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Chicken in hoisin sauce

Ingredients

400g chicken breast

5 tablespoons oil

5-6 cloves of garlic finely chopped

4-5 spring onions cut into 1 inch pieces -

with the white and green parts separated

1 ½ tablespoons dry sherry or red wine

3 tablespoons hoisin sauce

50g roasted cashew nuts

For the Marinade:

Salt to taste

Pepper to taste

2 teaspoons dry sherry or red wine

1 teaspoon corn flour

½ egg white lightly beaten

2 teaspoons sesame oil

Method

Dice the chicken into small cubes.

Add the salt, pepper, sherry or red

wine, cornflour and the beaten egg

white to the chicken and leave it to

marinate for 30 minutes. Blend in

the sesame oil. Heat a frying pan

bosrsm;a lrkafka

.S;d hgjr

and pour 4 tablespoons of oil and add half of

the garlic and the white part of the spring onion.

Then add the chicken and cook for about 10

minutes and then lower the heat and add the dry

sherry or wine and remove the chicken from the

pan. Increase the heat and add the remaining oil

and the garlic. Once it starts to sizzle add the

hoisin sauce and stir well. Return the chicken to

the pan and cook for 2 minutes and then add the

cashew nut and green parts of the spring onion. 

Apple

Cake

Ingredients

2 eggs

225g caster sugar

150ml milk

175g self-raising flour

3-4 cooking apples

Method

Grease and flour a 20cm x 30cm baking tray. Beat the eggs and 200g

of sugar until the mixture is thick and creamy. Put the butter and

milk into a pan and bring it to boil and then add it to the egg and

sugar mixture, fold the flour into the mixture. Pour the mixture into

the prepared tin. Peel and slice the apples and arrange them over

the mixture. Sprinkle the reaming sugar on top of it and bake in a

moderately hot oven for 20 - 25 minutes until golden brown.
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