A CHEAT’S CHICKEN STIRFRY
Serves 2

Make a marinade from 2 teaspoons toasted sesame oil, 2 tablespoons dark soy sauce and 2 teaspoons rice wine, or white wine vinegar.  Cut 2 skinless, boneless chicken breast fillets in half lengthways, slice across into the thinnest slivers you can.  Place in a non-metallic dish with the marinade, mix well and leave for no more than half an hour.

Peel and finely chop 3 cloves garlic, and 1 inch fresh root ginger.  Cut 1 red onion into wedges, separate layers into petals.  Open packet of beansprouts and put in colander to drain off any excess moisture.  Open 2 nests of Amoy Straight to Wok noodles, ready for later.  Put a pouch of Amoy Stirfry Sensations Crushed Black Bean Sauce within easy reach.

Put wok or large, wide casserole pan on high heat, and let it get smoking hot.  When ready, add 2 tablespoons of flavourless oil, groundnut is best, sunflower will do.  Add garlic and ginger, and stir fry for 30 seconds.  Add chicken and cook, stirring all the time for 1 minute.  Add vegetables, and stir fry until cooked but not soft, best way to make sure is taste a piece.  Add sauce, and crumble in the nests of noodles last of all.  Fold everything over gently, and make sure the chicken is done and everything hot before serving straight away.
