
 

Ingredients 
2 chicken breasts 
1 green or red pepper 
50g peas 
1 small onion 
3 gloves garlic 
1 chicken stock cube 
25g plain or SR flour 
Spices for sauce 
1tsp Chinese five spice powder 
1 tsp Turmeric powder/1 tbsp mild curry 
powder 
1 tsp chilli powder 
1 tsp cornflour. 
2 tbsp oil 
 

 

Chinese Chicken Curry 

Start 

On a brown chopping board prepare onion and pepper into thin slices and finely 
chop garlic gloves. Put to one side. 

Measure 250 ml water and pour into saucepan, add chicken stock, and sauce 
spices and add 25g flour. Whisk well to dissolve all ingredients evenly. 

 
 

Turn the heat on and cook with medium-low heat, stir continuously until the 
sauce start to get thicken. Once the sauce is start to get thicken, turn off the 

heat and set aside. Keep it warm. 
 

Cut the chicken breast into thin slices, season with a tablespoon of soy sauce 
place in a mixing bowl and mix well. 

 

Drizzle oil in a Wok and heat, add onion, garlic, peppers, peas and stir fry, add 
the chicken slices and stir fry until the outside turns white. 

Carefully pour the curry sauce over the chicken and vegetables, mix together. 
Leave to simmer on a low heat. Using a food probe check chicken is 75oc, once 

cooked remove and place into a container. 

Stop 

Method 

Equipment 
Red chopping board 
Brown chopping board 
Mixing bowl 
Sharp knife 
Non-slip mat 
Saucepan 
Wok 
Dessert spoon 
Savoury spoon 
Measuring Jug 
 


