Stir-Fried Chicken
with Lemon Grass
and Chilli (Ga Xao

Xa Ot)

~JO=COD~NOD=

ingredients (serves 6)

1 X 1.5kg chicken (or Maryland pieces)
3 tablespoons vegetable oil

2 stalks lemon grass, finely chopped

2 fresh chillies, chopped

2 cloves garlic, chopped

generous pinch of salt

1 teaspoon sugar

2 tablespoons fish sauce

Y2 cup water

directions

Ask your butcher to chop the chicken into bite size
pieces that include the bone.

In a wok or a large frying pan, heat the oil with the
lemon grass, chilli and garlic and stir-fry gently until
the garlic is pale gold. Add the chicken pieces and
stir-fry for about 7 minutes, turning them from time to
time to brown.




for all your cooking and
ingredient needs ...

7

asiana metro

+ asian food specialist +

U Paamoun B =
£ Theite ~
Wbyl
I;.;rl.u::\ Ml’-rr
-
&
Genhd Meicuis
Welington ™ %5‘
qu.s’ ‘
oy
- -"nq-&.r
Wopie Widaon 4
& Co Limted %‘Sr i
!
§ooN |
p Cafie
-4 L'atine

Cog




