
Thai Chicken Stir Fry

DIETARY:
Nut Free

MAKING THIS RECIPE

Ingredients

4 tsp Thai Seasoning Blend
1 large brown onion, sliced
1 large bell pepper, diced
200g tenderstem broccoli
3 garlic cloves, finely sliced
1 green chilli, finely sliced
2 shallots, sliced
4 spring onion stalks, sliced
300g diced chicken breast
280g tofu sliced into strips
Cooking oil
Salt
Pepper
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Method

Step 1:

On a medium heat, lightly fry tofu slices with a generous spread of oil until golden brown.

Step 2:

In a wok on a medium heat, lightly fry the onions, chilli, shallots and garlic until lightly browned.

Step 3:

Add the peppers and stir fry for a further five minutes.

Step 4:

Add diced chicken and stir fry until chicken is cooked through.

Step 5:

Add broccoli and stir fry until soft.

Step 6:

Add the tofu.

Step 7:

Add the Thai Seasoning Blend and mix until evenly coated. Add salt and pepper to taste.

Serve with rice and spring rolls.

Other recipes

Cumin Butter Garlic Prawns
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Lemongrass Chicken With Courgette

THAI
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Banana, Date And Cardamom Ice Cream
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Buy the ingredients for this recipe

Ninu Roots

Since COVID 19 hit the UK ,I boycotted my local Indian spice shop. I did this because they tripped their prices over
night. I searched on the internet and discovered Seasoned Pioneers. All the spices I ordered came perfectly
packed. They smell so fresh. I have discovered some new spices. My second order has just arrived and I can't wait
to use them in all my cooking. Spices ,rubs and seeds are all of top quality and smell delicious. Thank you.
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Since COVID 19 hit the UK ,I boycotted my local Indian spice shop. I did this because they tripped their prices over
night. I searched on the internet and discovered Seasoned Pioneers. All the spices I ordered came perfectly
packed. They smell so fresh. I have discovered some new spices. My second order has just arrived and I can't wait
to use them in all my cooking. Spices ,rubs and seeds are all of top quality and smell delicious. Thank you.
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