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Irc s mechiom bowl, combine eoo white, cornstarch, Sou Sauos, wins, sesans oil arnd L fspn of
the salt. Hdd ohicken and turn to cost. et starnd L5 minubes.

Femowve ohicken from marvinades and Dransfer o s large bowl. Hdd fthe vice flowr and foss

boocoat, sepacating a5 necessary. Transfer chicker o oollandsr ard shake well o remowve
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Irv & owok, hest the canols oil bo 2000 Sdd ohiles argd fro undd] bedohbt argd plume, shout 45
zecorcds. Using & slotted spoor, transfer ohiles o another lavos bowl,

Heat the oil to 350, Odd haelf the ohicken arndd Yeg over biab hest, stiveing ocsssionally, until
golciern, orise argd cooked theooah, sbout 4 minobss, Transfer o bosl with chilles and repsat
with remaining chicksr.

Four of f all but 2 theprns oll from wok. Bdd sichuan pepperoorns, oingsr, and aavlico and stir
fru ower mocderate heat until softenad but not browned, about 38 seconds. Add =scallions and
=tir fry for 15 seconds. HBdd the chicken, ohiles, sugsry and remaining 3754 t=pn of =a8lt and
=tiv frg until het, 3-8 minutes, Stir in basil until wilted, then transfer to 3 bhowl .:ar;s:j EETLE,



