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1. Start by preparing your rice. Combine 

the rice with 3 cups of water and a pinch 

of salt in a small pot. Bring to a boil, then 

reduce the heat to low, cover, and 

simmer for 12-15 minutes or until the 

water is completely absorbed. 

 

3. Next, make the sauce. In a small 

bowl, combine the hoisin, soy sauce, 

cornstarch, rice vinegar, honey, sesame 

oil, cardamom, and 4 Tbsp. of water. 

Whisk well. 

 

5. Add the chilis to the pan and cook for 1 

minute, until they are soft and starting to 

brown. Add the garlic and ginger and cook 

for another minute. Add the onion and let 

cook, stirring often, for about 3 minutes. 

Add the orange peppers and cook for 

another 2 minutes. 

 

 

2. Meanwhile, prep your ingredients. 

Peel and mince the garlic. Peel and finely 

dice the onion. De-seed and dice the 

orange pepper. Give your peanuts a 

rough chop and thinly slice the green 

onion. Chop your chicken thighs into bite-

sized pieces. 

4. Heat the vegetable oil in a large pan 

over medium-high heat until it is 

shimmering. Add the chicken and cook 

until it is brown, crispy, and no longer 

pink, about 4-5 minutes. Remove and 

set aside. 

 

6. Return the chicken to the pan and pour 

your sauce over top. Stir continuously 

until it has thickened, about 1 minute. 

To serve, spoon the chicken mixture over 

your rice and garnish with chopped 

peanuts, green onion, and sesame seeds. 

Enjoy! 

 

 

  

 

SPICY KUNG PAO CHICKEN  
WITH RICE 

 
 

 

 

Ingredients (4 Person Serving – 802 Calories Per Serving) 

 

Hoisin Sauce   ½ Cup 

Soy Sauce   4 Tbsp. 

Cornstarch   1 Tbsp. 

Rice Vinegar   2 Tbsp. 

Honey    2 Tbsp.    

Sesame Oil   2 tsp. 

Ground Cardamom  1 tsp. 

Vegetable Oil   2 Tbsp.  

Chicken Thighs  600 g 

 

 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Thai Red Chilis   4 

Garlic    4 Cloves 

Ginger    30 g 

Yellow Onion   1 Large 

Orange Peppers  2 

Peanuts   30 g 

Green Onions   2 Stalks 

Sesame Seeds   1 tsp. 

Basmati Rice   1 ½ Cups 

 


