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Chinese stewed chicken & chestnut
"Liziji"

Ingredients
@ Chicken Wings (8 pieces)

@ Chicken Drumsticks (4 pieces)

® Chicken Thigh (300g)

@ Canned Chestnut (or Fresh chestnut)

® Maitake mushrooms (2 packs)

® Leek (1 piece)
@ Garlic (2 cloves)
Ginger

Seasoning
@ Cooking wine
@ Light soy sauce
® Chicken stock cubes
@ Vegetable oil
® Sugar
® Oyster sauce
@ Salt
Black pepper

©® Sesame oil

20ml
1tbsp

2tbsp

1tbsp
1tbsp

1tbsp

Instructions

@ Cut four 4cm pieces off the white
part of the leek. Thereafter, cut the
rest of the leek into 0.5cm pieces.
Cut the ginger into slices. Boil 3 slices
of ginger, the 4cm pieces of leek and
20ml of cooking wine with hot water.
Blanch chicken in this solution and
drain.

@ Add chicken stock cubes into 400ml
of (hot) water and mix well.

® Heat vegetable oil in a frying pan and
fry garlic together with remainder of
leek until fragrant.

@ Add chicken to frying pan and fry
until golden brown.

® Add maitake mushrooms, cooking
wine, light soy sauce, and sugar and
fry until the ingredients absorb the
flavor of the seasoning.

® Insert chicken broth, cover with a lid
and boil over high heat. Add canned
chestnuts and simmer.

@ Add salt, black pepper, sesame oil,
oyster sauce and boil until all the

soup has evaporated.

X (For fresh chestnuts) Wash and carve an
X on the chestnuts. Boil on medium heat
for 20 minutes. Drain properly and
remove the skin of the chestnuts. Insert
into ®.



