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HOT AND SPICY SPAGETTI
DN000022
ABOUT THIS RECIPE
This recipe contains nuts as a garnish.  These can be omitted for those who have Nut allergy.
COOKING TEMPERATURES AND TIMES
Boil for 10 minutes for dried Pasta
Shallow-fry 3-4 minutes, or until cooked, depending on size of chicken pieces
SERVES

Serves 4
INGREDIENTS
125 g (4 ½ oz) Gluten free spaghetti

450 g (1 lb) chicken, cubed

¼ teaspoon salt and 1/8 teaspoon pepper

1 egg white

1 teaspoon corn flour

2 to 3 tablespoon Sunflower oil

12 dried red chillies, deseeded and soaked

1 onion, quartered

110 g (4 oz) green pepper, sliced

Sauce:

1 tablespoon light soy sauce

1 tablespoon premium oyster sauce

1 teaspoon sugar

1 tablespoon malt vinegar

1 teaspoon sesame oil

½ teaspoon chicken stock granules

4 tablespoons water

Garnish:

50g (2 oz) cashew nuts or peanuts, toasted
PRE-PREPARATION
None
METHOD
Bring water to boil in a deep saucepan.  Add spaghetti, oil and a pinch of salt. Cook for 9 to 10 minutes, or until slightly softened. 
Season the chicken pieces with salt and pepper.  Dip seasoned chicken in egg white, then coat with corn flour.  Shallow-fry chicken pieces, a few at a time, in hot oil for 3 to 4 minutes until golden, then drain and set aside until all have been cooked. 
Heat oil in a wok or frying pan.  Stir-fry dried chillies over a gentle low heat until you can smell the chilli.  Add in onions, pepper and sauce ingredients.  Mix well and cook until sauce is thick.  

TIPS
Toss the pieces of chicken in a plastic bag part filled with flour, a few at a time to keep mess down.
Check the Oyster sauce does not contain Gluten thickening agents if Gluten intolerance is an issue for any of the diners.
SERVING
Add the chicken pieces to the sauce and dish out into a large mixing bowl for all to help themselves.  Garnish with the nuts.

Serve pasta by tossing it thoroughly to loosen strands.  Arrange dish of Pasta on each individual serving plate and serve with garnish.
VARIATIONS

Omit the nut garnish, instead, offer grated parmesan in a side bowl to sprinkle over the dish.
If no gluten intolerant diners are to be present, use wholemeal Pasta for even greater nutritional value.  In this case, this meal is also equally tasty using conventional Pasta.
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