Sticky Chilli Chicken

· 225g chicken

· 2 spring onions, chopped into cubes

· 1 clove garlic, crushed

· 2.5cm root ginger, finely sliced

· 3 tblsp soy sauce​
· 2 tblsp brown sugar

· 1 chilli, cut and deseeded

· 1 pkt noodles
· Prepare chilli, garlic and root ginger by chopping into small dices. Put into small bowl.

· Boil kettle, fill a saucepan with boiling water, add noodles cook for 3-5 mins

· Cut chicken in long thin strips and put into small bowl also. Prepare spring onions.

· Put a little oil in the wok and place on hob to pre-heat.

· When oil is hot add chilli, garlic, root ginger and chicken. Fry off for 3 – 5 minutes.

· Add sugar (2 tblsp) and soy sauce (3tblsp) and stir until sauce thickens slightly.

· Add spring onions and stir for 1 minute.  Remove from heat and serve with rice or noodles.
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