Sweet Chilli Chicken Stir Fry 				
Ingredients: Equipment:
· Saucepan
· 2 knives
· 2 chopping boards
· 3 plates
· Wok
· Wooden spoon
· Garlic crusher
· Colander 

· 2 chicken fillets
· 1 red pepper
· 1 clove garlic
· 1 red chilli
· 1 onion
· 1 tbsp. honey
· 2 tbsp. soya sauce
· 2tbsp. sweet chilli sauce
· 2 nests of noodles Method:
1. Put water onto boil for the noodles.
2. Cut chicken into even sized strips.
3. Heat oil in wok and add chicken strips. Cook for 3-4 min. Remove. 
4. Prepare veg; crush garlic, deseed and finely slice chilli, deseed pepper and cut into strips and cut onion into slices.
5. Add vegetables, garlic and chilli to the wok with 2tbsp of water and stir fry for 5-6 mins. Add chicken to the wok
6. Add soya sauce, honey and cook for 2 mins.
7. Serve on a bed of noodles.









