
Warwick Good Food Society Recipes 

Pete’s super simple Chicken Stir-fry (makes 2 portions) 

Ingredients: 

• Half a large onion. (Can be any onion: White, brown, red, shallots.) 

• (OPTIONAL)2 medium Spring Onions  

• 4 cloves of Garlic (or more, it’s hard to have too much) 

• (OPTIONAL) 3g/ half a teaspoon of Ginger  

• 70g of Broccoli 

• 1 large Carrot  

• 3 table spoons/ 50ml of Soy Sauce (dark soy sauce is fine) 

• 300g of Chicken Thigh fillets (N.B: Never ever use breast in this recipe) 

• Half a table spoon/ 9g of sugar (white or brown sugar, it’ll taste good 

either way) 

• Salt and Pepper to taste 

• 100ml Cooking Oil (flavourless oil like rapeseed is preferred, but any cooking oil is fine.) 

Method 

Your Carb 

1. If you’re serving with rice or noodles, set that to cook here. 

Prepping Ingredients 

1. Peel your carrot. (Easiest way is to chop either end off and peel the long bit in the middle.) 

2. Slice carrot into thin discs. About half a cm or thinner. Then put aside. 

3. Wash and Chop Broccoli into small pieces. Then put aside. 

4. Peel and Chop garlic cloves into small granules. Put Aside. 

5. Chop your Onion into small cubes. Put aside separate from Garlic. 

6. (OPTIONAL) At this stage chop the light green and white parts of the spring onion and put 

with the other onion. Then thinly slice the dark green parts and put aside for garnishing 

later.  

7. (OPTIONAL) Slice your ginger into very small pieces, about the size of rice grains. Put aside. 

8. Chop your Chicken thigh fillets into small bitesize pieces. The Smaller the faster it will cook. 

The Frying  

(Keep stirring and mixing ingredients in the pan throughout all steps.) 

1. Set wok or large frying pan on high heat and add cooking oil.  

2. Wait till oil is hot and then add Onions, (and ginger) (Onions should Sizzle upon entering 

the pan) 

3. Once the onions soften a little, add garlic. (These cook very quickly, so move on to step 4 

after just a few seconds.) 

4. Add Chicken and keep stirring to ensure meat cooks evenly. 

5. Keep stirring until outside of chicken pieces are browned, but not cooked through yet. 

6. Reduce heat to medium. Add Broccoli and carrots and soy sauce.  

7. Keep stirring, cover with a lid for faster cooking of vegetables and chicken. 

8. Once ingredients are (almost) cooked, add the sugar and stir well. 

9. Add Salt and Pepper to taste. (OPTIONAL: Garnish with Dark Green of Spring Onions) 

10. Serve and Enjoy! 


