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	Chicken and Mushroom Congee
	DIRECTIONS
	Rinse rice 3 times until water runs mostly clear.
	Add rice, water, bouillon powder and julienned ginger to a pot.
	Bring to a boil, then reduce heat to medium low and simmer.
	Cook for 45-60 minutes, partially covered, stirring occasionally until creamy. Add hot water if it thickens too much.
	While the congee is cooking:
	Remove the stems from the shiitake mushrooms and thinly slice mushroom caps.
	Dice chicken into ¼ inch pieces. Mix with Shaoxing wine, mushroom oyster sauce, sugar and cornstarch. Let marinate for 30 minutes.
	15 minutes before the congee is done, add the marinated chicken to the pot and cook for 8-10 minutes, until chicken is fully cooked. Stir occasionally.
	Add shiitake mushrooms and simmer until tender.
	To finish:
	Stir well until smooth. Adjust consistency with hot water if needed. Drizzle in sesame oil.
	Ladle into bowls and garnish with sliced green onions and fried shallots. Optional: add salt and white pepper to taste.


	INGREDIENTS
	2/3 cup   5 cups  2 tbsp 1 inch piece
	1 cup
	1 each
	0.5 tsp 0.5 tsp
	0.5 tsp 1 tsp
	0.5 tsp 1 tbsp 0.5 cup
	Long grain white rice Water Chicken bouillon Ginger, julienned
	Shiitake mushrooms,  sliced Chicken thigh, diced
	Shaoxing wine Mushroom oyster  sauce Sugar Cornstarch
	Sesame oil Green onions, sliced Fried shallots


	香菇雞肉粥
	作法
	將白米淘洗3次，直到洗米水大致清澈。
	將白米、水、雞粉與薑絲一起放入鍋中。
	大火煮滾後轉中小火煨煮。
	蓋上鍋蓋並留點縫隙，熬煮 45 至 60 分鐘直到粥體綿密，期間記得偶爾攪拌。若粥變得過於濃稠，可適量加入熱水調整。
	在熬粥的同時：
	將香菇去蒂後切成薄片。
	雞肉切成約 ¼ 吋的小丁。加入紹興酒、香菇素蠔油、糖及玉米澱粉抓勻，醃製 30 分鐘入味。
	在粥熬好前的 15 分鐘，將醃好的雞肉加入鍋中並烹煮 8 至 10 分鐘，直到雞肉完全熟透。熬煮期間偶爾攪拌一下。
	接著放入香菇片，繼續煨煮到香菇變軟。
	盛碗上桌：
	均勻攪拌，讓米粒稍微分散，使粥的口感更滑順。若質地太濃稠，可適度添加熱水調整。最後淋上香油拌勻。
	將粥盛入碗中，並灑上蔥花和油蔥酥點綴。


	食材
	2/3 杯    5 杯  2 大匙 15 克
	1 杯  136 克
	0.5 小匙 1 小匙 0.5 小匙 0.5 小匙
	0.5 小匙 1 大匙 0.5 杯
	長米 (又稱秈米) 水 雞粉 薑絲
	香菇 (切片) 去骨雞腿肉 (切片)
	紹興酒 香菇素蠔油 糖 玉米澱粉
	香油 蔥花 油蔥酥





