
Stir-Fried Chicken with Ketchup 

Makes: 4 servings 
Time: 20 minutes 

Once you try cooking with ketchup (we’re betting you’ll love it), play around some: Cook 
peanuts with the chicken, toss some slivered scallions in at the end — the color contrast is 
brilliant — or substitute soy sauce for the salt. Other proteins you can use: squid, shrimp, tofu 
(if you’re using tofu, use firm or extra-firm; cut it into 8 slices and lightly squeeze out the liquid 
before cooking). 

Ingredients 

• 1 1/2 pounds boneless, skinless chicken breasts or thighs, cut into bite-size chunks and 
blotted dry 

• 1/2 cup cornstarch, rice flour, or all-purpose flour, or more as needed 
• 4 tablespoons good-quality vegetable oil  
• Salt and pepper 
• 2 tablespoons sliced garlic 
• 1/2 teaspoon cayenne, or to taste 
• 1 cup ketchup 
• Chopped fresh cilantro for garnish 

Instructions 

1. Toss the chicken with cornstarch so that it is lightly dusted. Put 2 tablespoons of the oil in a 
large skillet, preferably nonstick, over high heat. When the oil just begins to smoke, shake off 
any excess cornstarch and add the chicken in one layer. Sprinkle with salt and pepper. 

2. Cook, undisturbed, until the chicken browns on one side, then toss and cook until almost 
done; smaller pieces will take 5 minutes total, larger pieces about 10. Transfer to a plate. Turn 
off the heat and let the pan cool for a moment. 

3. Add the remaining oil to the pan and turn the heat to medium-high. Add the garlic and 
cayenne and cook, stirring, for about 2 minutes. Add the ketchup and stir; cook until it bubbles, 
then darkens slightly, about a minute. Return the chicken to the pan and stir to coat with the 
sauce. Taste and adjust the seasoning. Serve, garnished with cilantro. 

— Recipe from How to Cook Everything: Completely Revised Twentieth Anniversary Edition 

 
 


