CHICKEN STIRFRY

From John and Aino

INGREDIENTS for 40 people

40 skinless chicken thighs

6 sweet red onions – cut into skinny 1-inch strips

4 cloves of garlic

1 cup of freshly grated ginger (use the second-to largest grating size)

4 heads of cauliflower – cut into small florets

6 heads of broccoli – cut into small florets

6 pounds of mushrooms sliced thickly (i.e. 3 slices or so per mushroom)

4 cans of “Thai” brand coconut milk

salt and pepper

PREPARATION

Sear the chicken in a nice hot pan with plenty of cooking oil (not olive oil). Sprinkle liberally with salt and black pepper, and turn each piece over to sear the other side. More salt and pepper. Set aside. 

Sauté the mushrooms in the same quick way except no salt and pepper. Don’t overcook. Set mushrooms aside.

Sauté the onions more gently – so they are sweet and tender and not brown. When they are not clear yet, add the garlic and ginger and let them sauté briefly, and add the coconut milk.

If cooking on the stove-top, add the chicken, the mushrooms, and the broccoli/cauliflower, cover, and let simmer very gently for an hour or until done, spooning sauce over chicken as needed.

If using the oven spread ½ of the onion and coconut-milk mixture into a big, shallow, flat baking pan. Lay the chicken thighs over it, add the broccoli, cauliflower, and mushrooms, then spoon the rest of the onion-coconut mixture over it and cover the pan.

Bake in a 400 degree oven for an hour and a half or until done.

