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Dinner with… EYAL BOOKER
FOR MY LAST SUPPER I’d 
have my mum’s bolognese. She has  
a secret recipe that I swear is better 

than any bolognese out there.

THE STRANGEST THING 
I’VE EVER EATEN IS dried 
scorpions. I had them in Morocco 
and they weren’t very nice! 

MY GUILTY PLEASURE IS 
Nutella. I can eat it out of the jar.

AS A CHILD I REFUSED TO 
EAT ketchup. I still refuse to eat it  
– I hate it! The taste, the way it looks, 
the texture…

THE BEST MEAL OUT I’VE 
EVER HAD WAS at a Pan-Asian 
restaurant in London. I love black cod, 
yellowtail sashimi and dim sum.

MY SIGNATURE DISH IS 
grilled chicken. I’m not a cook! 

IN MY FRIDGE YOU’LL 
ALWAYS FIND CanO Water,  
which is a sustainable water company 
that uses cans rather than plastic. 

MY IDEAL DINNER GUEST 
WOULD BE the Queen. I’d be so 
intrigued to sit down with her. 

Eyal’s supporting Jeans For 
Genes Day. To buy a T-shirt,  
see jeansforgenesday.org/shop

Ti ck l e  y o u r  t a s t e  b u d s 
w i t h  t h i s  f i e ry  s t i r- f ry 
f ro m  w e s t e rn  C h i n a

Stir-fried 
Sichuan 
chicken
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FOOD

INGREDIENTS 
½ onion 
1 red pepper 
400g boneless chicken thighs 
3 garlic cloves 
1 bird’s-eye chilli 
1 spring onion 
2 tsp Sichuan peppercorns 
1½ tbsp vegetable oil
10 dried red chillies 
200g cashew nuts 

THE MARINADE 
1 tsp sesame oil 
2 tsp granulated sugar 
Large pinch of Chinese five spice 
3 tbsp light soy sauce 
1½ tbsp cornflour

THE SAUCE 
2 tsp chilli paste or chilli bean paste 
2 tbsp light soy sauce 
2 tbsp hoisin sauce 
3 tbsp rice wine

METHOD
■ Slice the onion and red pepper into fine 
matchsticks and the chicken into 3cm-wide 
strips. Put the chicken into a small mixing bowl, 
add the marinade ingredients and, using your 
hands, massage the pieces until evenly coated.
■ Finely chop the garlic and bird’s-eye chilli, and 
finely slice your spring onion. Crush the Sichuan 
peppercorns with a mortar and pestle. Mix all 
the sauce ingredients together in a bowl. 
■ Heat 1 tbsp of vegetable oil in a wok over  
a high heat until smoking hot. Add the onions, 
red peppers and dried red chillies and stir-fry  
for 1-2 minutes, until the onions are lightly 
browned and slightly softened. 
■ Reduce the heat to medium, push the veg to the 
side and add ½ tbsp of vegetable oil to the centre.
■ Bring the wok back to smoking point, add the 
chicken and stir-fry for 3-5 minutes until golden 
brown on all sides.
■ Lower the heat to medium, add the crushed 

peppercorns and garlic to the wok and 
stir-fry for a further 2 minutes, then add the 
bird’s-eye chilli and sauce and continue to 
stir-fry over a medium-high heat for another 
2 minutes, or until the sauce has thickened 
and reduced and is sticking to the chicken. 
■ Add the cashew nuts and cook for a final 
30-60 seconds, tossing the wok to combine 
all the ingredients well. Tip onto a large plate 
and scatter more spring onion over the  
dish to finish. 

From Chinese Unchopped by Jeremy 
Pang (Quadrille Publishing, £20)

Cookery school founder, author and TV 
chef Jeremy heads Wok For 1000. The 
annual cooking event raising money for 
homelessness charity Plan Zheroes is 
on 17 September at London’s Borough 
Market. Visit schoolofwok.co.uk for info.


