Chinese “Three-Cup” Chicken for Two
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The original recipe for this calls for a whole, cut-up chicken and about a cup each of (1) soy sauce, (2) rice wine and (3) toasted sesame oil. But this version has been cut way down to make only two servings, so the “three cups” part of the recipe has been drastically reduced. It’s really important to use toasted sesame oil so the oil reduces.
Ingredients:

1 boneless, skinless chicken breast or ½ pound chicken thighs, cut into ½“ pieces

1 tablespoon peanut oil

5 cloves garlic, finely chopped

1” piece fresh ginger, peeled and sliced into thin coins

¼ cup soy

¼ cup Shaohsing rice wine or dry sherry

¼ cup toasted sesame oil (not “pure” sesame oil, which will not reduce down)
1 tablespoon brown sugar

1 small handful Thai basil leaves, or Italian basil, plus extra for garnish (optional)

2 medium red Fresno chilies, seeded and sliced into rings, for garnish

Preparation:

Heat a wok over high heat and add the peanut oil. When it begins to smoke, add the garlic and ginger and stir-fry quickly for a few seconds. Then add the chicken and let it settle in the pan for 30 seconds before stir-frying for 2 to 3 minutes until it browns. 

Add the soy sauce, rice wine and toasted sesame oil; reduce the heat to medium and cook for 6 minutes. Stir well and add the brown sugar. Bring to a boil, then turn down the heat to medium-low and simmer until the sauce is reduced to a thick, sticky consistency and the chicken is cooked through, about 5 minutes. Turn off the heat, stir in the basil leaves and allow them to wilt slightly. Garnish with chili slices.
