Chinese-Burmese Chili Chicken for Two

Burmese food is a unique fusion of Chinese, Indian and native-Burmese influences. 

Ingredients:

½ pound skinless, boneless chicken thigh or breast, cut crosswise into ½” slices
2 tablespoons peanut or vegetable oil
¾ teaspoon cornstarch
¼ teaspoon salt
¼ teaspoon freshly ground pepper
1 teaspoon sweet paprika
½ teaspoon ground cumin
1 small yellow onion, quartered and cut into ¾” chunks
1 teaspoon minced ginger (I use Indian ginger paste)
1 teaspoon minced garlic (I use Indian garlic paste)
1 small red bell pepper, cut into 1” squares
1 small green bell pepper, cut into 1” squares 
1 tablespoon fish sauce
1 small Anaheim chili, cut into ½” thick slices with seeds
½ medium or 1 very small zucchini, halved lengthwise and cut into ½“ thick slices
¼ teaspoon chili powder or cayenne powder
Preparation:

In a medium bowl, combine the chicken, 1 tablespoon oil, ½ teaspoon of the cornstarch, salt, and pepper. Stir to combine. In a small bowl or cup, combine the remaining cornstarch and 2 tablespoons plus 2¼ teaspoons cold water.  In a separate small bowl, combine the paprika and cumin. Set it all aside.
Heat a large, non-stick skillet over high heat. Add in 1 tablespoon oil and the onion; stir-fry 30 seconds, or until the onions begins to wilt. Push the onions to the side, carefully add the chicken and spread it evenly in one layer in the skillet. Let cook undisturbed for 1 minute, letting the chicken sear. Stir-fry 30 seconds or until the chicken is almost completely opaque. Add the ginger, garlic, and the paprika mixture, and stir-fry 1 minute or until the aromatics are fragrant and the chicken is well coated in the spices.

Add the red and green bell peppers, reduce the heat to medium and stir-fry 2 minutes or until the peppers begin to soften. Do not be alarmed if the spices stick a little to the bottom of the skillet. Add the fish sauce, chilies, zucchini, and ⅛ teaspoon salt; stir-fry 1 minute or until almost all of the liquid has evaporated.

Stir up the cornstarch mixture well, then swirl it into the skillet. Increase the heat to high, stir-fry 1 minute or until the chicken is just done and the vegetables are crisp-tender. Remove from the heat and stir in the chili or cayenne powder. 
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