Spicy Four-Chili Chicken for Two.
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    This dish combines the best of spicy, culinary traditions from both the Hunan and Szechuan Provinces of China!

Ingredients:

½ - ¾ pound chicken, cut into 2-inch chunks (through the bone, if bone-in is used)
2 heaping tablespoons cornstarch, ½ teaspoon each ground white pepper & salt 
¼ cup peanut oil mixed with 1 teaspoon chili oil for frying chicken
1 - 2 cloves garlic, minced

1½“ piece fresh ginger, peeled and thinly sliced into coins

fresh jalapeño, Serrano and/or Thai chilies to taste, stemmed, seeded and diced

1 tablespoon Szechuan peppercorns
6 - 8 whole dried red chilies, such as Szechuan or Arbol

1 green bell pepper, stemmed, seeded and cut into 1-inch chunks

1 teaspoon Chinkiang (black rice vinegar – may substitute with balsamic vinegar)
4 teaspoons light soy sauce 
2 additional teaspoons chili oil, divided/separated from other oils
1 teaspoon toasted sesame seeds, for garnish
Preparation:

Toss the chicken pieces in a mixing bowl with the cornstarch, white pepper and salt to coat. Set aside for 5 - 15 minutes.

Meanwhile, heat the oil to 350° F. in a wok over medium-high heat. Add the chicken and fry, stirring frequently, until cooked through, about 5 minutes. Transfer to paper towels on a plate to drain excess fat. 
Drain all but a tablespoon or so of the oil from the wok, then return the wok to medium-high heat; add the peppercorns and dried chilies and fry, stirring/tossing continuously, until fragrant and the chilies begin to blacken, about 30 seconds. Add the garlic, ginger, fresh chilies and green peppers; stir-fry briefly until softened, about 2 minutes. Return the chicken to the wok and toss until very hot and beginning to soften, about 2 minutes.

Pour in vinegar and soy sauce, toss until well combined. Add chili oil and cook until heated through.  Sprinkle the finished dish with the sesame seeds and serve immediately with steamed rice.
