Vietnamese Caramel Chicken for Two
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This traditional recipe for Vietnamese-style caramel chicken is sweet, savory, sticky and spicy. 

Ingredients:
¾ pound boneless, skinless chicken, cut into bite-sized pieces
1¼ cups, plus 3 tablespoons, plus 1½ teaspoons water, plus ¾ cup hot water
1 tablespoon baking soda
1 teaspoon cornstarch
7 tablespoons regular white sugar
2 tablespoons fish sauce
1 tablespoon grated fresh ginger
1 clove garlic, minced
2 – 4 dried, red chilies, crushed

Preparation:
Mix the 1¼ cups water and the baking soda, then marinate the chicken pieces in it about 15 minutes while you do the next step of making the savory caramel sauce.

Heat the sugar in the 3 tablespoons water in a wok or large saucepan over medium-high heat, stirring often, until the mixture has lots of soapy bubbles and just turns golden; turn the heat down to medium-low and continue cooking and stirring until the mixture is very dark brown (don’t worry if it starts smoking). Cut off the heat and very carefully and slowly mix in the ¾ cup hot water – careful, it will react violently to the water.

Whisk the fish sauce, ginger, garlic, and crushed chilies into the sauce. Drain the chicken and stir it in; bring to a rolling simmer, cover the pan tightly, turn the heat down to medium-low and simmer ½ hour, or until the sauce is thickened and sticky, and the chicken is tender and registers about 205° F.  Remove the chicken to the side and tent it with foil to keep it warm. Reduce the sauce down over a medium simmer so it’s thick and glazy, about 3 – 5 minutes. Make a slurry of the 1½ teaspoons water mixed with the cornstarch; stir it into the sauce to thicken it. Serve with steamed jasmine rice and stir-fried vegetables with some of the sauce on them. 
