
Ingredients

Download our iOS app or log in to blueapron.com 
for how-to videos and supplier stories.

Inspired by the traditional dish of “ji rou 
fan” (sometimes translated as “chicken 
rice”), this recipe celebrates the savory, spicy 
fl avors of Taiwanese cooking. We're coating 
shredded chicken in a sauce made with dried 
chile de arbol, whose potent heat is mellowed 
by soy sauce and a bit of sugar. A garnish of 
crispy shallot—coated in rice fl our, then pan-
fried—adds a classic layer of crunch. 

PREP T IME: 10 minutes
COOK TIME:  35-45 minutes
SERVINGS:  2

KNICK KNACKS:

2 Tbsp
RICE FLOUR

2 Tbsp 
SOY SAUCE

1 ½   Tbsp 
SUGAR

1
DRIED CHILE DE 

ARBOL

1
SHALLOT

2
BONELESS, 
SKINLESS 

CHICKEN BREASTS

½   lb
RED CABBAGE

½   cup
JASMINE RICE

1 bunch 
CILANTRO

Taiwanese-Style 
Chicken
with Jasmine Rice, Crispy 
Shallot, & Cilantro 

BLUE APRON WINE PAIRING:

Brick & Mortar Vin Blanc, 2016
Order wine and view other perfect pairings 
at blueapron.com.



Share your photos #blueapron

  1  Prepare the ingredients:
 F Wash and dry the fresh produce. 

 F Peel and thinly slice the shallot. 

 F Cut out and discard the cabbage core; thinly slice the leaves. 

 F Roughly chop the cilantro leaves and stems. 

 F Cut off and discard the chile stem; halve lengthwise. (For a milder dish, 
remove and discard the seeds.) Thoroughly wash your hands and cutting 
board immediately after handling the chile.    

  2  Cook the rice: 
 F In a small pot, combine the rice, a big pinch of salt, and 1 cup of 
water. Heat to boiling on high. 

 F Once boiling, cover and reduce the heat to low. Cook 12 to 14 minutes, 
or until the water has been absorbed and the rice is tender. Turn off the 
heat and fluff the cooked rice with a fork. Drizzle with olive oil and set 
aside in a warm place.   

  3  Make the sauce:
 F While the rice cooks, in a medium pan (nonstick, if you have one), 

combine the soy sauce, sugar, 1/2 cup of water, and as much of  
the chile as you'd like, depending on how spicy you'd like the dish to 
be. Heat to boiling on medium-high. 

 F Once boiling, reduce the heat to low and cook, stirring frequently,  
3 to 5 minutes, or until the sugar has dissolved and the liquid has  
reduced in volume by about half. Transfer to a large bowl; carefully 
remove and discard the chile. Rinse and wipe out the pan.  

  4  Coat & fry the shallot:
 F While the rice continues to cook, place the flour and shallot in a medium 

bowl; season with salt and pepper. Toss to thoroughly coat. 

 F In the same pan, heat 1 tablespoon of oil on medium-high until hot. Once 
the oil is hot enough that a piece of shallot sizzles immediately when 
added to the pan, add the coated shallot in a single, even layer (tapping 
off any excess flour before adding). 

 F Cook, stirring frequently, 2 to 4 minutes, or until browned and crispy. 
Transfer to a paper towel-lined plate; immediately season with salt and 
pepper. Wipe out the pan.  

  5  Cook & shred the chicken:
 F Pat the chicken dry with paper towels; season with salt and pepper on 

both sides. In the same pan, heat 2 teaspoons of olive oil on medium-
high until hot. Add the seasoned chicken and cook 4 to 6 minutes on the 
first side, or until browned. Flip the chicken and add 1/4 cup of water 
to the pan. Cook 4 to 6 minutes, or until the chicken is cooked through. 

 F Leaving any liquid in the pan, transfer the cooked chicken to a cutting 
board. Using 2 forks, carefully shred into bite-sized pieces. Transfer to 
the bowl of sauce. Stir to coat. Set aside in a warm place. 

  6  Cook the cabbage & plate your dish:
 F Add the cabbage to the pan; season with salt and pepper. (If the 

pan seems dry, add 1/4 cup of water.) Cook on medium-high, stirring 
occasionally, 5 to 6 minutes, or until wilted and the liquid has cooked off. 

 F Divide the cooked rice between 2 dishes. Top with the cooked cabbage 
and shredded chicken. Garnish with the fried shallot and cilantro. 
Enjoy!         
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