
Rice Wine, Chinese: Although different, Japanese Sake and Chinese Rice Wine are the liquors of reference in both countries. 
Chinese Rice Wine is made of sweet sticky rice with medical herbs.  It has a special flavor and tastes of the herbs. 
Aged good rice wine is called “Huangjiu” (yellow wine) because of its color and is too good for cooking. 
You can easily find inexpensive rice wines for a few dollars a bottle, but avoid “Cooking Rice Wine” because 
the flavor is too light.

Shop:  Maui Chemical & Paper Products (808-244-7311)
Store:  Room Temperature for 6 months
Use:  Chinese stir fry, stews, sauces

Yao Kai Chicken  (for 4~5 persons)

Whole Chicken   1
Chinese Dark Soy Sauce  17oz (500ml)
Chinese Rice Wine  ¼ cup
Water     about ¼ cup
Ginger    3 inches (7~8 cm)
Sesame Oil    1/8 cup

Crush the garlic and ginger. Cut the leek in half lengthwise.
In a pot big enough to hold the whole chicken, place all ingredients except for
the chicken and turn the heat on high.
When the sauce starts boiling, add chicken and baste the chicken with sauce.
Cover the pot with lid, cook for about 20 minutes.
Keep basting every 5 minutes or so.
Turn over the chicken and cover with lid, cook 40 ~50 minutes.
Keep basting.

Remove the chicken and place on your serving plate.

Cinnamon Stick   2
Star Anise    1 whole
Garlic     3 cloves 
Leek     1~2
Szechuan Pepper Corn  1Tbsp
Sugar     1/3 cup


