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Steamed Chicken with Asian Flavours & Chinese Broccoli 
 
 

EQUIPMENT 
 

Mixing Bowl, Zip Lock Bag, Perforated Baking Tray, Spoons, Chef’s Knife 
 
 

INGREDIENTS 
 

2 Skinless Chicken Breasts, 1 Bunch Chinese Broccoli, 2-3 Spring Onions,  
20gm Caster Sugar, 20gm Shaoxing Wine, 10gm Extra Virgin Olive Oil,  

40gm Soy Sauce, 40g Oyster Sauce, Salt Flakes 
 
 

METHOD 
 

To begin: Place sugar, shaoxing wine, soy, salt, evoo and oyster sauce into a small mixing bowl and mix together until the 
sugar has dissolved. 

 
Place the chicken breasts into individual zip lock bags and pour half of the marinate into each bag. Seal the bags removing as 

much air as possible and place the bags on a perforated tray. 
 

Place the tray into a pre-heated oven steam setting 65˚C for 70 minutes. 
 

While the chicken cooks remove a little stalk from the Chinese broccoli so you are left with individual leaves. Set the 
broccoli aside. Clean and slice the spring onions and reserve for garnish. 

 
Once the chicken is cooked remove it from the oven and re-set the oven to steam setting 100˚C. Place the broccoli onto a 

perforated tray and into the oven to steam for 5 minutes. 
 

Remove the chicken from the bags and discard the bags. Slice the chicken into medium size pieces and set aside.  
 

Once steamed remove the broccoli and toss it in a little oyster sauce.  
 

Place the broccoli into a serving platter and the chicken on top, scatter over the spring onions and serve. 
 
 
 

HINTS & TIPS 
 

- Although this recipe does not contain many ingredients it is full of flavour. The slow cooking of the chicken yields a tender 
and moist result and matching it with Chinese broccoli makes for a tasty and very healthy meal. 

 
- For a “punchier” flavour marinate you chicken in the bags over night before cooking. Remember to bring the chicken to room 

temperature before cooking so you get a nice even result. 
 
 
 


