宫保鸡丁的做法家常菜
主食材：鸡胸肉200克，黄瓜1根，胡萝卜1根，花生20克。
配料：油1勺，醋3勺，生抽2勺，淀粉1勺，白糖1勺，豆瓣酱1勺。
步骤1:[image: http://www.bkbook.net/file/tupian/20221010/n6419256_159886689396249.jpg]
食材准备好
步骤2:[image: http://www.bkbook.net/file/tupian/20221010/n6419256_159886689533840.jpg]
鸡肉切丁
步骤3:[image: http://www.bkbook.net/file/tupian/20221010/n6419256_159886689694147.jpg]
黄瓜胡萝卜切丁
步骤4:[image: http://www.bkbook.net/file/tupian/20221010/n6419256_159886689812394.jpg]
切好的鸡肉里放入淀粉和生抽，搅拌腌制一下
步骤5:[image: http://www.bkbook.net/file/tupian/20221010/n6419256_159886689949632.jpg]
醋，生抽，白糖，淀粉放入碗中，调成料汁
步骤6:[image: http://www.bkbook.net/file/tupian/20221010/n6419256_159886690062932.jpg]
花生米炒熟盛出备用
步骤7:[image: http://www.bkbook.net/file/tupian/20221010/n6419256_159886690366320.jpg]
鸡肉炒一下，盛出备用
步骤8:[image: http://www.bkbook.net/file/tupian/20221010/n6419256_159886690494629.jpg]
锅里留底油，放入一勺豆掰酱炒出红油，倒入鸡丁和胡萝卜黄瓜丁，翻炒
步骤9:[image: http://www.bkbook.net/file/tupian/20221010/n6419256_159886690660696.jpg]
倒入料汁和花生米
步骤10:[image: http://www.bkbook.net/file/tupian/20221010/n6419256_159886690810698.jpg]
炒一下，出锅即可
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