Chinese Five Spice Recipe Ideas

Rachel Ray’s Snickerdoodle Recipes
Source: https://www.rachaelrayshow.com/recipes/5-spice-snickerdoodle-cookies-grant-melton

Ingredients

· ½ cup unsalted butter
· 2 ¼ cups flour
· 1 ½ teaspoons baking powder
· ½ teaspoon salt
· 1 ½ cups granulated sugar, divided
· ½ cup light brown sugar
· 2 eggs
· ½ teaspoon vanilla extract
· 1 teaspoon five-spice powder

Instructions
1. Preheat oven to 350˚F. 
2. Melt butter in a small skillet over medium-low heat, stirring occasionally, until butter becomes fragrant and tan in color. Remove the brown butter from the heat and let cool. 
3. In a medium mixing bowl, whisk together flour, baking powder and salt. Set aside. 
4. Pour the cool brown butter into the bowl of a stand mixer fitted with a paddle attachment. With the mixer on low, add 1 cup granulated sugar and all of the brown sugar. Increase the speed to medium-high. Add eggs, one at a time, and then the vanilla. Beat until mixture becomes light and fluffy, about 1 minute. Reduce the speed to low and add dry ingredients, a little at a time, until fully incorporated, occasionally scraping down the sides. Using a cookie scoop, measure the dough into 1 ½-inch sized balls. Set aside.
5. Place the remaining granulated sugar and five-spice powder onto a plate or pie pan and mix with a fork. Roll the cookie dough balls in the spiced sugar to coat. 
6. Arrange on a parchment-lined cookie sheet about 2 inches apart and bake 8 to 10 minutes or until browned around the edges. Let cool before serving.

5-Spice Chicken (or Tofu or Tempe) with Vegetable Stir Fry
Source: https://www.notenoughcinnamon.com/5-spice-chicken-vegetable-stir-fry/

Note: The recipe calls for chicken but vegetarians can substitute with tofu, wheat gluten, tempeh or another meat analogue.

Ingredients
For the protein
· 1.5 lbs chicken breast (about 2 breasts)
· 1 tsp Chinese five-spice powder see notes
· 1/4 tsp sea salt
For the veggies
· 1 yellow bell pepper any color would work
· 1 large carrot
· 1 bunch baby broccoli or half a small broccoli head
· 4 tsp olive oil divided
· 2 tsp sesame seeds
For the sauce
· 3 tbsp soy sauce tamari for GF, coconut aminos for Paleo
· 2 tbsp rice vinegar
· 1/4 cup honey
· 1 tbsp cornstarch or arrowroot
· 1 garlic clove minced
· 1 tsp fresh ginger minced

Instructions
Prepare chicken:
1. Cut the chicken into even-sized small cubes. Cut the chicken breasts in slices, then cut each slices lengthwise into long stripes and then cut crosswise into dice.
2. Add chicken, five-spice and salt in a bowl. Using a spoon or your hands, combine to coat chicken with spices.

Prepare veggies:
1. Cut bell peppers into strips, then cut these strips in half. Make carrot ribbons using a vegetable peeler and cut broccolini into smaller florets.
Prepare sauce:
1.  In a medium bowl, whisk together sauce ingredients.
Make stir-fry:
1. Once everything is ready, heat 2 teaspoons olive oil in a large non-stick skillet over high heat. When oil is hot, add chicken and cook for 3-4 minutes. It’s ok if chicken is still slightly pink because it will finish cooking later. Remove from skillet. 
2. Add another 2 teaspoons of olive oil. Add veggies and stir fry for about 5 minutes. They should still be crispy, so pay attention not to overcook them.
3. Put chicken back into the skillet and add sauce. Cook for 1 minute, stirring, until sauce thickens and chicken is cooked through.
4. Serve immediately with jasmine rice and sprinkle with sesame seeds.

Please visit the website for variations and tips!


Sesame Five Spice Roasted Nuts
Source: https://www.foodnetwork.com/recipes/rachael-ray/sesame-five-spice-roasted-nuts-recipe-1916158

Ingredients: 

· 1 cup peeled whole almonds
· 1 cup whole hazelnuts 
· 2 tablespoons sesame seeds 
· 2 tablespoons butter 
· 2 teaspoons five- spice powder (ground star anise, Szechuan peppercorn, cinnamon, cloves, fennel seed), available on spice aisle 
· 1 tablespoon hot sauce 
· 1 cup smoked almonds

Instructions: 

1. Preheat oven or toaster oven to 400 degrees F. 
2. Roast peeled almonds and hazelnuts about 7 to 8 minutes; your nose will know when they're done. 
3. Toast sesame seeds over medium heat in a small skillet 2 minutes, remove and reserve. 
4. Add butter and melt it. 
5. Add the five-spice powder, hot sauce. Add roasted nuts, smoked nuts and toss to coat in butter. 
6. Add sesame seeds and toss with nuts, transfer to a small bowl and serve warm.


Five Spice Tea
Source: https://www.justapinch.com/recipes/drink/hot-drink/5-spice-tea.html

Ingredients:

· 2 Tbsp green tea leaves (or 2 bags)
· 16 oz water
· 6 oz milk (or soy milk)
· 1 tsp Chinese five spice powder
· sweetener of choice, to taste

Instructions:

1. Bring water to a boil in saucepan. Add tea leaves and simmer for 10 minutes.
2. Place milk in microwavable container and microwave until steaming.
3. Add milk to tea mixture, and stir in 5-spice powder. Simmer 1 minute.
4. Strain tea into mugs, or refrigerate for iced tea (strain into glasses over ice).
5. Sweeten to taste, with sweetener of choice.

