
Bang Bang Chicken Recipe: A
Sweet & Spicy Favourite! ��
If  you’re  looking  for  a  dish  that’s  bursting  with  bold
flavours, this Bang Bang Chicken Recipe is for you! Juicy,
well-seasoned chicken meets a creamy, spicy sauce, making it
an irresistible meal that’s quick and easy to prepare.

� Ingredients:

For the Chicken:

1 chicken breast (yields 2 servings)
2 tbsp paprika
2 tbsp garlic powder
2 tbsp onion powder
½ tbsp salt

For the Sauce:

<li  “=””  dir=”  ltr”strong½  cup  mayo/strong/lili
“=”” dir=” ltr”>

½ cup sweet chilli sauce (or your favourite hot sauce)

� Serving

Steamed rice �
Thinly sliced cucumbers �
Chopped green onions �

https://www.nutrafarms.ca/bang-bang-chicken-recipe-a-sweet-spicy-favourite/
https://www.nutrafarms.ca/bang-bang-chicken-recipe-a-sweet-spicy-favourite/


� Instructions:

1️⃣ Prep the Chicken:
Coat both sides of the chicken with paprika, garlic powder,
onion powder, and salt.

3️⃣ Pan-Fry:
<p “=”” dir=”ltr”Heat oil in a fry pan over medium heat. Cook
the  chicken  until  golden  brown  on  both
sides./p/divdivh2strongstrongstrongstrongstrongstrongstrongstr
ongstrongstrongstrongstrongstrong4️⃣  Make  the
Sauce:/strong/strong/strong/strong/strong/strong/strong/strong
/strong/strong/strong/strong/strong/h2/divdivp  “=””
dir=”ltr”>In a bowl, mix mayo and sweet chilli sauce until
smooth.



5️⃣ Coat & Simmer:
<p “=”” dir=”ltr”Pour some of the sauce over the chicken and
let  it  cook  until  the  sauce  melts  and  starts  to  bubble
slightly./p/divdivspanimg  decoding=”async”  alt=”pan-seared-
bang-bang-chicken-with-sauce”  data-id=”41746″  width=”702″
data-init-width=”1920″  height=”395″  data-init-height=”1080″
title=”pan-seared-bang-bang-chicken-with-sauce”
src=”https://www.nutrafarms.ca/wp-content/uploads/2025/03/pan-
seared-bang-bang-chicken-with-sauce.png”  data-width=”702″
data-height=”395″  style=”aspect-ratio:  auto  1920  /  1080;”
loading=”lazy”/span/divdivh2strongstrongstrongstrongstrongstro
ngstrongstrongstrongstrongstrongstrongstrong/strong/strong/str
ong/strong/strong/strong/strong/strong/strong/strong/strong/st
rong/strongbr/h2/divdivh2strongstrongstrongstrongstrongstrongs
trongstrongstrongstrongstrongstrongstrong6️⃣  Serve  &
Enjoy!/strong/strong/strong/strong/strong/strong/strong/strong
/strong/strong/strong/strong/strong/h2/divdivp  “=””
dir=”ltr”>Plate the chicken over steamed rice, drizzle with
extra  sauce,  and  garnish  with  sliced  cucumbers  and  green
onions for a fresh, vibrant finish. �️



Why  Choose  Nutrafarms’  Ontario-
Raised Chicken? �
At Nutrafarms, we believe that the quality of ingredients
matters. Our Ontario-raised free-range & pastured chicken is
sourced from trusted local farms, raised without antibiotics,
and delivered fresh to your door. You’ll taste the difference
in every bite!

Check out Nutrafarms’ premium chicken options here.

✨ Final Thoughts
This Bang Bang Chicken Recipe is a guaranteed hit—easy to
make, packed with flavour, and perfect for a quick dinner.
Whether you love a bit of spice or prefer a mild kick, you can
customize the heat level to your liking. Try it today with
Nutrafarms’ premium free-range chicken! ��

https://www.nutrafarms.ca/canadian-caught-fish/

