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1.  Gong Bao Chicken;
Gongbao Chicken;
Gongbao Diced Chicken;
gong—bao chicken dice;
Kongpao Chicken;
Kong Pao Chicken;
Kungpo Chicken;
Kungpao Chicken;

9. Kung Pao Chicken;

10. Kung Po Chicken;

11. Kung Pow Chicken;

12. Kung Pao Chicken (Stir—-fried Chicken Dices w/
Peanuts & Chilli);

13. Kung Pao Chicken (stir- fried chicken dices with
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peanuts and chili)
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FrPF#: Fried chicken wings
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WA TIHREAT: French fried foie gras
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gras BY, fried fole gras, French style
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