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F ¥} / Main Ingredients / Bahan Utama
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sirloin flank chicken wing portion  chicken thigh /

bistik sirloin bistik sapi bergaji - mid section broiler thighs
sayap ayan bagian tengab  paba atas ayam

it KRR b £i2 ]
squid big head prawn sea prawn spotted prawn
cumi-cemi ndang windu udang laut udang kembang

BB i Ew
pork chop pineapple sweet potato
babi bitam cincang  buah nanas ubi

ERe
smoked pork belly
bacon asap

o

w
. e
BEE A
chicken soft bone  grouper meat
ayam tulang lunak  daging tkan
gurame
| ey
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spotted crab pork rids
kepiting kembang  bakut samchan

tulang iga
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\ \
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B ER XK
Japanese rice cake corn
mochi fepang Jagung



El#} / Sub-ingredients / Bahan Pelengkap
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cheese
sausage ball
baso susis
keju

~

¥ SR
fresh chili
cabe segar

£
soy sauce
kecap

¥

ﬁ!é“‘

liquid
seasoning
saus ikan

@

i el
honey
sausage
Susis garing
rasa madu

ginger
Jabe

b
terkyaki
sauce

saus barbegue

ALERHA
red pepper
corn

bifi pedas
merah

RER

fish puff sheet
kembang
tabu ikan

..

*

L4
shallot
bawang daun

=2

aACt
spicy sauce
saus pedas

B
green pepper
corn

biji pedas
hijau

ERRIR
deep-fried
squid ball

baso cumi goreng

HER Hi#

cherry tomato  belly chili

tomat cheri cabe bijau
builat

8 ¥R / Seasonings / Bumbu
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ALE
red curry
paste
pasta kari
merab

Bt
wrocestershire
sauce

saus wrocestershive

A

spicy mixed
bumbu pedas
campuran

0 BATAE  HEE

oil curry mustard sauce  bean sauce
sauce of Korean style saus kacang
pasta kari mustard ala Korea

berminyak ¥ | Dried Food Grocery

BN
cucumber
ketimun

§ =

makanan kering

RE st
fish sauce coconut milk
kecap ikan santan kelapa

ErLw HEE

dry parsley ginger
flake rower
daun parsley

bancur

ik

fresh pepper
corn

merica

-

!

Bt
Swiss sauce
kecap Swiss

Bahan-hahan

%
cornstarch
tepung
maizend

\2

Lt
palm sugar
gula tebu

By

chicken
powder
tefrung ayam

3

~
IR 40
spicy salt

Laram
bumbiu
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Soft Chicken Bone Skewers 15-20 minutes )

#E Ingredients
250g soft chicken bones

1 tsp paprika

some sea salt
8-12 bamboo skewers

o El Marinade
BAFRE 153 1 tbsp Korean-styled mustard sauce
BT 158 1 tbsp Korean-styled teriyaki sauce

1 tbsp dark soy sauce
1 tsp soy sauce

15 tsp salt

2 tbsp castor sugar

2 tsp cornstarch

1 tbsp mirin

1 BERER - FHE -
2 INABERH SR 30 9548 - F LT -
3 MEMEREAL - BMABEE S LA 200T A FHE 10-15 88 - BRI Mk
A BEESEAAINY - EEGE 2-3 SR -
Method
1 Defrost soft chicken bones. Wash and then pat dry them.

2 Add in marinade and mix them well. Leave it for 30 minutes and then thread
the food onto the bamboo skewers.

3 Preheat the oven. Put in soft chicken bone skewers. Grill them on the heat of
200”C for 10 to 15 minutes. Remove them from the oven. Pour on them the
remaining marinade and then sprinkle with some sea salt and paprika. Return
the skewers to the oven, grill for another two to three minutes and serve,
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Spicy Chicken Ske?_wers 16-20 minutes

HE Ingredients / /%
B 300% 300g chicken thigh \{ ] /

Marinade
2 tbsp olive oil
150g onion shreds
Some pepper
1 tbsp dark soy sauce
1 tsp salt
2 tbsp castor sugar
2 tsp cornstarch
1 tsp chili powder

15 tsp coriander powder
1 tsp mustard sauce

1 tsp wine
fih ¢ o) Side dish
A 3-448 3-4 lime (wedged)

B
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3MMEESE190T  EHBE L RH - EEREI0SE  BdE %
FERHET - BlEE S 5 -

4 ”Zuj-: 1#“\"’“?1—1—/:‘4

Method

1 Remove skin and bone from the chicken thigh. Wash and then cut it into small
thin slices.

2 Mix with marinade and leave it for 15 to 20 minutes. Thread onto bamboo
skewers.

3 Preheat the oven to 190° C. Brush some oil on the skewers and place them into
the oven and bake for 10 minutes. Take them out and brush them with the
remaining marinade. Return them to the oven and bake for another five minutes.

4 Serve with limes.
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Spicy Chicken Gizzards a 30-45 minutes

4-6 chicken gizzards (

HE i Ingredients / j;)

Spicy Sauce Ingredients
1 cup spicy sauce /
40g rock sugar l@
2 tbsp dark soy sauce \

3-5 slices ginger T

1-2 garlic cloves /
Hot and Spicy Sauce Ingredients l@
1 tsp chili powder k/

15 cup teriyaki sauce
3 tbsp Tabasco sauce
3 tbsp mirin

Some wasabi

L b s Dipping Sauce Ingredients
Wt ik Some tomato sauce
ALEE mE Some paprika
G135 S mE Some mustard

BE

rial
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2 BETREAE200T - MAHERFE105E 2 EEHIMEHE - OEs
3-5578F - HETEA -

Method

1 Defrost chicken gizzards and rub with salt. blanch and then rinse. Heat up a
wok, add in two to 2 to 3 thsp of ol put in ginger slices and garlic and fry until
golden brown. Add in the remaining ingredients and bring it to a boil. Add in
chicken gizzards and cook for 15 to 20 minutes. Turn off the heat, cover the wok
and leave it for 10 to 15 minutes. Talceout and dice thread onto bamboo skewers.

2 Preheat the oven to 200° C. Place the chicken kidney skewers into it and bake
for 10 minutes. Take them out and brush some mixed hot and spicy sauce on

them. Return them to the oven and bake for another 3 to 5 minutes. Serve with
dipping sauce.
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Grilled Large Intestines
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Ingredients
450g chilled large intestines
1 cucumber
2-3 slices pineapples
8-10 cherry tomatoes
1 litre water

Spicy Sauce Ingredients
30g chili (in short stalks)
Y5 cup Swiss sauce
15 cup spicy sauce
20g rock sugar
3 tbsp dark soy sauce
15 cup water

Grilling Sauce Ingredients
Y4 cup teriyaki sauce
1 tsp barbecue sauce
1 tbsp mirin
1 thsp wine
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1 Mix the grilling sauce thoroughly. Defrost the chilled large intestines, mix them
with some lemon juice and salt, marinate for 10 minutes, and then wash.

2 Bring a pot of water to a boil. Add in large intestines and boil for 30 minutes.
Turn off the heat, cover the pot and leave it for 30 minutes. Take out the
intestines and then rinse with warer.

3 Bring the spicy sauce to a boil. Add in large intestines and boil for 30 minutes
until they become tender. Cover the pot and leave it for 10 minutes. Take out
the intestines and cut them into pieces. Thread cucumber, cherry tomato,
pineapple and large intestines onto bamboo skewer respectively. Put the skewer
on a charcoal stove and grill until golden brown. Brush with grilling sauce and
then grill the skewer until it becomes crispy.



