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Z£#}H¥8 / Main Ingredients / Bahan Utama

m i ‘ \*
o ' W*/tiﬁ* ‘*
white rice round rice brown rice
Beras Putib Beras Bulat/ Beras coklat
Beras Shanghai
i3 :{ﬁ

Bk X

black glutinous  glutinous rice  millet
rice Beras ketan Millet
Beras ketan

bitam

R

,ﬁ?ﬁ
kurobuta pork chop pork belly pork knuckle
Daging babi Perut babi Tangan kaki
kurobuta cincang babi

-~ @

basmati rice red long rice
Beras Basmati/ Beras merah
Beras India panjang

=
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whole chicken  chicken wing,
Ayam middle part
Sayap ayam,

bagian tengah

H S
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snowy beef soft shell crab
Daging sapi yg  Kepiting soka
berlemak

Biw
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organic green  red round rice
rice Beras merab
Beras bijau bulat

organik

s (—
chicken tights  pork ribs
Paba ayam Tulang iga ayam

scallop abalone
Scallop Abalone
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scallion/spring coriander ginger garlic shallot chili tomato onion

onion Ketumbar Jabe Bawang Bawang Cabe Tomat Bawang

Daun Bawang putib merab Bombay
™
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broccoli corn green belly carrot lettuce cucumber fresh lily
Brokoli Jagung pepper Wortel Sayur bijau Ketimun Bunga lili

Paprika bijau segar

#71%¥l / Sauces / Bahan — Bahan Saus
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broad bean curry sauce in red curry Chiuchow teriyaki sauce Worcestershire Chinese Swiss sauce
sauce oil sauce satay sauce  Saus Teriyaki sauce marinade Saus Swiss
Saus kacang-  Saus kari Saus kari Saus Sate Saus sauce
kacangan berminyak merab Teochew Worcestershire Saus pedas

B35 & / Seasonings / Bahan Tambahan Lainnya
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liquid spicy salt fish sauce chicken powder  corn starch
Kecap penyedap  Garam merica Kecap ikan Bubuk ayam Tepung jagung
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BREHRERAETE - REBYNT  WANMAESE
The taste of Hainan-Styled Chicken Rice is not only
comes from the chicken, but also from the rice. The

main step of cooking a good rice is fry the rice and
cook with chicken stock.
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Hainan-Styled Chicken Rice 0 30-40 minutes

#HE Ingredients
HE1E (M15005%) @ AEXR1K 1 (about 1500g) whole chicken , 1 cup white
7 EBOBEKABKI - FREE1R (8 rice, 1%5 cup stock/ water, 1 garlic (smashed),
R BE1RL 1 tsp minced ginger

Lol 22 Seasonings
123 R FE1-2K R Fom1BR 1-2 tsp salt, 1-2 tsp sugar, 1 tbsp sesame oil

SRS E Hainan-Styled Chicken Sauce
BRMPEARE 0 FEIKL  EE1R 1 tsp chopped chili, 3 tsp minced garlic, 1 tsp
B RREARE ABIERR - 82 minced ginger, 1 tsp minced shallot, 1 tsp white
731 vinegar, 2 tsp sugar
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Procedures
1 Wash the whole chicken thoroughly. Rub both its inner and outer parts with salt,
and then rinse with water.

2 Bring a pot of water to a boil. Soak the chicken in it and then pour out the water
from its body. Repeat this process thrice. Then submerge the whole chicken into
water fully. Heat up the water without covering the pot until the water boils. Cover
the pot with a lid. Turn off the heat and leave it for 25 minutes. Take out the
chicken and soak it in icy water.

3 Stir the seasonings thoroughly. Brush the seasoning onto the chicken body evenly.
Leave it for an hour before chopping it up into pieces.

4 Put 1-2 tbsp of oil in a heated frying pan. Add garlic and minced ginger, and stir-
fry until it becomes aromatic. Add the washed rice and stir-fry for 3-5 minutes. Put
the rice in a rice cooker, pour in the stock and cook until well cooked.

5 Mix the Hainan-styled chicken sauce ingredients thoroughly. Serve it with chicken and rice.
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Portuguese-styled Chicken Rice 1 i

#E Ingredients
BLE (#98005%) » HER1% - BE1 15 (about 800g) Chicken, 1 bowl cooked rice, 1 egg
£ 0TA) - HEIRRE  EE1RR (beaten),1 tsp minced garlic, 1 tsp minced ginger, %2
FRREGIA) - B AL BRHBER onion (roll cut into pieces), %2 green, red and orange bell
&l G /) » EEHM2-4% (BAR) - & peppers each (roll cut into pieces), 2-4 cherry tomatoes
FE3-4RL () 5 /0 KD) (cut into halves), 3-4 mushrooms (cut into slices/dices)

R E Chicken Marinade
HARIER - ER1IRE BE1R Some pepper, 1 tsp flour, 1 tsp liquid seasoning, 1 tsp
B OE1RRE wine

Ak Seasonings
HhR 0 REHEEE 15 tsp salt, Some ground black pepper

#wWitE Portuguese Sauce
£ EERIRE - #RR 1 cup stock, 1 tsp turmeric powder, Y2 cup coconut milk,
2SR - 4H305% 2 tbsp flour, 30g butter

BE
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Procedures
1 Wash the chicken thoroughly, cut it into pieces and then pat dry. Marinate for 15 to 20

minutes. Heat up 2 tbsp of oil in a wok. Add the chicken pieces and fry them on medium
heat until golden brown.

2 Heat up a wok, add a tbsp of oil and rice, and then stir fry until the rice becomes hot. Add
the seasonings and beaten egg. Stir thoroughly and then place the rice into a baking dish.

3 Heat up a wok. Melt the butter on low heat. Add flour and stir fry until golden brown.
Pour in the stock slowly and cook until the sauce is reduced to a white liquid.

4 Then stir fry minced garlic and ginger and turmeric powder until aromatic. Add peppers,
mushrooms and onion, and stir-fry until golden brown. Add the roux from step 3 and stir.
Pour in the stock gradually and bring it to a boil. Add the chicken and coconut milk and bring
it to a boil. Pour the mixture over the fried rice and then place the cherry tomatoes on top.

5 Preheat the oven to 190°C. Bake the chicken rice in it for 15 to 20 minutes. Ready to serve.
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Some black olives can be added when cooking the
chicken in the sauce as desired. Meanwhile, you may

also sprinkle some shredded coconut meat on top of
the baked chicken rice.
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Cooking time for the chicken thighs varies according to their
sizes. To ensure that the chicken is well cooked, test it
with a bamboo skewer. Instead of using chicken thighs,
other parts of the chicken can also be used with adjust-
ments on the cooking time.
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Rice with Soy Sauce Chicken ezs-so minutes

#E Ingredients
BEE 2% (800-9007%2) 2 (800-900g) chicken thighs
R el i 4-681 4-6 bowls cooked rice
31— 1% (B& 30 R) 1 clove garlic (slightly smashed)
EH oo 345 3-4 slices ginger

MK E Chinese marinade sauce
BREEST 146 1 cup Swiss sauce
BRI 1-25 1-2 bay leaves
WE s 34k 3-4 slices ginger
il 405 40g rock sugar
B it h cup water
B 2GR 2 tbsp dark soy sauce
BABEE.......... 13 1 tsp rose wine
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Procedures

1 Defrost the chicken thighs. Mix them with some lemon juice and
marinate them for 10 to 15 minutes. Wash them thoroughly, blanch
and then rinse. Add 1 tsp of dark soy sauce and spread it evenly onto
the chicken.

2 Cook the Chinese marinade sauce ingredients, except rose wine, and
bring it to a boil. Add in the chicken thighs and cook on medium heat
for 20 minutes. During which, turn the chicken every 5 to 8 minutes.
Then turn to high heat and cook until the sauce is reduced. When the
chicken is well cooked, leave it for a while before cutting into pieces.

3 Serve the chicken with rice. Use the remaining Chinese marinade sauce

for dipping.
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Congee with Abalone and Chicken

LR

4-6 persons
90-120 73 &
90-120 minutes

HE Ingredients .
SRR ... 3005 300g frozen abalone g
HEE ..o 15 (150052) 1 (about 1500g) whole chicken
DI R 1KHR 1 cup white rice
BEK o 1KFR 1 cup round rice
K i 50 FH 5 litres water @

Ll 22 Seasoning
Bt HE Some salt

HRE Accompaniment
SO R BE R Some coriander (cut into short sticks)
RN i T BE (H#) Some shredded spring onion
§ e BN s BE (#4) Some shredded ginger

B
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Procedures
1 Defrost the abalones and wash them thoroughly with a brush. Wash

the chicken thoroughly, bone and then blanch the chicken bones with
hot water.

2 Wash the rice and round rice thoroughly. Soak it with some water and
1 tbsp of oil for 15 to 20 minutes. Drain out excess water.

3 Put three or four china spoons into the water and bring it to a boil.
Add in the rice, abalones and chicken bones and boil it for 1% hours.

4 Take out the bones. Add in chicken meat and boil it for 10 to 15
minutes. Take out the chicken meat and abalones. Shred the meat
and cut the abalones into slices. Add in the seasonings and then serve
it with coriander, shredded spring onion and ginger.



