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Ingredients
250g soft chicken bones
1 tsp paprika
some sea salt
8-12 bamboo skewers

Marinade
1 tbsp Korean-styled mustard sauce
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
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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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#E e Ingredients
IR e 3005 300g chicken thigh
= Marinade
AR .. 25 2 tbsp olive oil
TEREE L 1505 150g onion shreds
FAHE EE Some pepper
L el 152 1 tbsp dark soy sauce
B et s o Vs 1% R 1 tsp salt
£, (e R 2H 2 tbsp castor sugar
R i 2FKE 2 tsp cornstarch
BEE .. 1% 1 tsp chili powder
TER 223 15 tsp coriander powder
FARE oo 15 1 tsp mustard sauce
e e e 15 R 1 tsp wine
HRHE Side dish
Wapean O 3-44 3-4 lime (wedged)
wliE
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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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Ingredients
4-6 chicken gizzards

Spicy Sauce Ingredients
1 cup spicy sauce
40g rock sugar
2 tbsp dark soy sauce
3-5 slices ginger
1-2 garlic cloves

Hot and Spicy Sauce Ingredients
1 tsp chili powder
15 cup teriyaki sauce
3 tbsp Tabasco sauce
3 tbsp mirin
Some wasabi

Dipping Sauce Ingredients
Some tomato sauce
Some paprika
Some mustard
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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 oil, 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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#E N Ingredients 1
TKEEREG ............ 4505 450g chilled large intestines S
11 et e EE 1% 1 cucumber
EE oo 2-3F 2-3 slices pineapples
ZERIN e 8-10%L 8-10 cherry tomatoes
i, B e 2 1 litre water @

=7k Spicy Sauce Ingredients )

B (1) ... 305 30g chili (in short stalks)

Bt TR e esfon e 1t 15 cup Swiss sauce

(= s e e 1atf 15 cup spicy sauce T
% R 20% 20g rock sugar

EH e 3R 3 tbsp dark soy sauce

B e % 15 cup water

1R T E Grilling Sauce Ingredients
et %00 Ya cup teriyaki sauce
DEE .o 13 E 1 tsp barbecue sauce
7 N/ S 15 1 tbsp mirin
S s 15 1 tbsp wine
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Method
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 water.

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.
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