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FRIED CHICKEN
WRAPPED IN PAPER

Ingredients:

¥ chicken (about 1%4lb) (or use 1 Ib
chicken thigh)

2% 0z Tung-choi

Some shredded ginger

Some shredded spring onion

2 sheets paper (or cellophane)

Seasoning:

Y tsp salt

1 tsp wine

Dash of sesame oil
Pinch of pepper

Y4 tsp sugar

Method:

1. Cut paper into 5" squares and
brush with oil.

2. Wash Tung-choi and squeeze
out excess water.

3. Wash chicken .and wipe dry.
Chop up and marinate with sea-
soning for 10 minutes. Add gin-
ger, spring onion and Tung-
choi.

4. Put a piece of chicken and some
Tung-choi, ginger and spring
onion on top of paper. Wrap up
to a rectangular shape. Put in
nearly cooked oil and fry over
medium heat for 4 minutes. Re-
move the paper to serve.
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FRIED CHICKEN WINGS

Ingredients:

1 Ib chicken wings (middle part)
¥4 egg

Y tbsp flour

Seasoning:

24 tsp light soy

25 thsp sugar

Y tbsp cornflour

5 tbsp wine

Y5 tbsp wine

25 tsp chicken powder (optional)

Method:

1. Wash chicken wings and wipe
dry. Marinate with seasoning for
% hour. Dispose seasoning and
mix chicken wings with egg and
flour.

2. Put chicken wings into cooked
oil and fry over medium heat un-
til it turns golden brown and fully
cooked. Dish up.
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SAUTE CHICKEN MEAT

Ingredients:

2 frozen chicken thigh (about 1 Ib)
(or use 25 chicken and remove the
bones)

Seasoning:

5 tsp salt

)5 tsp sugar

)5 tsp chicken powder

1 egg yolk

(If fresh chicken meat is used, no
need to add chicken powder)

Sauce:

25 tbsp worcester sauce
1) tbsp tomato ketchup
3 tsp sugar

2% thsp light soy

4 tbsp water

Y4 tsp cornflour

Method:

1. Wash chicken thigh, wipe dry
and remove the bones. Slightly
press the thick part of chicken
thigh and marinate with season-
ing for 5 hour. Mix with 3 tbsp
cornflour.

2. Fry chicken with 6 tbsp oil over
low heat unti! it turns golden
brown on both sides. Section
and dish up.

3. Cook sauce with 1 tbsp oil and
sprinkle on top of chicken. Or
serve the sauce in a small plate.
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FRIED SESAME
CHICKEN

Ingredients:

1024 oz chicken breast
X b bread

¥ cup diced onion
Some fried sesame

Seasoning:

1 small egg

Y4 tsp sugar

Y tsp salt

Pinch of pepper
Dash of sesame oil
1 tbsp cornflour

Sauce:

)4 cup salad dressing
2 tbsp diced celery

1 tbsp diced onion

Method:
1. Mix ingredients for sauce in a
small plate.

2. Cut bread into small rounds
shape with 1" diameter cuiter.

3. Stir fry onion until fragrant.

4. Mince chicken breast and mix it
with seasoning. Add onion and
mix well, then spread on the
bread. Coat it with sesame and
put in nearly cooked oit to fry un-
til golden brown. Dish up. Serve
with sauce.




