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Baked Chicken Satay

Ingredients:
12 oz (375g) chicken fillet, 3 slices ginger, 2 shallots, 2 garlic cloves.
Marinade:

1 tbsp wine, 1/3 cup stock, 1 tbsp light soy 1 tbsp black pepper, 1
{bsp curry powder, 1/tbsp sesame paste, 2 lsp honey, 1/2 1sp chicken
powder, 1/tsp sesame oil,

Method:
1.Wash and dice the chicken. Mince the ginger, shallot and garlic.

2. Mix the marinade and add the ginger, shallot and garlic. Season 1o
taste then marinate the chicken for 1 hour. Turn the meat a few
times to allow even marinade. Skewer the chicken wilh bamboo
slicks.

3. Heat a heavy based slainless steel wok over maderate heal. Arrange
the chicken skewers in the wok, cover the lid and fry for 2 minutes.
Remove the lid and turn the chicken. Cover and continue to fry
over low heat for another minute. Turn off the gas and leave for 2
minutes. Dish and serve.
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Beancurd Rolls

|
Ingredients: ‘

8 pieces salted green vegetable, 1 pack beancurd, 16 toothsticks,
1/2 catty (600 g) oil.

1.Cut the beancurd into 8 pieces. Wash the salted green vegetable
thoroughly.

2.Wrap the beancurd with the salted green vegetable. Stable with
the toothsticks.

3. Putinto the refrigerator for 24 hours. Then deep-dry in hot oil for 30
seconds. Serve
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Ingredients:

20 fresh mushrooms, 1/2 tsp salt, 1/2 tbsp light soy, 1/2 tsp sugar,
some clove, 1'tsp carnflour, 1 bowl of water.

1.Trim the ends of the fresh mushrooms. Carve the surface,
2.Bring water, salt, light S0y, sugar and clove to bail,

3.Putin the fresh mushrooms and cook for one and a half minutes.
Thicken sauce with cornflour water, Paour in some oil and serve.

WIHAR A S — A AE

VITALITY 10.97 ﬁjfﬁ'b? 101



