Pan-fried diced chicken with mango sauce
Serves 4/ 4 A\ ==
Recipe by Chef Tan Yong Hua ]E%E iﬁumﬁ

Ingredients:
Boneless chickenleg  180g
Potato flour 2509
Egg Two
Onion 309
Mango Iz
Thai Chilli Sauce 4 tablespoons
1. Mix the potato flour and egg together. Then coat the chicken with
2. the flour mixture. Deep fry the chicken until cooked.
3. Skin the mango and blend half of it with the thai chilli sauce.
4. Pan fry the onion and add in the chicken and mango sauce mixture.
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