Deef-Fried Chicken with Thai Chilli ZzE1

Recipe by Chef Pung Lu Tin /5yH i

Ingredients: 1.5kg chicken thigh, 10 tablespoons corn flour

Marinade :
Egg Two
Salt 2 teaspoons
Sugar 1 teaspoon
Sesame oil 1 teaspoon
Pepper powder A dash
Custard powder 2 tablespoons
Seasoning :
Thai chilli sauce 3009
Chilli sauce 5 tablespoons
Tomatoes sauce 3 tablespoons
Shredded onion 50¢g
Shredded chilli 20g
Method :

1. Clean chicken thigh and marinate them with marinade for 20 minutes. Add in corn flour and
mix well.

2. Heat oil in a pan and put in the chicken, frying over medium heat until both sides are golden
brown. Remove the chicken from the pan and cut into small pieces and put them on a plate.

3. Mix the seasoning well and sprinkle it over the chicken and serve.
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