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The savvy shopper can save a bundle in grocery
bills. Beside buying house brands and economy
packs and looking out for special offers, you
should consider frozen meat. The benefits of
frozen meat are many - It's cheaper than chilled
meat and tastes great. Our dishes made with
frozen chicken turned out moist and tender.
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AYAM TEMPRA
(CHICKEN IN SPICY SOYA SAUCE)
Serves 4-6

12 frozen chicken wings

2 large onions, sliced

4 green chillies, sliced

4 red chillies, sliced

2 cloves garlic, sliced

1 large tomato, cut into 8
wedges

5-6 limes

1 tbsp sugar, or more to taste

4-5 tbsps dark soya sauce

3 tbsps cooking oll

METHOD

1 Discard chicken wing tips.
Chop each wing into three
bite size pieces. Season with
12 teaspoon salt and a few

dashes of ground pepper. Set

aside for about 10 minutes.
2 Heat oil in a medium wok

and fry sliced onion and garlic

till soft. Add red and green
chillies and chicken. Fry for 2
minutes.

3 Add dark soya sauce and
sugar, mix well. Cover wok
and leave to cook for about 8
minutes.

4 Add tomato and about Va
teaspoon of salt. Squeeze
lime juice over chicken. Toss
and taste, adding a little more
sugar or salt if necessary.

5 Serve hot with porridge or rice.
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CLAYPOT CHICKEN RICE
Serves 4

10 frozen chicken wings

4 cups long grain rice

1 Chinese sausage, sliced (optional)

6 dried mushrooms, softened in water

2 pcs salted ikan kurau, soaked in water for
10 minutes

100 g mustard greens (chye sim)

1-2 red chillies, sliced

2 cup dark soya sauce

2 tbsps shallot oil

Seasoning: 22 tbsps cooking wine
2 tsps sugar
a tsp salt
Ys tsp ground pepper

METHOD

1 Discard chicken wing tips and cut
each wing into three bite size pieces.
Marinate chicken with the seasoning
ingredients and set aside.

2 Rinse rice and put in a large claypot, add
52 cups water and bring to boil over
medium heat.

3 Arrange marinated chicken on rice and
cover casserole. Leave to cook for about
5 minutes. Reduce heat to low and cook
till dry. (It is ready when there’s a slight
burnt fragrance.)

4 Clean and cut mustard greens into 4 cm
lengths. Blanch in boiling water. Drain
well and set aside.

5 Fry sliced sausage in 2 tablespoons
cooking oil until slightly brown.

6 Squeeze excess water from mushrooms
and halve.

7 Dry softened salted fish and cut into
1cm pieces.

8 Add mushrooms and salted fish to fried

sausage in pan. Cook briefly. Scatter

blanched mustard greens, sausage,
mushrooms and salted fish over chicken
and rice.

Combine shallot oil and % of the black

soya sauce. Pour over rice. Mix well

and serve with sliced red chillies and the
remaining black soya sauce.
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