
Fruit Purees Chicken Chop 
Recipe by DJ Ken (FM 100.3)

Ingredients:

de-boned chicken drumstick 3 pcs

green apple               1 pc

“ya” pear              1 pc

egg (beaten well)             1

corn starch              a pinch

sunfl ower oil              as desired

Seasoning:

sesame seed paste – ½ tbsp, chicken powder – ½ tbsp, light soy sauce – ½ tbsp, 

granulated sugar – 1 tsp

Method:

1. Rinse the chicken well and pat dry.

2. Remove the skin and seeds of the fruits and grind them to purees.

3. Mix the chicken, seasonings and fruit purees and marinate for 30 minutes.

4. Dip the chicken into the egg and coat with corn starch.

5. Pan-fry the chicken with sunfl ower oil till done.


