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Spicy Chicken with Tomato Puree
Recipe by DJ Jian Wen (FM 100.3)

Ingredients:

chicken 400 g (cut)
onion 150 g (cut)
tomato 3 (cut)
tomato purees 80g
nutmeg 3 pcs
cinnamon 1 (small)
green peas 100 g
sunflower oil 100 g

Soy milk: (mix well and sieve)
soybean powder — 4 tbsp, water — 150 ml

Chilli mixture: (grind into paste)
red chilli— 6 pcs, shallot — 50 g, garlic — 15 g, ginger — 15 g, belacan — 10 g, cumin powder — 1 tbsp,
white pepper powder — 1 tsp

Seasoning:

salt — 2 tsp, granulated sugar — 1 tsp, chicken powder — 1 tsp

Method:

1. Fry cinnamon and nutmeg in sunflower oil till fragrant.

2. Add in chilli mixture to fry until done, add in chicken pieces and mix well.

3. Add in onion, tomato, purees, seasoning and soy milk and cook till chicken is done.
4. Add in green peas and cook for another 2 minutes.
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