Lemon Chicken T4

(Serves 4/ 4 A7)
Recipe by Chef Li Gongba %=1t

Ingredients: Two boneless chicken thighs

Seasoning:

Chicken powder /2 teaspoon
Sugar A pinch
Egg One

Potato flour 100g

Sauce ingredients:

Lemon 1/4

Lemon juice 2 tablespoons
White vinegar 2 tablespoons
Water 6 tablespoons
Sugar 4 tablespoons
Salt A pinch
Custard powder 2 teaspoons

Cooking steps
1. Slice the chicken and marinate it. Coat with potato flour.

2. Heat the oil and fry the marinated chicken until golden brown. Cut the chicken into

small pieces and place them on the plate.
3. Pour the pre-prepared lemon sauce onto the chicken.
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