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e Chicken Pot
e« Kai Bou

o Ayam dengan bawang bombay warna ungu dan cabe rawit

Ingredients (A) / Coi Liu (A) / Bahan (A)
(Serves 4 / Untuk 4 porsi)

chilled chicken / bing sin kai / ayam muda
(room temperature, remove the viscerals, rinse and cut into pieces

1.1kg

/ Suhu ruangan, keluarkan isi perut, cuci ayam muda dan potong-potong)

Ingredients (B) / Coi Liu (B) / Bahan (B)
ginger / koeng /jahe

(rinsed and minced / cuciitu lalu cincang)

8 slices / irisan

bird's eye chilli / ci tin ciu / cabe rawit
(rinsed and diced / cuciitu lalu potong dadu)

red onion / hung yoeng cung / bawang bombay warna ungu -1

(peeled, rinsed and cut into pieces / kupas, cuci itu lalu potong-potong)

star anise / baat kok / bunga lawang
(rinsed / cuci)

shallot / hung cung tau / bawang merah
(rinsed and peeled / cuci itu lalu kupas)

garlic / syun tau / bawang putih

(rinsed, peeled and sliced / cuciitu lalu, kupas dan iris tipis)

Ingredients (C) / Coi Liu (C) / Bahan (C)
springonion / cung / daun bawang

(rinsed and cutinto sections / cuciitu lalu potong panjang-panjang)

coriander / yim sai / peterseli cina
(rinsed and cut into sections / cuciitu lalu potong panjang-panjang)
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2 cloves / siung

2 stalks / batang

2 stalks / batang



Marinadess / Yip Liu / Bumbu

light soy sauce / saang cau / kecap asin 1tbsp /sdm
dark soy sauce / lou cau / kecap asin yang gelap ------------- 1tbsp /sdm
sesame oil / maa yau / minyak wijen Y2 thsp / sdm
white pepper / baak wu ciu lap / lada putih Y2 thsp / sdm
tapioca starch / saang fan / tepung tapioka 1tbsp/sdm

Seasonings / Tiu Mei Liu / Penyedap

Chu Hou sauce / cyu hau coeng / saus chu hou ------------- 2tbsp /sdm
sesame oil / maa yau / minyak wijen Y2tbsp / sdm
oyster sauce / hou yau / saus tiram 1tbsp /sdm
rock sugar / bing tong / gula batu 15g

Chao Zhou chilli paste / ciu cau laat ciu coeng / saus cabe chao zhou ---------
little / sedikit
water / seoi / air 150ml

Cooking Methods / Cou Faat / Cara memasak

1) Marinate chilled chicken with marinadess for 15-30 minutes.

Bumbui ayam muda dengan bumbu selama 15-30 menit.

2) Heat oil in a wok and stir-fry ingredients (B) until fragrant.

Panaskan minyak dalam wajan dan tumis Bahan (B) sampai wangi.

3) Add chilled chicken and pan-fry until golden brown.

Tambah ayam muda dan goreng sampai kuning emas.

4) Add seasonings and switch to low heat. Cover pot and boil for 8 mins.
Tambah penyedap dan ganti api kecil. Tutup panci. Rebus selama 8 menit.
5) Turn off the heat and add ingredients (C), then cover the pot and let it
stand for 8 mins. Done.

Padamkan api, tambah bahan (C), tutup panci dan biarkan selama 8 menti.
Siap.

12



XEEZARHE

Domestic Helper Cook Book

F& :
AméE -

5

AR
Mk
HAREt 2 EHEE -
BIL .
Mt
Ak HEA
BIE 048 -
= RE TR

225k

Margaret

4res

ALHRR (FAHRXIE)
BHEE(FIE 133 R0 8 18
(852) 2540 7517
editor@red-publish.com
http://www.red-publish.com
2019 F 11 A

=E

978-988-8664-14-6



