INGREDIENTS

e Boneless chicken thighs 3

e Granny smith apple (about 200g) 1

e Red apple (about 200g) 1

e Slices ginger 3

e Spring onion (white part only) 1 stalk
MARINADE

e Light soy sauce 1 tsp
e Corn flour V2 tsp
SEASONINGS

e Korean yuzu marmalade 1 thsp
e Brown sugar Y2 tsp
e |ight soy sauce Y2 tsp
e \Water 2 thbsp
METHOD

1. Skin the chicken thighs. Trim off the fat. Cut
into thick strips.

2. Add Marinade to the chicken strips. Mix well
and leave them for 15 minutes.

3. Cut apples into thick strips about the thickness
of your finger.

4. Heat a non-stick pan. Add 1 tsp of vegetable
oil. Fry the chicken strips on one side for 1
minute until golden and half-cooked. Flip to fry
the other side.

5. Add ginger and spring onion. Toss until
fragrant. Add Seasonings and stir for 1 minute.

6. Add apple strips. Toss briefly. Serve.

LS

o XBIELERA 3R
o ¥R (£92005% ) 1
o IR (£5200% ) 1
° = 3H
e ZH 118
o 4l (B3

o KB e
ZHOASHP
*E¥EE‘ /IX— kAL
. T 1378k
STIR-FRIED CHICKEN . B e

o 3 1hZEL

IN KOREAN YUZU + K 2
MARMALADE i

1. %8, 98 LRRPIFRRIANIERS, TIABSA0ISHD.

2. FIEAHSISHIII55 4.

3. &, UERMFIERIES, S8,

Recipe from: _ 4. TGRSR HiR FEREYDA, BB

B A e vewite Noms AN BELRRER SRS, RENS—A.
INEZIRE, ARMNBREHOIHE.

6. WEMAS. LFRE, Y, BIAL.

o

©2019 Seashore Publishing (M) Sdn. Bhd.

(A member of Popular Holdings Limited) ’7—“ "—)O IP) UI ]LA]R
All rights reserved. No part of this publication may be reproduced in any material form, stored in any computer system or any retrieval system, excerpted, /A

translated or transmitted whether through wire or wireless means to the public without the written permission of Seashore Publishing (M) Sdn. Bhd.



