


¥

FEEl

YBRRERTIO A 2000 52

BRI T4 20 52

BRI 40 52

BEYN 1058

AR=E S 25

BKE 200 58

o= 200 52

E¥E 200 5 e

HRBRIHG 1052

RIS MEAN ©... 3

YRRERER L& 800 52

IR EE 2005 CAN PS

KRR 5% -

SEA 80 5%

ek e ==

BIFA EREELR SirRERI24/)\BY , 1 REGFRVS R 165 B KL9207 %, . amEMEE ==

£ NN R ZE S 4RI T, 347 A0S Y EC Lokl , MEEMXI|EI=I 8 A, i’z
T

ROASTED CHICKEN with LOTUS BUN *gl]

MARINADE

Chicken Chop (9-piece-cut) 2000 gm ga

Chilli Flakes 20 gm

Chilli Powder 40 gm

Turmeric Powder 10 gm XIJ

Red Colouring 2gm

Shallot (blend to paste) 200 gm @

Ginger (blend to paste) 200 gm

Lemongrass (blend to paste) 200 gm

Knorr Lime Flavoured Powder 10 gm

Knorr Chicken Stock 40 gm

Lady's Choice Real Mayonnaise 800 gm

LOTUS BUN: MINT SAUCE

Lady's Choice Real Mayonnaise 200 gm

Knorr Lime Flavoured Powder 5gm

Mint Leaf (chopped) 80 gm

CONDIMENT

Cucumber (sliced)
Romaine Lettuce

METHOD
MARINADE MINT SAUCE
Mix all ingredients for Marinade and allow chicken to marinate for approximately 24 hours. Mix all ingredients together and

Roast in pre-heated oven at 165°C for approximately 20 minutes. blend until fine and use as required.




