


STEAMED KING PRAWN
in CHICKEN SAUCE

INGREDIENTS

King Prawns 10 pcs
Rice Crisp 10 pes
Small Asparagus 10 pcs
Butter 40 gm
Chopped Garlic 30 gm
Diced Green Onion 30 gm
GARNISH

Small Cherry Radish 10 slices
Japanese Fish Roe (use suitable amount)
Coriander Leaves (use suitable amount)
SAUCE

Knorr Concentrated Chicken Stock 40 gm
Hot Water 1000 gm
SEASONING

Knorr Chicken Stock 3gm
Knorr Concentrated Chicken Stock 10 ml
Corn starch (use suitable amount)
Sugar (use suitable amount)
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After cleaning the prawns, cut the back of the prawns and season with a little Knorr Chicken Stock and cornstarch.
Fry till crispy. Mix Sauce and set aside. Fry rice crisp till golden brown. Sauté garlic, diced green onion in an butter,
Add Sauce and prawn and stir fry. Preserve a small amount of Sauce and season with 10g of Knorr Concentrated

Chicken Stock and a little sugar. Mix evenly. Place prawn and asparagus on rice crisp and pour Sauce and Garnish.
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