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STEWED BLACK CHICKEN with MILK and
FISH MAW

INGREDIENTS

SPICY SOUR PLUM SAUCE

One Whole Black Chicken 1000 gm

Fish Maw (soaked) 250 gm
Full-Cream Milk 400 gm
Wolfberry 5gm .
SOUP BASE =
Knorr Concentrated Chicken Stock 30gm i
Hot Water 800 mi

Salt (use suitable amount)
METHOD

Prepare the chicken for use. Separately prepare Soup Base
for use. Stew chicken in Soup Base inside steamer for

2 hours. Remove soup from steamer. Add in fish maw,
full-cream milk and wolfberry. Stew for another 10 minutes
and serve.
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