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TWIN SAUCE CHICKEN ROLLS
INGREDIENTS
MARINADE (CHICKEN ROLLS)

Chicken Chop 600 gm Coriander Leaf
Shallot (blend to paste) 150 gm Green Chilli
Garlic (blend to paste) 150 gm Garlic
Young Ginger (blend to paste) 150 gm Spring Onion
Knorr Concentrated Chicken Stock 20 gm Fine Sugar
Shallot Oil (prepared)
SPICY MAYO Sesame Oil
Plum Sauce 100 gm Knorr Lime Flavoured Powder
Sriracha 50 gm Knorr Concentrated Chicken Stock
Lady's Choice Peanut Butter 10 gm - ;
Lady's Choice Real Mayonnaise 100 gm
METHOD
MARINADE

Mix Marinade and wrap with chicken rolls for approximately 24 hours. Steam for approximately
15 minutes until cooked. Soak into ice water until whole chicken rolls are 100% cooled.

GREEN CHILLI SAUCE
Mix well all ingredients for Green Chilli Vinaigrette and blend until smooth, and allow to infuse
for 20 minutes in chiller.

SPICY MAYO SAUCE

Place Creamy Salted Black Bean Sauce, in blender, blend until smooth, pour in Protein and
add in garnishing ingredients and marinate for 2 hours. Cut chicken rolls in pieces and place
onto plate, serve with Green Chilli Vinaigrette or Spicy Mayo on top of chicken rolls.
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