PETITE GOURMETS
CIN

Balli Susamli Tavuk

Crtir tavuk parcalarinin balli susamli sosla bulustugu nefis Cin usult tarif. Evde

kolayca yapabileceginiz restoran lezzeti!

15 min

HAZIRLIK

30 min 4 Easy

PORSIYON ZORLUK

Malzemeler

« 3 libre tavuk efi

« Tyumurta

« 1 bardak misir unu

« 1bardak un

» Tcay kasigi pul biber

» Tgay kasigi tuz

« Tcay kasigi karabiber

« 2 yemek kasigi kanola yagdi

» Tcay kasigi kavrulmus susam yagi

1 dis sarimsak

2 yemek kasigi ketcap

2 yemek kasigi soya sosu

1 yemek kasigi beyaz sarap sirkesi
1 yemek kasigi esmer seker

1 yemek kasigi bal

1 yemek kasigi susam

1 yemek kasigi taze sogan
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o Prepare the chicken

Cut 3 pounds of boneless, skinless chicken into 1-inch cubes. Pat completely dry with paper towels.
e Beat 1 egg in a shallow bowl. Season lightly with salt and pepper.

e Make coating mixture

Combine 1 cup all-purpose flour, T cup cornstarch, 1teaspoon salt, 1teaspoon black pepper, and 1teaspoon red

pepper flakes in a large bowl. Whisk until evenly mixed.

° Dip each chicken piece first in beaten egg, then coat thoroughly in flour mixture. Place coated pieces on a plate

and repeat until all chicken is coated.

e Heat oil for frying

Heat 2 tablespoons vegetable oil in a large wok or heavy skillet over medium-high heat until shimmering, about
350°F (175°C).

Fry chicken pieces in bafches without overcrowding until golden brown and crispy, 4-5 minutes per batch. Transfer

to paper towel-lined plate and set aside.

Make honey sesame sauce

Whisk together 2 tablespoons ketchup, 1tablespoon white vinegar, 1 tablespoon honey, 1tablespoon soy sauce,
and 1 tablespoon brown sugar in a small bowl! until smooth.

Heat 1 tablespoon sesame oil in the same wok over medium heat. Add 1 minced garlic clove and stir-fry until

fragrant, 30 seconds.

Pour in the honey sauce mixture and cook, stirring constantly, until bubbling and slightly thickened, 1-2 minutes.

Combine and serve

Return fried chicken fo the wok and toss with sauce until evenly coated, about 1T minute. Remove from heat.
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Transfer to serving plate and sprinkle with 1 tablespoon sesame seeds and chopped green onions. Serve

immediately with steamed rice.

Besin Degerleri

389 28¢g 25¢ 20g 2g 18¢g 820mg

KALORI PROTEIN KARBONHIDRAT YAG LIF SEKER SODYUM

Porsiyon basina



ipuglarl

Tavugu kucuk pargalar halinde keserek hem pisme stresini kisaltin hem de sos emilimini artirin.
Yagin sicakligini kontrol etmek icin ktcuk bir ekmek parcasi atin; hizla kdpurirse yag hazirdir.
Tavugu kizartirken tavasini asiri doldurmayin, aksi takdirde ¢itirlik azalir.

Sosu hazirlarken surekli karistirin, yoksa dibe yapisabilir.

Susam tanelerini hafifce kavurursaniz aromasi daha yogun olur.

Tavugu sosla karistirdiktan hemen sonra servis edin, aksi takdirde citirligini kaybeder.

Daha az kalorili versiyon igin air fryer'da 180°C'de 12-15 dakika pisirebilirsiniz.

Ekstra lezzet igin sosa biraz zencefil rendesi ekleyebilirsiniz.

petitegourmets.com



