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#SE0001~SE0003 ~ SE0010

Taiwanese Chicken Cutlet

English Recipe

Prepare items

(1) Cold water 1000c.c (2) Chicken Pickling Powder (SE0002) 400g
(3) Rice wine 30c.c (4) Soy sauce 30c.c

(5) Peeled chicken cutlet 6kg

(6) Fried Chicken Coating Powder (SE0001) (adequate amount)

(7) Pepper Salt (SE0003) / Chili Powder (SE0010) (adequate amount)

SOP

Stepl : Putingredients (1)~(4) together in a container and stirred it until well-disturbed to
become the pickle sauce. Then put the peeled chicken cutlet in the pickle sauce one by one and
freeze in the refrigerator for 24 hrs.

Step2 : After 24 hours, pour an adequate amount of Fried Chicken Coating Powder (SE0001)
into another container. Take out the well-soaked chicken cutlet and wrap it by pressing lightly on
the powder.

Step3 : Fried for 4 mins.

Step4 : Pour adequate amount of Pepper Salt (SE0003) and Chili Powder (SE0010) on it. Then
you can enjoy the delicious Taiwanese chicken cutlet!
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Taiwanese Popcorn Chicken

English Recipe

Prepare items

(1) Cold water 750c.c (2) Chicken Pickling Powder (SE0002) 400g
(3) Rice wine 30c.c (4) Garlic 200g

(5) Sugar 100g

(6) Chicken cube 6kg

SOP

Stepl : Add 350c.c water and Fried Chicken Coating Powder (SE0001) into the pickled
container (with sauce and chicken cubes), after that, fully stir again.

Step2 : Keep the oil temperature between 180~190°C, fried the chicken cubes with the
amount less than 300g at a time. Make sure they are separated in the fryer.

Step3 : Fried around 2.5~3mins.

Step4 : Pour an adequate amount of Pepper Salt (SE0003) and Chili Powder (SE0010) on it.
Then you can enjoy the delicious Taiwanese popcorn chicken !
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