Fmount Measure

Inovedient - Freparation Method

tablespoons

Pl

i

Blezpoon
b
'i" g Jesg b b

Pl
i)
fort

SEEEINE

i dd
idd

Pl
H

SRR

P
i
o

EEEDOn
SEEE
SEEE
)}
ahleszpoons

11
11

P e
I

i

SrmpnE

e
It i

BEFAHI

Pl
Hl

BEFACHIN

HOCHEE RR I e i I O S O S R I R =S Sl <

i dd

Pl
m

SRR
FouncE

tablespoons

L}
P
i

bR ] i’:
Pl
ih

i

14

= feynlinind o

]
i

R

L

!.._.x.
DS % B % B

EEER 0N

]

ablaspoons

tablespoons

katohup
tamarirgd paste
watar

chile powder

frash gingst - gratsed

corushed oarlio

chru wrnsssstersd shrecded ocooomuat
e

&
popEg Eeecds

i
Y
i

FaEanhs 2

per e cdred eumin

oroidred coriancs:

b-:’:si:ﬂ:i ehieckarns - i:.:ut indo se-8 F‘i&‘:a
T i:‘il

cLivTy lEsves

i

o Ssschs
chrisc red ohilss

faeruaraesk seeds

cherry tomatoss
cilamtro - choppad
chiles - chopped

ST

Fut the ketohup, tanaring pa
svarubhing boosther.

Hodod ohils pmmd“”- =all,
cobo The misture, Stiv

h;

coriaris

Hodd e chicken pleces ardd stic until theut see asll oo

o

mat thes

mugresk &

oil im s wok or desp pan.
rod Frg for a

iy
il

Lomer The heat to medium and add 2 o
sz ol oo, When sl pieces have Dean

Simmer osntly for !

Hedd tomatoss, gresn chile, arnd cilanty

she, arch water into & laros mixing bowl and use 3

pmaET, miresr, oarlic, oooorul, Sesamns &

Modd oy lesess,
bout 4 minute,

i

fork To blerd

rad EopEd sescds, ouming, and

b oo

o with the spice mixbure. Set aside.

orion s=eeds, drided red chile, and

Hopleces of chicken a2t 8 tims, with theiv saucs, mixing
coded, stiv well with & =lo

tred =poon.

-5 mimubes, until ochicken cooked a1l the wey throush.

O AN EETVE,



