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Apple Honey Glazed Chicken Wings

Cooking Time: 20 minutes | *referto p.51 for the steps

Ingredients

L1 8 chicken wings

L | apple (thinly sliced)

L 8 cherry tomatoes (halved)

0 3 tbsp honey

L 1/4 lemon (squeezed, optional)

Marinade

L 2 tsp light soy sauce
| tsp dark soy sauce

a
0| tsp Shaoxing wine
U | tsp ol

L ground white pepper

Preparation

@ Soak the chicken wings in lightly
salted water for |5 minutes to
remove any frozen taste. Pat dry with
kitchen paper Picture 1. Make a few
shallow cuts on the chicken skin.

@ Mix the marinade with the apple slices
and marinate the chicken wings for
at least 30 minutes. For more flavour,

marinate overnight. Picture 2

Method

@ Place the apple slices and cherry
tomatoes on a baking tray lined with
baking paper. Arrange the chicken
wings on top. Bake at 180°C for 15
minutes.

@ Brush the chicken wings with honey.
Bake them using grill mode or 230°C
for about 2-3 minutes until the
surface becomes crispy and slightly
charred. Serve with lemon juice if
desired.

Cooking Tips

® During the seasoning process, you
can make shallow cuts on the skin of
chicken wings to allow the flavours
penetrating better.

m  Before baking the chicken wings, it's
important to thoroughly pat them
dry to achieve a crispy texture.

= Apply the honey during the last few
minutes to prevent the chicken wings
from burning.

Chapter 2 | 30-minute Dishes for Busy Lives

Grilled Saikyo Miso Cod Fish

Cooking Time: 30 minutes | *refer to p.53 for the steps

Ingredients

0 2 pieces silver cod fish

60 g Saikyo white miso

60ml mirin

60ml cooking sake

| tbsp sugar

| tsp corn syrup or syrup (optional)

o000 o

Preparation

@ In a small saucepan, pour in the
cooking sake and mirin. Bring to a
boil over medium heat and let it
simmer for | minute to evaporate
the alcohol. Add the miso paste
and sugar, stir over low heat until
dissolved. Let it cool.

@ Rinse the silver cod fish and pat
dry. Marinate the fish in the sauce
prepared in step | for two nights in
the refrigerator.

Method

@ Gently wipe off any excess sauce
from the surface of the fish. Place
the fish on a baking rack and bake at
190°C for |5 minutes.

@ Brush the fish with corn syrup and
transfer them to the upper rack of
the oven. Bake at 220°C for about
-2 minutes or until the surface
becomes caramelized and fragrant.
Serve.

Cooking Tips

= Saikyo white miso is the ideal choice

for this dish as it has a sweeter
flavour. It is available at Japanese
supermarkets.

m  Make sure to pat dry the marinated

silver cod fish before baking to
prevent it from burning during the
cooking process. Picture |

= To achieve the crispy and caramelized

texture commonly found in restaurants,
it is recommended to brush the fish
with corn syrup or syrup. Do not use
honey as its strong flavour will cover

the taste of miso.
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