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8 chicken mid-joint wings
1/2 carrot

1 potato

1 onion

1 clove shallot
2 red chilies



(00) B | varinade

AL | Cooking Tips
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WE1/2 3 L BESEO-
1 tsp light soy sauce e Potatoes in making

1/2 tsp sugar African Spicy

oo

: Chicken Wings
Sauce should be crunchy.

) e

K1/2#%

2 tsps black pepper
11/2 tsps salt

1/2 cup water
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Rinse chicken wings well and drain.

. Wash carrot and potato well, peel and dice. Wash onion

well, remove skin and dice.

. Heat wok with oil, fry chicken wings until golden. Dish up

and drain excess oil, set aside.

. Heat wok with oil, stir—fry shallot, onion and red chilies.

Add in sauce and cook for 15 minutes. Put in potato and
chicken and cook until potato is done.
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(00) #4# | Ingredients

8 drumsticks

5 cloves sliced garlic
2 slices ginger

1 shredded red chili
10 pieces basils
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1/2 cup wine

3 tbsps light soy sauce
3 tbsps sesame oil

1 tsp sugar

1/2 tsp salt

1/2 cup water

pepper powder
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3. REVMIE - BEER - " A AR - AT RS
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1. Rinse drumsticks well, drain and scald.

2. Heat wok with oil, deep—fry drumsticks until golden, dish
up and drain excess oil, set aside.

3. Heat wok with oil, stir—fry ginger, garlic and red chili until
fragrant. Add in drumsticks and seasonings, stir—fry until
sauce thickens, add in basil and stir well, serve.
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8 chicken mid-joint wings
1/2 cup Tabasco

4 tbsps butter
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Fin 1 ﬂ
zun g et e :
EakA 1 255t : AR | Cooking Tips
B 1/2 58t - o BRRAF T AT L Hot
: Sauce f£& -
1cup ﬂou'r : e Tabasco could be
1 tsp garlic powder : replaced by Hot
1 tsp black pepper powder : Sauce.
1/2 tsp salt e

1. HRIF » BERKD

2. FREMBYEZE 200C »

3. HARKELES - IEH B IS LR - SIRECR MG
o B20pBEEEEE -

4. DUEKRUMESH - MARE » BIIABRGFHBEREHT - BREN
iEEREAA °

1. Rinse chicken wings well and drain.

2. Preheat an oven to 200 C.

3. Mix all the seasonings well and dip chicken wings with
seasonings evenly. Arrange onto a greased baking tray and
bake for 20 minutes until golden.

4. Melt butter over low heat, add in Tabasco. And stir well with
cooked chicken wings until the sauce is evenly coated, serve.
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8 chicken mid-joint wings
1 Thai mango
10 cherry tomatoes
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o
TEMED 1358 1 tbsp Chinese red pepper powder
WARIEE 1/2 388t 1/2 tbsp black pepper paste

fifih 1/2 &Rt 1/2 tbsp sesame oil

e 2 28t 2 tsps sugar

BE 2 Rt 2 tsps salt

(00) ek | Seasonings

4TEM (YD) 1€ 1 chopped red chili

AFE11/2 58 11/2 tbsps fish sauce
EBIET11/2 88 11/2 tbsps lemon juice
W 1 i5RE 1 tbsp sugar
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3. HEMKFE  FE -
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5. BHUMIE - AIBKERBIKE - MABERG - BEM - MHEH
BEoBIAK -

1. Rinse chicken wings well and drain. Marinate for 30
minutes.

2. Wash Thai mango well, removes skin and seed, shred.

3. Wash cherry tomatoes well, cut into halves.

4. Heat wok with oil, fry chicken wings until golden and done,
dish up and drain excess oil, set aside.

5. Heat wok with oil, bring seasonings to a boil over low heat,
add in shredded Thai mango and cherry tomatoes. Pour
onto chicken wings and serve.
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8 chicken mid-joint wings
3 tbsps Tabasco

1/2 cup rose wine

8 cloves Chinese red pepper
5 slices ginger

2 tsps salt
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. Rinse chicken wings and drain.

. Bring water to a boil, add in ginger and
salt, soak chicken wings until done. Drain
and put in a big bowl, set aside.

. Heat wok with oil, stir—fry Chinese red
pepper until fragrant, add in wine and
Tabasco, stir well and bring to a boil,
pour into chicken wings. Leave to cool,
cover and put into the refrigerator,
marinate for 8 hours and serve.
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8 chicken mid-joint wings
1 carrot

1 potato

(00) E s | varinade
B 2 ARRE

W 1/2 FRE

BE1/2 Rt

2 tsps wine

1/2 tsp sugar

1/2 tsp salt
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(00) 31 | Sauce sp'\G‘Iid
At 8 &Rt 8 tbsps ketchup

480 3 ARt 3 tsps Shaoxing wine
i 3 FEE 3 tsps dark soy sauce
Al 2 RXEt 2 tsps light soy sauce
e 2 ZXEE 2 tsps sugar

Hfg 2 ARt 2 tsps white vinegar
MIERS 2 258t 2 tsps curry powder
BE 1/2 gt 1/2 tsp salt

EHRIEF] /DF rosemary

BRI DEF pepper powder

K 1% 1 cup water

) #85% | Method

1. HETF > BHKD  IAFKRE 30 DiE -

2. 41T BAAE BRI

3. Iﬁﬁlmﬁﬁ RHRBREER  MALES - EFNTHREREH#
HABENA -

1. Rinse chicken wings well and drain. Marinate for 30 minutes.

2. Wash carrot and potato well, peel and cut into pieces.

3. Heat wok with oil, fry chicken wings until golden. Add in

carrot, potato and sauce, stew until chicken wings are
done, serve.
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8 chicken mid-joint wings
1 carrot

1 onion

1 stalk sectioned spring onion
2 slices ginger

1 tsp minced garlic

1 tsp minced shallot
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i 1SR 1 tbsp light soy sauce

i 1R 1 tsp wine : r:’
EHﬁX;Jﬁ/ﬁ’/'\E"I' pepper powder Sp\c\l n
(OO i+#4 | Sauce

fiit 3 iGRt 3 tbsps ketchup

4 1/2388  1/2 tbsp light soy sauce
OiE 2 Rt 2 tsps broad bean paste

71N

WE11/2 &Rt 11/2 tsps sugar

BB 1/4 Z5EE 1/4 tsp salt
K1/2 #F 1/2 cup water
ifsm /e sesame oil

1. BREIF - BEKD - IABRIE 30 D2

2. {IEEWFE - IR FRRF BRI -

3. #E FROBEMER -

4. REGHE BB E WH LRE  BEMDE BEE MATR (R

RSN ~ ALEE  FRNAER - MERETRRNE - THOBH
1 B -

1. Rinse chicken wings well and drain. Marinate for 30 minutes.

2. Wash carrot well and cut into pieces. Wash onion well, peel
and cut into pieces.

3. Scald chicken wings and onion in warm oil respectively, set aside.

4. Heat wok with oil, stir-fry ginger, garlic and shallot until
fragrant. Return chicken wings into wok, sizzle with wine, and
add in sauce (except sesame oil), carrot, onion and spring
onion, cover and cook until sauce thickens. Add in sesame oil
and stir-fry, serve.
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2 tbsps minced garlic

2 1/2 tsps Sa Cha sauce
1/2 tsp salt

1/2 tsp sugar

1/2 tsp wine

pepper powder

INABEEE 30 88 -

2
3. HHBHMAEE L - ENIEIEAE 30 2 BRI -

1. Rinse chicken wings well and drain. Marinate

for 30 minutes.

2. Preheat oven to 200C .

3. Arrange chicken wings onto a bake tray, put
into oven and bake for 30 minutes, serve.
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5 drumsticks

5 chicken mid-joint wings

fE#l | arinade

BE 1/2 ZEL

& 1/2 }TE'
EA D N EF

1/2 tsp salt
1/2 wine
pepper powder
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(1) 1/2 cup Louisiana hot sauce
2 tbsps melted butter
1 tsp garlic powder

(2) 5 tbsps American barbecue sauce
1/2 tsp chili powder

HENHHETFE - Bk > IMABRNE 30 98 -

WEEVME > SHBNHEBEESENE » BRERBER -
BT (1) BREEWTR L& -

IS HEHEE IR0 (2) 0 £8% - BOAK -

Rinse chicken wings and drumsticks well and drain.
Marinate for 30 minutes.

Heat wok with oil, deep—fry chicken wings and drumsticks
until golden and done. Dish up and drain excess oil, set aside.
Stir well sauce (1), dip chicken wings with sauce (1),
arrange onto the plate.

Stir well sauce (2), dip drumsticks with sauce (2), arrange
onto the plate and serve.

AL | Cooking Tips
o ERFBRIILIREMENER T EALBRTISEES -

e |ouisiana hot sauce and American barbecue sauce
could be bought from superstores.
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8 chicken mid-joint wings
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fnt 5358t 5 tbsps ketchup
IH 258t 2 tbsps minced garlic
E11/2 %8 11/2 tsp sugar
D 1R_E 1 tsp red chili powder

S 1 AREE 1 tsp wine
BE 1/2 ZEEE 1/2 tsp salt

ERMRID N EF pepper powder

(00 3% | 1ethod

1. #BERF - EFRKD - IMARKE 30
DiE -

2. FREBIEE 200C »

3. RHUEHNECHMAIMBEL - ¥5 20
PiE BHES—EHBI0DBEER
EENEL -

1. Rinse chicken wings well and drain.
Marinate for 30 minutes.
2. Preheat an oven to 200C -

3. Arrange chicken wings onto a
greased baking tray. Bake for 20
minutes, turn over and bake for
another 10 minutes until golden.



mE

mEE
Pheona Tse

EMREt
Venus Lo

PR
Wing Yeung

e
2EE

17

Fanny

AR &

EERBELRAERAA

BREBABERIE10655%FER L1305

T 5E 2564 7511

BH : 25655539

E I : info@wanlibk.com

#4E © hitp:/Avww.wanlibk.com
http://www.facebook.com/wanlibk

BTE

BEEBMEETMRER AT

BAEA KRBT EK365

PERKIHRIAEITE D
FEE © 2150 2100

# £ Facebook

fEE : 2407 3062

B : info@suplogistics.com.hk
EENE
EHDRBERER A A

H iR B
—E-NFEAS—RER

WRAEFTA - A /ERDE)

Copyright ©2018 Wan Li Book Company Limited.
Published in Hong Kong.

ISBN 978-962-14-6703-4






	6703_百變雞翼_cover_H
	6703_百變雞翼p001_088
	6703_百變雞翼_cover_HB

