
Aromatic Coffee Wings

Ingredients Instruction

15 keping Chicken Wings

2 sudu besar MAGGI® Oyster Sauce

1 tsp White pepper

1.5 sudu besar Nescafe® Gold Blend

100 ml Water

1 sudu besar MAGGI® Tomato Ketchup

1 sudu besar Dark Soy Sauce

1 sudu besar Brown Sugar

2 sudu besar Sugar

1 sudu besar MAGGI® Oyster Sauce

1 tsp MAGGI® CukupRasa™

1. Marinate wings with MAGGI® Oyster Sauce and white
pepper for 3 hours and then proceed to deep fry the
wings until golden brown and just cooked. Drain and set
aside.

2. Mix sauce ingredients together and pour into a heated
wok and let it simmer until thickened. Add in fried wings
and stir over high heat until well coated.

3. When ready, garnish with sliced red chillies and spring
onions before serving.

Nutrition

Carbohydrates 7.37 g

Energy 196.1 kcal

Fats 4.62 g

Protein 29.33 g

41 Minutes

8 servings
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