Ayam Pansuh

Ingredients

5 keping Chicken Breast

1 Hollowed Bamboo Stick
3 cm Ginger

2 ulas Garlic

3 cm Galangal

2 tangkai Lemongrass

1 tangkai Tepus

10 keping Kesum Leaves
50 g Cassava leaves

1 sudu besar MAGGI® CukupRasa™

-

Bam-boo Sarawakian
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Instruction

1.

Clean the bamboo stick with water and let it soak for half
an hour to an hour.

. Mix the chicken pieces, ginger, garlic, galangal,

lemongrass, tepus, laksa leaves, MAGGI®
CukupRasa™, and half of the cassava leaves.

Set up an open-fire stove.

Stuff the mixture into the bamboo stick, and cover the
opening with the remaining cassava leaves.

Cook the bamboo stick over the open fire for at least 30
minutes until the chicken is cooked, or when water starts
gurgling out from the opening.

To serve, remove the cassava leaves, drain the juice into
a bowl, and split the bamboo to extract the chicken.
Arrange the chicken on a serving dish with the soup.
Enjoy!

Nutrition @ 75 Minutes

5.22 g @ 4 servings
178.04 kcal

3.57¢

30.22 g
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