Ingredients

800 g Chicken

1 sudu kecil Turmeric Powder

1 sudu kecil MAGGI® CukupRasa™
448 g Shallot Oil

3 sudu besar Cooking Oil

1 inci Ginger

2 Shallots

2 ulas Garlic

1 sudu besar Black Pepper

2 batang Lemongrass

2 sudu besar Coriander seeds

2 sudu besar Cumin

2 sudu besar Fennel Seeds

0.25 cawan Sweet Soy Sauce

3 sudu besar Thick Soy Sauce

2 sudu besar MAGGI® Oyster Sauce
2 sudu kecil MAGGI® CukupRasa™
200 ml Water

1 Yellow Onion

1 tangkai Red chili

4 tangkai Bird's Eye Chilli
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Black Pepper Spicy Soy
Sauce Chicken ROSLINA
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Instruction

1.

Rub the chicken with turmeric powder and MAGGI
CukupRasa. Heat oil and fry until golden.

2. In another skillet, heat the cooking oil, fry the sliced
garlic, sliced onion, sliced ginger and knocked
lemongrass.

3. Add the coriander, cumin and cumin that have been
pounded. Mix well.

4. Add sweet soy sauce, thick soy sauce, MAGGI Oyster
sauce, black pepper and water. Simmer until fairly thick.

5. Add the fried chicken, rice chilli, red chilli and scallions
and sprinkle with MAGGI CukupRasa. Mix well.

Nutrition @ 35 Minutes

9.22 g ® s

211.79 kcal
9.47 ¢
22.99 ¢
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