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HANDS FREE SOYA CHICKEN

Fresh chicken 1/2 (about 4009), oil 1tbsp (for browning chicken),
INGREDIENTS ginger 10g (crushed)

SOYA SAUCE Soya sauce light 1/2 cup, soya sauce dark 1/4 cup, rock sugar
MARINADE 100g (crushed),Chinese rose wine 2tsp, water 3 cups

Methods:

1) Make soya sauce marinade: Mix soya sauce light, dark, crushed rock
sugar, rose wine and water in a bowl.

2) Make a few tiny holes in the chicken. Pierce the thigh and joint of the
chicken with a metal skewer or fork, pierce from the side of the chicken
without skin so as not to break the skin.

3) Heat 1tbsp oil in saucepan or claypot. Fry ginger for 1 minute.

4) Add chicken, skin down, brown slightly, then pour in prepared soya
sauce marinade and bring to boil. Allow to boil for 2 minutes on
medium heat.

5) Put chicken in bowl, pour on boiling hot marinade.

6) Putitinto the Miele puresteam and steam at 85°C for 40 minutes.
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Cooking tips:

Piercing holes in the thick joints of the chicken can help the flavours
penetrate as well as ensure that the chicken is perfectly cooked near
the bones.

When making soya chicken in a traditional wok, you have to keep
pouring on soya sauce to cook the chicken. The meat is easily over-
cooked and loses its fine texture. With Miele puresteam, you don't have
to worry about watching the flame. Steamed at 85°C, even chicken
breasts are tender and juicy.
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