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Chicken Kechap )’6

Prep Time: 10 mins Cook Time: 15 mins

Ingredients
* 2509 of sliced chicken cubes * linch of ginger sliced
* 3tablespoons of Healthier 3 * 2red chilies
Choice Symbol (HCS) oil ‘% * | tablespoon of chili sauce
* | onion * | tablespoon of tomato sauce
* 4 cloves of garlic * | tablespoon of sweet soy sauce

Method

1. Heat HCS oil in a pan; add the sliced chicken cubes and fry for 3-4 mins on

each side. Once brown on all sides, remove them from the pan and keep aside.

2. Now, in the same pan add chopped onions, garlic, sliced ginger and red chilies.
Sauté until soft.

3. Add chili sauce, tomato sauce, sweet soy sauce and mix well.

4. Add fried chicken pieces to the pan and mix well. Let it cook for 7-10 mins
before serving.

5. Serve with brown rice basmati.
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