WEALTHY CHICKEN

Courtesy recipe by Chef Saito Chau from Chinesology

METHOD
INGREDIENTS

“Three-Yellow” Chicken .................... 1 pc (whole chicken)
Japanese Mushroom 8 pcs (pre-cooked and cooled)
Dried Abalone 8 pcs (pre-cooked and cooled)

Marinate the “three-yellow” chicken with seasoning for 15-20 minutes.

Prepared the salt crust. Mix and knead the eggs with sea salt and water

until smooth. Set aside for later use.

Mix the Japanese mushrooms, dried abalones, and preserved mustard

Large Dried Lotus Leave ......ccccccce.....

45 g (washed, diced, stir-fried
and cooled)
1-2 pes (blanched and cooled)

Large Parchment Paper ................... 1-2 sheets
greens with 1/5 bottle of Chinesology’s dried abalone sauce and stuff Chinesology’s Dried Abalone Sauce - 1/5 bottle
the mixture into the cavity of the chicken.

Salt Crust

Fold the lotus leaf over the chicken and enclose the chicken completely. Egge Salt g?loogpcs

Werap the chicken inside parchment paper. Water Moderate
Flour 2-4 tbsp
Completely cover the chicken with the salt crust mixture and pack it )
tightly around the chicken. Sezieilicy
Coarse Sea Salt 2tsp
Dark Soy Sauce ... 4 tbsp
Place the chicken on the oven tray, then put it into the pre-heated Miele Huadiao Wine ... 2 thsp

Oven to 200°C and bake for 40 minutes using "Fan plus" operating mode.

Increase the temperature to 225°C and bake for another 30 minutes.
Remove from the oven.
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+ Before wrapping the chicken, check for small
holes or breakages over the lotus leaves. For

leaves with small holes or breakages, simply
line another lotus leaf and overlapping each

other to form a solid base for the chicken to

siton.

Use a mallet to crack open the salt crust, lift off the lotus leaves, and Tips
tear the chicken into pieces. Serve with cooked abalones, Japanese
mushrooms, preserved mustard greens and re-heated Chinesology’s

abalone sauce then it is ready to serve.

-

When wrapping the chicken, lay the lotus
leaf on a cutting board or a plate, and wrap it
like a parcel.

Add 2-4 tablespoons of flour if the salt crust
mixture is not solid enough when moving
onto the baking tray.

.

Online Cooking
Demonstration Videos

-

The portion of the salt crust mixture depends
on the size of the chicken. This quantity is
suitable for a medium size chicken.

@ 2h @ 4 persons
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