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Asas de galinha com limao
Lemon chicken wings

i Ingredientes:

1.50F= EHEMEI(EH » HE) 1.5 Kg asas de galinha

1 {@& E@(NIoR) 1 limao (cortado em 10 fatias)
108 BE(AHUER) 10 fatias fininhas de gengibre

com casca

ol Ik i} Para marinar:

2 colheres de sopa de molho de soja
(cor escura)

2 colheres de sopa de molho de soja
(cor clara)

2 colheres de sopa de molho de ostra

2 barras de jagra
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Modo de confece¢do:

: &

Fritar o gengibre com 2 colheres de sopa de
o6leo. Adicionar as asas de galinha e fritar

em lume forte.

. Colocar o lim&o, a marinada numa panela e,

cozer em lume forte até o molho engrossar.

Dicas na confecc¢do:

1.

M&o adicionar agua as asas de galinha,
devido a grande quantidade de agua contida

nas asas de galinha congeladas.

. Ajustar o lume. As asas de galinha pegam

facilmente no fundo da panela, por isso &

facil de se queimar.
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Recipes

Ingredients
1.50kg mid-joint chicken wings
(thawed, rinse well)
1 lemon
(cut into 10 thin slices)
10 slices ginger (with the peel on)
Seasoning
2 tablespoons dark soy sauce
2 tablespoons light soy sauce
2 tablespoons oyster sauce
2 bars raw cane sugar

Directions

1. Stir-fry the ginger with 2 tablespoons of oil. Add
the chicken wings. Sfir-fry over high heat.

2. Put the lemon and seasoning in and cook over

high heat until the sauce turns thick.

Cooking tips

1. Do not add water to chicken wings because of the

high water content in frozen chicken wings.

2. Adjust the heat accordingly. Chicken wings stick
easily to the bottom of pots and get burnt.




