Other
recipes

i "Chikin-chikin-gobo" .
! Deep-fried chicken and burdock with a sweet soy sauce based | ! o !
! sauce. - ) Why not visit the official E !
! . . . . ' !Yamagl.IChl tourism website '
i Itis a popularlocal dish and often served in school lunchesin i i (while eating this dish)? i
! Yamaguchi prefecture. - !
>> Serves: 2 e ;
>> 15 mins to prepare and 15 mins to cook
| Regular supermarket(R), Japanese grocery store(J)
O r R 250g | chicken thigh -cut into bite- S|zed =i 1ﬂSpr|nkIe the chicken with salt and ground
j ; 2 ; (boneless) pieces ; ; ‘black pepper. Dust chicken and gobo with !
TR Capinchof | salt A = ﬁpotato starch on both sides.
TOTRrR ;"5'}5}5556%"5'"g‘fah‘h‘&'ﬁiééi&"f """"""""""""""" =i Halffill a deep pan with oil and heat to 170°C.
| 2 : ; pepper 2 P gCarefuIIy drop the gobo into the oil and deep- :
O g g 1009 """ T éEBB """"" Wééﬁ_fﬁé_dc;ﬁam? — ¢ fry for 3 minutes until golden brown and rising
(burdock) éunder running e o the surface. Drain on a rack.
; ; ; ; water and cut |nto' . [Then raise the temperature of the oil to 180°C, :
; i i | .5 mm slices i i icarefully drop the chicken into the oil and i
‘diagonally Edeep-fry for 4 minutes until golden brown and
P T g """Bog | potatostarch | 7 i, rising to the surface. Drain on a rack. i
. r R enough to oil =>
i : i deep fry i : i i i i
_________________________________________________________________________________________________________________________________________________________ Qi e —
O Jo . _1tbsp | cookingsake { =12 Put the cooking sake, mirin, sugar, soy
PR ' 1tbsp ! mirin 2 ;:>; 'sauce in a pan and boil. Then add chicken,
TR T e cugar " o ! 'gobo and edamame beans in the pan and fry |
DFR ...... o o ibep ...... Soy sauce ........................... . Efor 2 few minutes.
PP RO t 50g iedamame beansdefrostif it is 1= Then serve. 2
: (without pod) ;frozen '
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