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CHICKEN CUTLETS WITH
CANTONESE CURRY SAUCE

8 boneless chicken thighs, about 120g
(4vi0z) each

coarse salt flakes, as necessary

1tsp finely ground white pepper

40ml (1%fl 0z) rice wine

about 120g (4%02) potato or sweet potato
flour

3-4eggs

about 160g (5%o02) panko breadcrumbs

600ml (generous 2% cups) cooking oil

For the curry sauce
800g (1lb 1207) all-purpose potatoes
80mi (14 cup) cooking oil

200g (702) peeled onion

30g (107) peeled garlic cloves

20g (%o2) thinly sliced peeled ginger
10g (t402) curry powder (see note)

V-1 tsp Tianjin chilli powder, or to taste
40g (1%02) plain (all-purpose) flour
200ml (scant 1 cup) evaporated milk
20g (%oz) granulated sugar

60mi (% cup) fish sauce

20m (1 tbsp) soy sauce

60g (2%02) golden (corn) syrup

Note
Choose your curry powder carefully because
it can vary a lot in taste and spice level
depending on the producer If possible, look
for a brand that's made in Hong Kong, such as
Koon Yick Wah Kee.

- Serves: 4-6

's a restaurant in Hong Kong that | just love - Sun King Yuen.

It has an extensive menu but I've never even glanced at it because |
order only one thing: the curry pork chop rice. It's a huge portion of
wonderfully tender, lightly breaded fried pork chop served over rice,
with a side bowl of curry sauce with a single potato in it. | decided

to make a version of it, but using chicken in place of the pork, and
panko instead of Sun King Yuen's softer breading. | also wanted to add
more potatoes to the sauce because one piece is just not enough. This
makes more curry sauce than you'll need for the chicken. Store the
leftovers in the fridge and use within about 10 days.

Butterfly the chicken thighs (see page XXX) and put them in a bowl. Weigh the
chicken, then multiply the amount by 0015 - this is the amount of salt you need
Sprinkle the salt and pepper over the chicken, then drizzle with the rice wine and
rub it into the meat. Set aside at room temperature while you prepare the sauce.

Peel the potatoes then cut them into 4cm (Itsin) chunks. Put the potatoes in
a pan of salted water and place over a medium heat. Bring to the boil, then
reduce the heat, simmer for 3 minutes, then drain in a colander.

Mince the onion, garlic and ginger.

Heat 60mi (% cup) of the cooking il in a pan set over a low heat, then add the
onion, garlic and ginger. Sti frequently until the onion starts to soften, then
add the curry and chilli powders. Stir for 30 seconds, then sprinkle in the flour
Stir constantly for 2 minutes - it will be quite dry. Add 1 tre (4% cups) of water a
little at a time, using a whisk to stir well After adding all the water, whisk in the
evaporated milk, sugar, fish sauce, soy sauce and syrup. Bring to the boll, then
reduce the heat and simmer for 5 minutes Add the potatoes and simmer for
5-10 minutes, or until they are soft, and the sauce is a good consistency Taste
for seasonings and adjust if necessary, then turn off the heat

Put the potato or sweet potato flour in a shallow dish (| use a pie dish). Whisk
the eggs in another shallow dish and put the panko in a third dish Dredge the
chicken thighs i the flour, shake off the excess, then dip in the egg Dredge in
the panko, pressing firmly so the breadcrumbs adhere.

Pour the cooking ol for the chicken into a 28cm (11%in) frying pan (skillet),
preferably cast iron, set over a medium heat Fry the chicken at 160°C (320°F)
for 6-8 minutes, turning over the pieces as necessary. Drain the chicken ona
cooling rack placed over a tray.

Reheat the sauce and thin it by whisking in some water, if necessary. Cut the
chicken into strips about lem (V4in) wide; serve with the curry sauce on the side
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内容简介：

炸鸡是最常见和大众普遍喜爱的食物之一。无论是韩国火鸡、越南黄油鸡翅、台湾夜市鸡肉还是日本卡拉奇，没有什么能比得上这本来自东亚和东南亚厨师为读者带来的美味且丰富的炸鸡食谱。

这本书向读者展示了60种酥脆辛辣的食谱，附有清晰的前期准备和烹饪分步说明，虽然炸鸡食谱看上去似乎非常简单，但作者苏珊·荣格为读者提供满足不同需求的炸鸡食谱——除了鸡翅、鸡腿和鸡胸肉外，读者还可以在这本在家准备炸鸡的基本食谱书中找到整只鸡和其他剩余部位的烹制食谱
销售亮点：

· 炸鸡是世界上最受欢迎的菜肴之一，澳大利亚和美国位居鸡肉消费居世界榜首。
· 虽然有很多关于美式炸鸡的食谱书，但很少有关于东亚和东南亚炸鸡菜肴的食谱书籍。

· 作者苏珊·荣格是一位受人尊敬的美食记者，拥有超过20年的从业经验，并得到了很多美食家的认可

作者简介：

苏珊·荣格（Susan Jung）是《Vogue Hong Kong》的美食专栏作家。她曾在《South China Morning Post》担任食品和饮料方向的美食编辑近25年。自2014年以来，她一直担任香港、台湾和澳门“世界50家最佳餐厅和亚洲50家最佳餐厅”的评审主席。她走遍了世界各地，尝试和开发读者喜爱的每一种炸鸡食谱。
内页样张：
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10-12 bone-in drumsticks and/or thighs,
about 120-150g (4%-5%:02) each

coarse sea salt flakes, as necessary

1tsp white pepper

159 (V202) granulated sugar

750ml (3% cups) cooking oil

For the spice paste

20g (07) lemongrass (the lower
8cm/3%in of 2 stalks)

10g (to02) fresh turmeric

30g (lo2) peeled garlic cloves

120g (4Y%o07) peeled red onion

159 (Vz07) fresh galangal

20g (#07) peeled ginger

6 candlenuts or macadamia nuts

759 (2¥207) tamarind paste

12 tbsp curry powder

¥ thsp Tianjin chilli powder

12 tbsp ground cumin

1tbsp ground coriander

1tbsp ground fennel

20-25g (%-102) granulated sugar

10g (%o2) coarse salt flakes

159 (Vz02) cornflour (cornstarch)

159 (v202) glutinous rice flour

8x10cm (4cm) stalks of fresh curry leaves

delicious, complexly spiced fried chicken is my adaptation of
arecipe given to me by my friend, Jonathan, who, in turn, modified
his version from a YouTube video by Malaysian cook, KL Liew. She is
somewhat imprecise in her measurements, so Jonathan and | tried to
make the recipe a little clearer. The list of ingredients is long, but the
preparation isn't difficult: you prepare a spice paste, rub it into the
meat then fry it the next day. There is a rather unusual step in the end,
where you fry the spice paste until it forms crisp, intensely flavourful
crumbs that are delicious with steamed rice.

The fried chicken is unusual in that it doesn't have much of a starch
coating - just a scant amount of cornflour (cornstarch) and glutinous
rice flour are mixed into the marinade. The chicken is fried only once -
it's not double fried.

Double slash the chicken pieces on both sides, cutting all the way to the bone,
and put in a bowl. Weigh the chicken, then multiply the amount by 0005 - this
is the amount of salt you ne

d. Sprinkle the chicken with the salt, pepper and

sugar. Mix well, then set aside while preparing the other ingredients

Use a metal meat mallet to bash the length of the lemongrass stalks, then thinly
slice them. Use a teaspoon to scrape the skin from the turmeric. Roughly chop
the garlic, red onion, turmeric, galangal and ginger. Put all of these ingredients
ina blender (preferably a high-speed blender) and add the candlenuts or
macadamias, the tamarind paste and 30mi (2 tablespoons) water. Blend until
the ingredients are as smooth as possible; if necessary, add in a lttle more
water.

Put the paste in a bowl and add the curry powder, Tianjin chilli, cumin, coriander,
fennel, 20g (%o02) of the sugar and the salt. Taste the mixture - it should be spicy
but balanced. If necessary, add a little more sugar. Rub the spice paste into the
chicken, coating it well (wear a rubber glove, or your hand will smell of the paste).
Cover the bowi, then leave to marinate in the fridge for at least 8 hours.

Sprinkle the cornflour and glutinous rice flour over the chicken and mix well,

Pour the cooking oil into a 28cm (11in) frying pan (skillet), preferably cast iron.
Scrape off as much coating as possible from the chicken pieces but save the
spice paste. Fry the chicken in two batches at 150-160°C (300-320°F). ry for 2
minutes, then turn the pieces over and fry for 1 minute. Cover the pan with the
lid and reduce the heat. Cook, covered, for 4-7 minutes (depending on the size
of the pieces). Remove the lid and invert it immediately, then use a dish towel to
wipe the interior to remove the condensation. Turn the chicken over and replace
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谢谢您的阅读！

请将回馈信息发至：郭丹娅 (Leah Guo)

安德鲁﹒纳伯格联合国际有限公司北京代表处

北京市海淀区中关村大街甲59号中国人民大学文化大厦1705室, 邮编：100872

电话：010-82449325

传真：010-82504200

Email: Leah@nurnberg.com.cn
网址：www.nurnberg.com.cn

微博：http://weibo.com/nurnberg
豆瓣小站：http://site.douban.com/110577/
微信订阅号：ANABJ2002

[image: image4.jpg]



1

