EEEIJ.l Singapore Curry Recipe

TUNGSAN

FO@D INDUSTRIES PTE LTD

Servings: 6-10 persons

Ingredients:

Tungsan curry paste 3509
Fresh chicken (Whole & chopped) 1.5kg
Potatoes (peeled skin) 800g
Fresh coconut milk 500ml
Water 600ml
Method

1. Season chopped chicken pieces with curry paste for 20 to 30 minutes.

2. Deep fried potatoes till golden brown.

3. Fry the seasoned chicken pieces, add 600ml of water. Cover to boil for 5 to 10 minutes.

4. Add fried potatoes and coconut milk.

5. Season (optional) to personal preferences.

6. Garnish with curry leaves. Serve hot with French loaf or white rice.

For more recipes and information on Tungsan, please visit www.tungsanfood.com.

Other brands by Tungsan:

A

=

o8 50 )

Y1 PIN TANG

{ STRAITS STORY }



F.:.Em e £ 1

TUNGSAN

6-10 A

Jz2p 5

W W A 35077
35— K 13 J15007¢%
Ly 800 7%

ali [ 500 Tt
7K 600 Tt
i .

1. SGFES AR IE k20 423093 4
2. LR EIER S h,

3. W LF I R 248, ARG I N600Z= T+ 17K d5 5210781
A, I 5 FE NN KE U 1) B 4 SRR 3R

5. A AN N AR INA K. ER AR,
6. £ I A A L Ak A R .

TATH B 2 il AU L RS AEFRATTY 9 35t www.tungsanfood.com.

JEE L it SR A
B %z =

'STRAITS STORY

NI PIN TANG




