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Hainanese Chicken Rice

It's a famous Singaporean dish featuring tender poached chicken and flavorful rice cooked in
chicken broth, often accompanied by chili sauce and dark soy sauce.

Ingredients : (Servers: 2-4)

Tungsan/ Straits Story Hainanese Chicken Rice Mix (Y2 jar or 4 tbsp) 125¢g

Uncooked Rice 600g

Water 780ml

COOKING METHOD

1. Mix all above ingredients together to cook in the rice cooker.

2. After rice is cooked, stir the rice well and allow rice to sit in the cooker for 10 minutes
more before serving.

OPTIONAL (FOR STRONGER FLAVOUR AND TASTE)

1. After rice is cooked, add 2 tbsp of Hainanese Chicken Rice, mix and stir the rice well,

cover and allow rice to sit in the cooker for 10 minutes more before serving.

NOTES

2. You can use our multi-purpose product for marination and seasoning.
3. No hard and fast rules in cooking, adjust or add in other ingredients to suit your tastes!
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