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KNOT OF LONGEVITY PANDAN
WRAPPED CHICKEN

INGREDIENTS
1 packet 150g MAK NYONYA Instant
Marinade Paste for Fried Chicken
1kg boneless chicken thigh or boneless
chicken parts (of your choice)
5 tbsp thick coconut milk
15 pandan leaves, washed

DIPPING SAUCE:
Y cup water
2 tbsp granulated sugar
1 thsp thick soy sauce
1 thsp light soy sauce
1 thsp toasted sesame seeds

If you can’t get pandan
leaves, you can also use
parchment paper. Just wrap
the marinated chicken pieces
in an envelope made with
parchment paper and seal
by tucking in the open flap.
Deep fry as instructed.
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