US FOODS RECIPES ¢ APPETIZERS

FOODS

KEEPING KITCHENS COOKING.™

Asian Chicken Bites

Servings: 1

INGREDIENTS
6 oz thigh meat, 1-in cubes
1 egg
2 oz all-purpose flour
1 ozcornstarch
2

oz Chef’s Line™ Korean barbecue sauce

PREPARATION

Soak raw thigh meat in egg. Mix flour and
cornstarch. Dredge chicken in flour mix and deep
fry. Toss fried bites in stainless steel bowl with
Korean barbecue sauce.
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