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' Ingredients for Fried Chicken Ingredients for Fried Chicken Rice '
Boneless Chicken [] 300g Beans & Carrot [ 1/4 cup each
Ginger Garlic Paste [ 1 tsp Cabbage & Capsicum [ 1/4 cup each
Chilly Powder [] 1.5 tsp Oil [J 2 tbsp
Coriander Powder [] 1/2 tsp Garlic [J 5 to 6 [finely chopped]
Garam Masala [] 1/4 tsp Onion [ 1/2 [sliced]
Turmeric Powder [] 1/4 tsp Scan 4 Blog Scan 4 Video Garam Masala [ 1/4 tsp
Corn Flour [] 2 tsp Chilly Powder [J 172 tsp
Salt [ As needed Egg [ 2
Basmati Rice [] 1 cup [cooked]
Pepper Powder [] 1 tsp
Soya Sauce [ 2 tsp
Coriander leaves [] few
Salt [ As needed
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[J Add two eggs.
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[J Add some coriander
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[J Add 1/2 sliced
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[J Cook it for 2 to
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[ Mix it well.
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[J Add salt if
needed.

[J Note: Get ready with basmati rice cooked and cooled before adding,
and don’t add it right immediately after cooking.
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