Stuffed chicken wings

Ingredients :
* Mid-joint chicken wings with winglets 5 pcs « Qil for deep-frying

Stuffing :

» Vermicelli (soaked in cold water until soft and cut into short lengths
about 3 inches long) 1/2 small packet ¢ Carrot (julienned) 1/2 pcs

» Celery (julienned) 1 stick « Wood ear fungus (soaked in water till soft;
blanched in hot water; then julienned) 3 pcs ¢ Chicken broth 2 tbsp

* Concentrated chicken stock 1 tsp

Marinade :
* Rose wine 1 tsp ¢ Sea salt 1/2 tsp * Concentrated chicken stock 1 tsp
* Grounded white pepper - little « Sugar - little

Steps:
1. Wash the chicken wings and wipe dry. Use scissors to cut off the joint
of the chicken wings till you see the 2 small bones.
2. Slowly press the meat down to expose the bones. Cut off the 2
exposed bones and discard.
3. Mix all marinade ingredients. Brush the marinade on the wings and
leave in fridge for at least 1 hour.
4. Heat the wok by setting the induction hob to medium high level
(level 5). Warm the chicken broth for 1 minute.
. Mix the stuffing and soak them in warm chicken broth for 15 minutes.
Drain and then mix with concentrated chicken stock.
6. Put the stuffing into the chicken wings. Seal the open seam with sturdy
toothpicks.
7. Set the induction hob to high level (level 9) to boil the oil. Deep-fry the
chicken wings for about 2 minutes until golden brown. Place wings on
paper towel, pull out the toothpicks and serve.
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Induction hob
20 mins (excluding preparation duration)

Appliance:
Cooking Duration:

Recipe provided by: Ms. May Fung
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