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Chicken Hot
& Sour Soup
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Prepration: 10 mins.
Cooking: 17%2 mins.
Serves 4  Cal/Ser 70

m Ingredients

75 gm chicken - cutinto 2-3 pieces 75 7™ fore - 2-3 giﬁ?; Aaped
3% cups water, V2 tsp salt 3 Eﬁqtﬂ"ﬁ, V2 BT 9. 9%
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1tbsp oil, %4 tsp crushed garlic o
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Y2 tsp red chilli paste
2 tbsp chopped cabbage

2 tbsp grated carrot, 1chicken soup cube - crushed

1tsp sugar, ¥4 tsp pepper or to taste 1%%%" i of

Y2 tbsp soya sauce, 1tbsp tomato ketchup 181 9. |1, Va 81 9. Fiell e 4 HRTFAR

1tbsp white vinegar Y2 EIE‘»TEI.@'QTEWJQSTELWWJEISTELWW
4 tbsp cornflour - dissolve in V4 cup water 4 92 9. AR - V4 9 I H e

= Method m ey

1 For stock, put 3%z cups water with chicken & salt 1. &% & A, Tk T8l qghyE 9689 4 3%z &9 O & 9y
in a deep micro proof bowl. Microwave covered foe | T 8 ffie o TEiaa forepT &
for 8 mins. Pick up the chicken pieces from the ) 9 T ST ] ™ il )
stock. Strain the stock through a fine strainer to gﬁ?}l FN & § ST T T T F AF 81 § B
get a clear stock. Remove bones from the fRTIY & 3T HY o1 T 9 g@,‘}ﬁ e @ R oiR
chicken. Keep shredded chicken & stock aside. =tz e

2. In the same bowl put 1 tbsp oil. Add red chilli ! "
paste & garlic. Microwave covered for Y2 minute. 2. I Ao A 19 7. 9 3'[??“ e fore 1 9 o @ Sy STl

3. Add stock and all other ingredients except Ve fiife % for Argstaa ¥
cornflour paste. Microwave covered for 6 3. FATIR Fl 8IS F b 3T 377 gl 364 el 6 e &
minutes. RiT e ArEiad B

4. Add cornflour paste & chicken pieces also. 5 e 3 72 < T 3 PP 3
Microwave covered for 3 minutes or ftill it boils 4. 3 '3 fere 1 St

and turns thick. Stir once in between. DY el BN T T ‘:I'I'S?ﬁaﬂ H3| 99 H s IR fRar |
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! ! Re.ciples to be microwaved at 100% level or high unless the power level is specified
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