Honey Tarmeric ChicKen w miso Sodod

Turmedic is an excelent antt inflanmatory, When mating e mavinode for +he
chicken it 1S importnd 40 led i mavinade for o least vk winudes or overnight
1S even better. This veuipe Sevves 4 peoble and Will +nke avound 35 minudtes 40 make.
The <And comes With coriander but for Hhose Who hade i dont Add - Simple

Ingredients
+ 500 g chicken ighs (Skin ofH) - 100gm ved wbbovge (Shredded)
+ V& +e0spoon ovound furweric - V2 ved pepper (HhinlN Juianne L)
- 1 4nble gpoon honey * 2 Spring) onionS
- | Fegpoon minced @M\c + B00g edmame beans
- | 4nblespoon ENOO Add o li-He fresh chill W ~ou wannd
- Pinch of calt+ Some et
- V2 Anble spoon of At The dressing
The salrd - 12 4oble Spoons of ENOO
- mbbmge <hvedded - V2 4nble <poon of Sensawe ol
- | Lwots (groded) - 7 Feaspoons of mico paste

<o sl bowl ik e uvmeric, honeyy gavlic. Bxra Nirgin Olive Ol (ENOO), Fomavi and Solt and wi
Wel. Once Nou hawe i mivked Fosetiner, geod fhe Skinless chicken +Highs and cover With +Hne mavinade.
Cover bowl With d\n@ WY And pud in Hoe %v'\o\zﬁe.

- A leow'\vx@ Hoe chicken 40 mavinade for ot least 20 minutes, heat up & SHllet o £y pan and place
some ENOO nto 4he pan and heat on wedium heat When veady, St 4o ook e chicken. Alow ad-
least & minutes before turning, Make Sure Nou leave on wed et or Fhe dhicken Wil burn due 4o Hne
Fanat and honeN. Slow and Sterdy Wing He vace and Hhig il give Nou Fime 10 get Hoe slnd vend,

- Prepave Al Hoe veagies S in Hoe inayedients Section. Once ~Nou have Hoem Al verdN, Hime 0 make e
d\rfsé\n@.

- Lombine e ENOO, Sensame ol wiso paste nnd apple Lider Vinegn indo o Sl encloged contminer and
Shake Hhe hit out of i+ Open up and HF Smooth Aand consistent S vend,

+ Now, 1 hope ~ou have Hurned +re chicken and let-ting i ook and browin on +ne otner Side, it Should be
anotner 8 winudes. Gead fhe veagies, and beans and put into lvge bowl Drizzle the dressing over e
Snd and 405 Hhvoualh ot i i covered. Nour S 1S vendN, Now check 4o See i e chicken i
cooked. £ <o, vemove from pan, vest for 3 minutes and Slice. Sevve on 4op of SAlad and Nou Ave vendN,



