Curry Chicken Wings with Potatoes

Ingredients

* 8-10 chicken wings

* 1 potato (cut into chunks)

e 2 0onion (chopped)

* 1 slice of ginger

e 2 cloves garlic (minced)

* 4 tablespoons Yuan Heng curry sauce
¢ 250 ml evaporated milk

Instructions

1. Thaw the chicken wings, rinse and pat dry. Marinate with a little pepper, soy sauce, salt,
sugar, and cornstarch for about 1 hour.

2. Fry the potato chunks until golden brown, then set aside.

3. Lightly pan-fry both sides of the chicken wings (no need to cook through), then remove and
set aside.

4. In the same pan, sauté ginger, onion, and garlic until the onion softens.

5. Add Yuan Heng curry sauce and stir-fry until fragrant, then pour in the evaporated milk.

6. Bring the sauce to a boil, add the potatoes and chicken wings. Simmer on low heat for
about 20 minutes. Add a bit of water if the sauce reduces too much.

7. Adjust with salt and sugar to taste before serving.
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