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Roasted Chicken | °- -

i e Bl flavars | Saverad dntle Peast ol like

Yuan Heng Spice Co. x Sheraton Hong Kong Tung Chung Hotel

Main Ingredients

Zhanjiang Chicken: 1whole
Lemongrass: 500g

Yuan Heng Four-Color Peppercorns:
6009

Chicken Marinade
(Flavor Water)

Water: 6000g
Salt: 1800g
Chicken Powder: 600g

Cooking Steps

1.Prepare the Marinade: Combine the chicken marinade ingredients in a pot and bring to a boil.
Remove from heat and allow it to cool completely before uze.

2_.Marinate the Chicken: Socak the Zhanjiang chicken in the cooled marinade for 1 hour to allow it
to fully absorb the flavors.

3.Rinse & Scald the Skin: Remove the chicken from the marinade and rinse it thoroughly under
cold water. Next, evenly pour boiling hot water over the chicken to tighten and shrink the skin.

4_Air-Dry & Coat with Pepper: Evenly brush a layer of egg white over the chickens surface and let
it dry. Repeat thiz step a second time 1o build a tight glaze. Once the second layer has dried,
coarsely crush the four-color peppercorns and press them evenly onto the chicken's skin.

B.Rest for Maximum Crispness: Let the chicken air-dry undisturbed for 4 hours until the skin is
completely dry to the touch. This step iz essential for achieving a perfectly crispy skin during
roasting.

G.Reoast: Preheat your oven to 180°C. Place the chicken inside and roast for 356 minutes.

7. High-Heat Browning: Once the chicken is fully cooked through, increase the oven temperature
to crisp and color the skin. Monitor closely and remove the chicken as soon as the skin tums a

deep, tempting golden brown.
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