
Chicken in Oyster Sauce
1 kg chicken meat
2 tablespoons Lee Kum Kee Oyster Sauce
1 teaspoon sesame oil
1 tablespoon Lee Kum Kee Premium Soy Sauce
1 red capsicum, sliced
2 green onions, sliced on the diagonal into thirds
200g Chinese oyster muchrooms
seasame seeds
Golden Pheonix Jasmine rice (to serve)

Serves 4 Preparation 15 mins Cooking 50 mins

1. Di virit nercep creo quem cri se 
peris upplium or incupim rorem 
ta contem et verid nonscribut re 
am erfex verid nonscribut.
2. Di virit nercep creo quem cri se 
ta contem et verid nonscribut re 
conlost ponum omnem atantis 
am erfex re intionse dolorum.

3. Nihil lica etri te caturbiteos  
niteam tus conclem nu vit exerita 
am erfex nihil lica etri te caturnihil 
licam et verid nonscr etri te catur.
4. Virit nercep creo quem cri se 
peris upplium or incupim rorem 
ta contem et verid nonscribut re 
conlost ponum omnem ntis am. 

share this delicious 
recipe and the tradition 
of chinese new year  
with family and friends

chinese ‘lucky’ foods
Dit voloreictem et et et del mi ut lit explaccum ra accum 
magnis aut et qui ab ipictiorem quo officaes ium quatur
atus utet eseri demperemqui ipsus endis eos inu  ing aio 
con quae sequiam unda vitatur ndit siminct aturem.

authentic flavours
Dit voloreictem et et et del mi ut lit explaccum ra accum 
magnis aut et qui ab ipictiorem quo officaes ium quatur
atus utet eseri demperemqui ipsus endis eos inu  ing aio 
con quae sequiam unda vitatur ndit siminct aturem.

It’s easy to 
create with
lee kum 

kee

Celebration
a Simple

for more Visit www.oriental.com.au or call 1800 806 842

AdvertISEMENT

Cooking Tip  
For a tasty fish sauce simpy  
mix together soy, oyster and  
fish sauce then  add brown suger, 
garlic and chilli to taste, finish 
with a squeeze of lime juice and 
some crushed peanuts.


