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4 15 mins

1kg chicken meat

2 tablespoons Lee Kum Kee Oyster Sauce
1teaspoon sesame oil

1tablespoon Lee Kum Kee Premium Soy Sauce
1red capsicum, sliced

2 green onions, sliced on the diagonal into thirds
200g Chinese oyster muchrooms

seasame seeds

Golden Pheonix Jasmine rice (to serve)

50 mins

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.

Virit nercep creo quem crise
peris upplium or incupim rorem
ta contem et verid nonscribut re
conlost ponum omnem ntis am.

Divirit nercep creo quem crise
peris upplium or incupim rorem
ta contem et verid nonscribut re
am erfex verid nonscribut.

Divirit nercep creo quem crise
ta contem et verid nonscribut re
conlost ponum omnem atantis
am erfex re intionse dolorum.
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Cooking Tip
For atasty 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.
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SHARE THIS DELICIOUS
RECIPE AND THE TRADITION
OF CHINESE NEWYEAR
WITH FAMILY AND FRIENDS

CHINESE "LUCKY'FOODS
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