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Specialty product of Mariya

honay

codlected by boes from flawars in Morva Flavors change with

the seaqans

Ingredients: for 1 persop
@ Teriyaki chicken with honey and leman
» 3503 chicken breast * 1 thsp liqua
* | tosp starch ® 3 thsp honey

* 1 thip soy sauce

* 7 thsp swestaned sake

¢ | thsp lemon julce & vegetabile oil
 famona(toppings)

@Lemon jelly *250ml water # 2 thsp

# uice of one leman * 5:,gpmn:leuﬂ g&lﬂm
* 3 thap water = femon{toppings]

g i'i'ariiahi;c:_hit;ken with hopey and lemon

1) Slice the chicken breast acress the muscle:
Coat the whole chicken with sake and starch.

-2} Heat the oil in a frying pan and fry both

sides,

3) Fry it.until Browned and add some spices.
Put tha lid on and steam the chicken.

41 The flavar of the soy !hau-nfl has soaked right.
Shake the frying pan and mix the chicken with
the spices well, '
®Lemaon jelly

1] Dipin water to powder gelatin,

2} Put water and sugar Into a pan and heat it

without bailing. Add honey toit.

) Pour 1 inta Z and dissolve thoroughly, After
dissolving, add the lemon juice and mix it

&) Pour it Iinta & pudding cup with lemon slices
and chill In the refrigarator.

ETTHLEA}
TEOBENE R AST
LEIEHDAZa—TF,

Recommendation
Matiya' & specislties can be
deliciously eaten.




