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LET'S COOK

WITH A LITTLE HELP
FROM OUR FRIENDS!
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I'm CAPTAIN cLucE\
THE PROTEIN THAT
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BUT WE PACK A
punch!

TMAY BE SUBTLE, BUTY,
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| FIGHT OFF BLANDNESS

WITH mY BOLD TASTE!







ET'S START WITH ME, 6161 GARLIC! WE'R
\GOING TO MAKE THE BASE. DON'T FORGET
S TO PUT 50ME OJL!

DON'T BE SHOCKED!
I'm CAPTAIN cLuck!
I'M JUST I8 MY WORK
OUTFIT.
LET'S GET SIZZLING
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PATIENCE... LET ME SImmER
WITH THE OTHERS

FLAVOUR BOOST
ACTIVATED WITH
SPICE JR.!
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| WAS TOTALLY

THE STAR OF THIS




Ingredients

2 |bs chicken

3 pieces dried bay leaves

4 tablespoons soy sauce

6 tablespoons white vinegar
5 cloves garlic

1 1/2 cups water

3 tablespoons cooking oil

1 teaspoon sugar

1/4 teaspoon salt

1 teaspoon whale peppercorn

1.Combine chicken, soy sauce, and garlic in a large bowl. Mix well.
Marinate the chicken for at least 1 hour. Note: the longer the time,
the better

2.Heat a cooking pot. Pour cooking oil.

3.When the oll is hot enough, pan-fry the marinated chicken for 2
minutes per side.

4. Pour-in the remaining marinade, Including garlic. Add water. Bring
to a boll

5.Add dried bay leaves and whole peppercorn. Simmer for 30
minutes or until the chicken gets tender

6.Add vinegar. Stir and cook for 10 minutes.

7.Put-in the sugar, and salt. Stir and turn the heat off, Serve hot.

TAKEN FROM VANJO MERAND'S (2025) FILIPING CHICKEN APORO RECIPE




