
Singapore Chicken Rice 

Chef Haikal 
- Ember -

Ingredients: 
1 nos Chicken
200 gm Ginger (Young)
40 gm Garlic
1 nos. Lemongrass
120 gm Arborio rice
30 gm Chopped onion
1 Ltr. Chicken stock
½ cup White wine
Risotto

Method
1) Marinate the chicken breast with sugar, soya sauce and pepper
2) Cook at 63 Deg C for 1 hour
3) Cook chicken thigh with oil and 5 Spices for 2 hours
4) For the risotto, sauté the rice with olive oil, add the wine and waster before 
cooking till al-dante

Episode 2


	Singapore Chicken Rice ������� �� Chef Haikal �- Ember - ��Ingredients: �1 nos 	Chicken�200 gm 	Ginger (Young)�40 gm 	Garlic�1 nos. 	Lemongrass�120 gm	Arborio rice�30 gm	Chopped onion�1 Ltr.	Chicken stock�½ cup	White wine�Risotto���Method�1) Marinate the chicken breast with sugar, soya sauce and pepper�2) Cook at 63 Deg C for 1 hour�3) Cook chicken thigh with oil and 5 Spices for 2 hours�4) For the risotto, sauté the rice with olive oil, add the wine and waster before cooking till al-dante�� �

