
In a mixing bowl, take the chicken pieces and
mix 1 tsp pepper powder, 1 ½ tsp corn flour and
salt to taste and mix thoroughly.
Add 1 egg and mix again ensuring no lumps are
formed. Marinate for 15 minutes.
For the sauce : Take 5 minced garlic cloves, 1
tsp chilli powder, 1 ½ tsp vinegar, 1.2 tsp sugar
and a pinch of salt.
Deep fry the chicken and keep it aside.
Now heat oil in a pan, add 1 tsp crushed and
chopped garlic, ½ tsp ginger, 3 dry red chillies
chopped and saute well.
Now add ¼ cup chopped onions and sauté for 2
minutes until light brown.
Add ½ cup chopped capsicums (Red & green)
and sauté for 1 minute.
Add the prepared sauce and 1 tsp soya sauce
with 1 TBsp tomato sauce.
Add 2 TBsp warm water and mix well.
Now add the fried chicken pieces and coat well
with the sauce.
Sprinkle sesame seeds,spring onions and its
ready to serve
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INGREDIENTS
250 gm boneless chicken

1 egg

1 tsp pepper powder

1 ½ tsp corn flour.

1 tsp crushed garlic

½ tsp ginger

3 dry red chillies chopped

¼ cup chopped onions

½ cup chopped capsicums (Red &

green)

1 tsp soya sauce

1 TBsp tomato sauce

1 tbsp sesame seeds

spring onions

Oil

Salt to taste

For sauce preparation :
5 minced garlic cloves

1 tsp chilli powder

1 ½ tsp vinegar

1/2 tsp sugar 

A pinch of salt







DIRECTIONS

2 servings 45 minutes

Dragon Chicken
Delicious Vietnamese dish

NOTES
Dragon chicken recipe is also known as

Dong Tao chicken

named after Dong Tao village in Vietnam

https://www.bing.com/ck/a?!&&p=cc184101c1171668JmltdHM9MTY3NTQ2ODgwMCZpZ3VpZD0xMzIwNWFiMi00MmJkLTY5N2QtMjZkZi00OGRiNDMxMDY4ZmYmaW5zaWQ9NTY4Mg&ptn=3&hsh=3&fclid=13205ab2-42bd-697d-26df-48db431068ff&psq=dragon+chicken&u=a1aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvRG9uZ19UYW9fY2hpY2tlbg&ntb=1

