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Four Easy Ways to Cook
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Defrost the chicken é . Preheat pan and oil at

Chicken medium heat, fry breast for 2 mins each side, then
Breast flip over and fry for another 2 mins each side. @
Pan Fry (Total 8-12 mins)
Defrost the chicken @ . Preheat pan and oil at
\f Chicken medium heat, insert chicken chop with the skin
Chop facing downward, fry for 3 mins each side, then flip
again and fry for another 3 mins each side. @2
(Total 12-16 mins)
Chick Defrost the chicken @ . Insert breast and air fry
B:':aﬂ‘ at 180°C for 5mins. Then flip over and fry at 180°C
Air Fl'y¢|' for another 5 mins. @ (Total 10-14minutes)
Defrost the chicken é . Insert chicken chop with
‘ Chicken the.skln facmg upward and an;—fry at 180°C for
Chop 8mins. Then flip and fry at 180°C for another
8 mins. @ (Total 16-20 minutes)
5 Defrost the chicken @ . Preheat oven at 180°C
Oven Chicken  (ypper and lower heat mode). Insert breast and
Breast bake for 10-14mins. @»
g Chicken Defrost the chicken é . Preheat oven at 180°C
Chop (upper and lower heat mode). Insert chicken chop
and bake for 14-18mins. @»
BOiI Defrost the chicken % . Then place sealed breast
Chicken package into boiling water to cook for 5 minutes, then
Breast flip over and let it cook for another 4 minutes. @

J

Important Note -

@ : Defrost the chicken. Thaw the whole original packing in a
bowl of water for 15 minutes, change the water and repeat
for another TWO times, (Total 45mins)

(Total 9 - 13 mins).

@3 : Check if the meat is fully cooked by cutting the thickest
part. If not cooked, cook a little longer but not for too long

(to avoid overcooked).




