Chicken Nuggets .......[Four Recipes]

1.Chicken Nuggets 


Chicken Nuggets
Ingredients:

200g chicken[boneless]
1tbsp ginger,garlic paste
1 egg
2tbsp corn flour
2tbsp plain flour
2tbsp oil
Salt, black pepper, white pepper as required
Oil for fry

Method:

Flavour chicken boneless with little salt, black pepper, white pepper and 1tsp ginger,garlic paste.
Now place this boneless piece in plastic bag and flat with rolling pan by pressing it to make it soft.
Take out from bag and cut in pieces as u like.
in a bowl beat egg, add salt, black pepper, white pepper, ginger garlic, oil n little water to make a smooth paste.
Coat nuggets in plain flour then in above batter n deep fry them.

__________________

2.Chicken Nuggets 


Chicken Nuggets

Boneless chicken (breast fillet) 4 flatten them with a mallet and cut them in 1-1/2 inch square pieces
Spinkle a bit of salt, black pepper and white pepper on them.roll them in the dry fritters batter,put them in a strainer to remove excess flour,then add water in the batter,whisk it,(there shouldnt be any lumps,and it shouldnt be too thick) dip the chicken pieces in it then roll them in dry bread crumbs,then deep fry them.

Fritters batter:
in plain flour add just a bit of corn flour,white pepper,black pepper, salt,mustard powder,and a bit of baking powder.

3.Chicken Nuggets 

Chicken Nuggets:


Ingredients:
Boneless chicken=1/2kg
eggs=2
salt=1tsp.
cinnamon powder=1tsp.
mustard paste=1tbsp.
paprika powder=1tsp.
corn flour=2tsp.
chinese salt=1tsp.
black pepper=1tbsp.
soya sauce=2-3tbsp.
maida=1/2 bowl
bread crumbs=as required

METHOD:
In a pan take chicken add eggs in it and mix them well.Now add soya sauce,cinnamon powder,salt,chinese salt,black pepper,paprika powder,mustard paste and mix it very well,than add maida and corn flour in it and make a smooth marination.U can fry it on the spot or if want marinate it for half an hour. Deep fry it and its ready
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4.Chicken Nuggets 
Chicken half kg
cornflour 1tbsp
Maida 1tbsp
sugar 1tsp
chicken cube 1
Black pepper half tsp
White pepper 1tsp
Mustard paste 1tsp
Vinegar 1tbsp
Soya sauce 1tbsp
salt 1 tsp /to taste

Mix everything and marinade for at least 30 minutes, then make small nuggets out of it, dip it in beaten egg and then roll in breadcrumbs, finally fry them.
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