To boil chicken:

2 chicken breasts

1 tablespoon of ghee
cinnamon

laureate paper

dry lemon

a little cardamom

a little cinnamon

a little carrots

small onion

Boiling water

sauce:

3 tablespoons of mayonnaise
1 tablespoon ketchup

Half a teaspoon garlic powder
Half a teaspoon of paprika (sweet or hot as desire
pickled water

1 tablespoon liquid hot sauce
Boiled chicken seasoning:
Salt pinch

pepper pinch (black or white pepper as desired)
sauce

For Crispy Roll Crunchy:

2 cups of milk

an egg

Pinch of Salt

pinch of white pepper

banko

For warp Crispy Roll:

tortilla bread

1 tablespoon flour

Water

chicken with sauce

Ingredients



Ingredients
roasted potatoes
Kashkawan cheese
Cheddar cheese

frying oil

Directions
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CHEF OMAR
Bon Apetit!
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