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INSTRUCTIONS

Add the full amount of sample to 1 Ltr of
1 water and dissolve it well to prepare the
marinade solution.

Marinate 3 chicken, cut in pieces, in the
2 solution for at least two hours refrigerated
(from 2°to 6° C).

3 Take the chicken out of the fridge, Strain it
for 10 minutes without rinsing.

Tumble the chicken well in “TABEIL’ Broasted
4 Powder then fry according to the instructions
of the fryer manufacturer
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