
INGREDIENTS
2 cups soy sauce
1 cup dark soy sauce
1 brown onion, halved and with
the skin on
1 thumb-sized knob of ginger,
thickly sliced
2 star anise
2 cinnamon sticks
1 piece dried tangerine peel
(optional; or substitute orange
or mandarin peel)
1½ cups caster sugar
6 chicken marylands

Spring onion oil (makes extra)

2 tbsp grated ginger
5 spring onions, white and light
green part, thinly sliced
½ tsp salt flakes
½ cup vegetable oil

Rice and steamed greens, to serve

DIRECTIONS
1.  Add all the ingredients except the chicken to a very large

pot together with 1 litre of water. Bring the pot to the boil,
stirring to dissolve the sugar. Add the chicken and reduce
the heat to very low. Cover and simmer for 45 minutes.
Turn off the heat and allow the chicken to cool in the
liquid for a further 15 minutes.

2.  Remove 2 cups of the poaching liquid to a small
saucepan and bring boil to reduce by about half.

3.  For the spring onion oil, pound the ginger and spring
onions to a coarse paste with the salt in a heatproof
mortar. Heat the oil until smoking and pour over the
mixture.

4.  If you can, remove the chicken from the bone and cut into
slices. Serve with the spring onion oil, rice and greens.

Serves 6
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NOTES
After the chicken has been removed, you can bring the braising
liquid to the boil, allow it to cool and freeze it for poaching again
another time.
Every so often you might need to add a little extra soy sauce, salt
or sugar to maintain the seasoning, but you can just eyeball that.


	Soy sauce chicken with spring onion oil
	Recipe by Adam Liaw
	INGREDIENTS
	DIRECTIONS
	NOTES


	Afternoons
	with Joel Rheinberger
	on 936AM and the ABC listen app



