Yangnyeom-tongdak

Ingredients
For 3 to 4 servings

e 2 pounds chicken wings
. 2 teaspoon salf
e A teaspoon ground black pepper
e %2 cup potato starch
e ucup all purpose flour
e A teaspoon baking soda
e 2large eggs
. 1 tablespoon toasted sesame seeds
For the sauce:
e 2teaspoons vegetable oil
3 garlic cloves, minced
14 cup ketchup
15 cup rice syrup
s cup Gochujang (Korean hot pepper paste)
2 teaspoons white vinegar
2 teaspoons vegetable ol
corn (or vegetable) oil for frying

For a side dish pickled radish (in ons geval ramenas)

Directions
Fry chicken:
1. Heat 2inches of oil in a large heavy frying pan or pot over medium hight heat for about 10 to 12 minutes unfil it reaches 165-
175°C. I used my 30 cm pan but if your pan is smaller, work by batches. If you don’t have a thermometer, test it by dipping
one piece of chicken in the oil. If it bubbles, it is ready.
2. While the oil is heating, combine chicken, salf, ground black pepper, starch, flour, baking soda, and eggs in a bowl. Mix
oltogefher well by hand.

3. Add the coated chicken to hot oil one y one. Fry them for 12 minutes until the all sides of the chicken are crunchy, turning
over with tongs.

4. Take out the chicken with tongs or a large slotted spoon to wire strainer over a bowl to remove the excess oil.

Mdake seasoning sauce:
1. Heat the 2 feaspoons vegetable oil in alarge skillet over medium high heat. Stirin garlic until light brown for about 30
seconds. Add the ketchup, rice syrup, gochujang, vinegar and stir well with a wooden spoon. Reduce the heat to low and stir
until bubbling. Remove from the heat.




Start the second fry:
1. Let the oil heat up for 2 minutes over medium high heat until it reaches 330-350°F.
2. Fry the chicken one more time, turning over with fongs for about another 12 minutes until very crunchy.

3. Reheat the sauce over medium high heat nﬁl it's bubbling again. Add all the hot crunchy chicken and mix well with a

Finish and serve:
1. Sprinkle with the foasted sesame seeds and transfer to a serving plate.
Serve with pickled radish
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