
Ingredients:

300 grams chicken chopped to small sizes 
1 whole egg  
2 tablespoons corn flour  
1 pinch salt  
1 tablespoon soy sauce  
2 tablespoons cooking oil  
sauce For Manchurian 
1 tablespoon corn flour  
1 tablespoon soy sauce  
3 tablespoons chili sauce  
1/4 cup tomato puree  
1 teaspoon vinegar Chili 
1 cup water  
8 cloves garlic finely chopped 
2 inches ginger finely grated 
1 onion sliced 
1 green bell pepper Capsicum, thinly sliced 
2 green chilies finely chopped 
1/2 cup greens Spring Onion, chopped 

Nutrition:

1. Calories: 360 calories
2. Carbohydrate: 29 grams
3. Cholesterol: 135 milligrams
4. Fat: 15 grams
5. Fiber: 6 grams
6. Protein: 27 grams

How To Make Chicken
Manchurian

Yield: 3 min
Total Time: 20 min

Recipe from: https://www.recipeschoose.com/recipes/chicken-manchurian-indian-recipe-video

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/chicken-manchurian-indian-recipe-video


7. SaturatedFat: 2.5 grams
8. Sodium: 1300 milligrams
9. Sugar: 11 grams

Thank you for visiting our website. Hope you enjoy How To Make Chicken Manchurian above. You
can see more 15 chicken manchurian indian recipe video Get ready to indulge! to get more great
cooking ideas.


