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Team Name Lao Peoplr's Democratic Republic (LAO)

Wang, Manivanh Houathongkham, Souphaphone
Sengmaniphone, Vanthana Phetthanoulath, Phoulathsamee

Supporter eat plan Chikira Tamaki

NETUERI RSN Aok kai (Chicken cooked with Lao herbs and spices)

Ingredients(For 2 Onigiri)

- Chicken(2 g) - Myoga ginger (1 g)

- Garlic (1 garlic) - Carrot (1 carrot)

- Chili (1 chili) - Kaffir lime leaves (5 leaves)

- Ginger (1 small) - Green shallot (3 green shallots)

- Greater galangal (1 small) - Seasoning powder (1.5 teaspoons)
- Lemon grass (1 lemon grass) - Fish sauce

- Wood ear mushroom (1 g) (2 teaspoon)

Recipe

@O wash each ingredient

@ finally chop each ingredient

@ fry the garlic, chili, ginger, great galangal, lemon grass until it has a strong
fragrance.

@ Add chicken with 1 teaspoon of seasoning powder, 1 teaspoon of fish sauce and
fry for 2 minutes.

Add the wood ear mushroom, Myoga ginger and fry for 3 minutes.
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Add carrot and add 1 teaspoon more of seasoning and 2 teaspoons more of fish
sauce.
Fry until it blends together.

Slowly reduce the level of heat and cook until dries.
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As the last step, put the Kaffir lime leaves before serve to make onigiri

Special Points
Chicken cooked with Lao herbs and spices is Lao traditional favorite dishes;
It is rich in a unique combination of herbs.

It is famous to serve both for your familiy and for the special occasions.



