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Chicken Namban

Marinated Fried Chicken with Tartar Sauce

Miyazaki Prefecture

Rice goes down well with this hearty dish!

The Origins of

Chicken Namban

Nobeoka City in Miyazaki Prefecture is
the birthplace of Chicken Namban.

The local restaurant Ogura is said to be
the first to serve it with tartar sauce.

Ingredients (Serves 1)
120 g chicken thighs

Instructions

D Heat soy sauce, sugar, mirin and dashi
110 moto in a pot and add vinegar.

@ Chop boiled egg, onions, pickles and
parsley and mix in mayonnaisc and lemon
juice.

(%) Remove skin from chicken thighs and
cut in half. Slice the chicken partway
through with a knife to adjust the

1/3 beaten egg thickness and season with salt and pepper.
fi"“‘.mmm @ Cover @ with flour and beaten egg
(Japanese powdered soup stock) A0d fry; wallin altheated o170 TGS
. in (D sweetened vinegar while hot.
%95 ¢ 20 ml vinegar ® Remove @ from sweetened vinegar,
D UESO MBI JEELOBEBIANTICA 10 g sugar cut into casy-to-eat pieces and serve with
BEMAD 5 ml mirin (sweet sake) @ sauce, baby leaf and mini tomatoes.

@WTH, FAL EVIA, MEUESLANICLTTS 20  mayonnalse
F-ZELEVHERED 1/6 boiled egg
DMASRERE, £HIUB, ATTWEEAN, B 10/g onlons
EMBLTH - 123955 6 g cucumber pickles
OO EY, BEREOUT, 2 ml lemon juice
1T0COATELBI My Finely chopped parsley (a small amount)

A dash of sal
© OO/AEHEH SHUHL, E Tk :;:::,w
BAPTLASECH). @0

SEILODHECAITSD
Y—RENE——7, I=hTMERAD Zrlil amatcey

Cooking Point

@ After removing the skin from the
chicken, slice the meat partway through
to achieve equal thickness.

® Sct the fried chicken in the sweet
vinegar while still hot.

30 g baby leaf
840, Vb, BT
o;:]érﬁ!ﬁ; USRI AR DRES THNF— | EAE<H | WH_ | BokL® | &R
ey et 2“2 | "Calories | Protein | Total Fat | Total Carbs| Sodium
@ B2, M ILEBIRTLT. | Nutrition Facts per 432kl | _29.3g | 23.1g | 23.8g | g
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Nanban

Marinated Fried Chicken
with Tartar Sauce
(Miyazaki Preteeture)
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