Japanese Fried Chicken
with Egg Drop Dashi
チキンカツの卵とじ
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Ingredients (servings 2)

1 Piece Chicken Breast
Some Salt and Pepper
2 Tbsp. Flour
2 Eggs (total)
3 Tbsp. Panko Breadcrumbs
150 ml Dashi Stock (any kind)
½ Tbsp. Sugar
1 Tbsp. Cooking Sake
1 Tbsp. Soy Sauce
1 Tbsp. Mirin (sweet cooking rice wine)
Vegetable Oil for frying
Some Chopped Green Onion to taste
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Prepare
Poke a piece of chicken breast
with a fork and sprinkle with
some salt and pepper on each
side.

First ﬂour the chicken in 2 Tbsp.
of ﬂour.
Then dip it in a whisked egg.
Then press it into 3 Tbsp. of bread
crumbs. Tap oﬀ excess.
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Fry

To be safe, you have to choose a deep pan which has at
least 2 times the height of the amount of oil used.

Pour about 2 inches of vegetable oil
into a skillet and heat the oil over
medium heat.
Drop a small clump of some bread crumbs into the oil to check that the oil
is hot enough. If the bread crumbs ﬂoat with bubbles, the oil is ready.

Add the chicken to the oil. Fry over
medium-low heat for about 5 minutes
on each side. Let it sit on a metal rack
for about 10 minutes.
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Sauce
In a small pan, combine
150 ml of Dashi stock
½ Tbsp. of Sugar
1 Tbsp. of cooking Sake
1 Tbsp. of Soy Sauce
1 Tbsp. of Mirin.
Bring to a boil over medium heat.

Pour a beaten egg gradually into the
soup and then turn the heat oﬀ
immediately.
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Setout
Slice the chicken and place on serving
plates.
Right before serving, add the egg drop
sauce over the chicken so that you can
enjoy the crunchy texture of the fried
chicken.

Sprinkle with some chopped green
onion to taste.
Enjoy!!

