4 jau’s
. ; < | sauce

lnAulgent ama spicy, instamtly veminding you of am
addictive chip shop style cuvvy sauce but better

INGREDIENTS

§ chicken dvumsticks
| jaw Yau's Hot Cuvvy Sauce

PREPARATION

Make a Adiagonal slit into each Avumstick
at the thickest pavt ama place all
Avumsticks into a lavge mixing owl.

AAA 72 jow Yau's Hot Chinese Cuvvy Sauce
omd wmix well.

Leave to mavinate for at least | houv.

COOKING

Preheat oven to 200C fam/gas mavk 7.
Eveuly space Avumsticks outo o baking
tray.

Place outo middle shelf of the oven amad
bake for 45 wminutes.

Whew plating, Avizzle over the vemainder
of the cuvvy sawuce ov sevve n o sepavate

Aish for Aipping.

Belhind Yau's...

Phillip omA Bownie Yau created theiv business n
2012 to addvess the gvowing demamd Lov watuval,
Pree-from prepaved oviental sauces.

As the mavket became move awave of what they
weve putting n their bodies, the Yauw's created a
vamge that was suitable for everyone,

as well as being equally Aelicious.

Availlable at your local butchers



