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For 15 Ibs turkey
All measurements in soupspoon
Mixing Sauce

» 10 Oyster Sauce (DOu hao)

* 10 Hoisin Sauce (TOOng den an phi)
* 2 Superior Sauce (Xi dlu den)

2 Mushroon Sauce (Xi ddu vl mushroom)
5 Cooking Wine ( Hoac 2 lon Beer)

* 2 Ground black perper (tu hi)

» 2 Crush or ground red perper (tuy hi)
* 2 Garlic Powder

» 3 Surgar

» 3 Sesame oil ( DOu me)

Vegitable

* 5 whole yellow onion (Cl hanh vang)
* 2 bundle of green onion (2 bo =20 cong)
5 whole garlic

Misc.

* NOm déng —cb6

* NOm Méo

» Kim Cham

* HOt Sen khéng rult (tim)

» Tao tau dO

*NOIm hOp

 Tr0ng cut

» Tau ha Ki (cong)

Céach nu:

TrOn (mix all together) ddu cac thl vao mit thau nhi,

DOn hitcac thd da trin (all ingredients) vao bl ng cll a turkey and gil trong t0 |0 nh (refrigerator)
qua dém (overnight).

NOu b0 ng ROASTER OVEN

BO turkey + beer + Chicken broth vao nii khodng ngllp con ga trong ni, n0u cho s6i 0 450 F
degree, sau khi s6i vl n nh xul ng khol ng 250 F degree va tilp t0c nlu khollng 2 t0i 3 gill (chu
y: mOi 15 phat nhD mO nOpvard0indOc trong nli [én trén minh turkey khi nO0c hdicOn dd cho
thO0m mOt da ga.

An vii céc loli rau xanh nh xa lach sng hay cli dlng hol ¢ vi mi bin hay banh mi .




