Garlic Chicken
Sauce:

2/3 c. Shoyu

1/3 c. Mirin

½ Tbsp. Garlic Powder

1 C. Sugar

1 Clove garlic, minced

Boneless Skinless Chicken Thighs

Flour – enough to dredge pieces of chicken for frying

Oil for frying

· Place oil in frying pan & heat on medium heat.

· Combine sauce ingredients in a bowl.

· Cut deboned chicken into 1” – 2” pieces

· Coat chicken with flour

· Deep fry chicken then place in the sauce until coated
· Then place on plate with 2 scoops of rice and serve 

May use less sugar
