
Serves 4 - Preparation Time; 15 Mins - Cooking Time; 10-15 Mins

Ingredients;

4 x Chicken Breasts - sliced into strips

50g Self-raising flour, plus 1-2 tbsp for dusting

50g Cornflour

1/2 Tsp salt

1/2 Tsp turmeric

1/2 Tsp paprika (optional)

1/2 Tsp chilli power (optional)

1 Egg white

125ml Ice-cold sparkling water  (From A Grohe 

Home Blue Tap)

550ml Sunflower oil

Method;

1. Coat the chicken strips with 1 Tbsp of flour. Dust away any excess- this will help the batter stick to the 

chicken.
2. Pour the oil into a heavy based, non stick wok and heat between 180˚C and 200˚C. Mix the flour, 

cornflour, salt, turmeric, paprika and chilli powder plus a little pepper together in a large bowl.
3. Gently whisk the egg white using a balloon whisk until frothy and bubbly, don't whisk for too long.

4. Gradually whisk the chilled sparkling water into the flour mix– do not over whisk.
5. Add the egg white and lightly whisk. This batter should NOT be completely smooth, the batter mix 

should contain lots of bubbles to keep the batter light.
6. Dip the chicken strips into the batter mix, allow any excess to drip off.
7. Transfer to the pan and gently ease the chicken into the hot oil using a slotted spoon.

8. Heat oven to a low heat - we’ll pop the first round of cooked chicken in here to keep warm whilst we 

continue to cook the remaining strips
9. Fry for 2-3 minutes, turning to ensure golden brown and crispy on all sides.
10. Remove the chicken strips using the slotted spoon. Drain on kitchen paper, repeat the process with the 

other pieces.

11. Pop the fried chicken in an ovenproof dish and place in the oven to keep warm.
12. Season and serve with dipping sauces such as a spicy Korean BBQ Sauce. 

Tempura Crispy Fried Chicken


