
Hoi Sin  
Gyoza Duck



PRePARATION

ingredients
•	 35cl chicken broth
•	 2 tbsp soy sauce
•	 Handful of soy beans
•	 ⅙ red pepper, diced

•	 ⅙ yellow pepper, diced
•	 1 tbsp chives
•	 Pepper
•	 5 Hoi Sin Gyoza Duck Ajinomoto 

1.	 Heat chicken broth and soy sauce in a pan.
2.	Add Hoi Sin Gyoza Duck Ajinomoto, peppers, and soy beans. Cook for a few minutes.
3.	Serve in soup bowl.
4.	Decorate with chives and season with pepper.

Hoi Sin Gyoza Duck

RECIPE FOR 1 SERVING

If you have any enquiries or wish to receive our newsletter,
you can write to us via the contact form on our website or using 
the following email adress: contact_pro@afe.ajinomoto.com

Ajinomoto Foods Europe S.A.S
32 rue Guersant,
75017 Paris, France
+33 (0) 1 43 18 05 86
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