Famous Muar Otah Sugar Cane Stick

Ingredient 

300g Otah Boy Muar Otah

20 pcs 4 inch sugar cane stick (lemon grass sticks can also be used instead)

1 tbsp minced garlic

3 spring onion (chopped)

1 tbsp corn flour

1 egg white

Mint chilli sauce

(Mixed all together)

1 tbsp chopped mint

1 fine chopped chili padi

1 tbsp sugar

6 tbsp lime juice

6 tbsp fish sauce

Method 

1. Mixed the Otah Boy Muar Otah, minched garlic, spring onion, corn flour and egg white together and divide into 20 balls and shape on sugar cane, cover and refrigerate for 30minutes.

2. Grill for 20 minutes 190˚C in oven or deep fry until golden brown at 220˚C.
3. Serve with mint chilli sauce.

