
Delivers you the flavours of
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Restokit connects 
exceptional 

restaurants with you 
Bringing the restaurant dining experience to the kitchen table. From the 
simplicity of heating up nourishing, simple dishes to recreating premium 

Michelin-starred meals, Restokit offers something for  
home cooks of all levels.

 
How we started

Restokit was born in lockdown, during a time where it became entirely 
impossible to eat out at restaurants, and thus impossible to eat our 

favourite dishes and restaurant-quality food.

Restaurants have since diversified,  
fueled by much creativity, and out of this came Restokit.



54

Highly acclaimed Chick ‘n’ Sours is a great restaurant masquerading as a 
chicken shop.

Next level fried chicken, epic sides & awesome sour cocktails prepared in 
half an hour and you don’t even need to deep fry if that’s not your thing. 

Expect their iconic crunchy chicken, big bold flavours & and seriously dope 
playlist to match in this Award winning meal kit

A little bit 
about Chick’N’Sours



 

K-POP
bun, blanched boneless thigh, 

sriracha sour cream, gochujang 
mayo, chilli vinegar, bun ‘slaw, 
bun ‘slaw dressing, shredded 

iceberg lettuce

THE GENERAL
bun, blanched boneless thigh, 

house ‘ kewpie’ mayo, seaweed 
crack, pink pickles, american 

cheese, shredded iceberg 
lettuce 

HOT WINGS

KUNG PAO WINGS

CHICKEN TENDERS,  
SEAWEED CRACK

WATERMELON SALAD 
Coriander, Mint & Chilli

GINGER & MISO GREEN ‘SLAW

BANG BANG CUCUMBERS

SOURS COCKTAILS  

CHICK ‘N’ CLUB #3 
Gin, crème de mure, raspberry 

shrub, black currant leaf

THE MEXINESE
Tequila, pandan leaf, ginger & 

lime
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PREP
1) Remove chicken from packaging & fridge ½ hour before you start.
2) Get the tunes on from our playlist (either scan the QR code or search CnS TUNES on Spotify)
3) When you’re ready to rock, get the rest of your ingredients out.
4) Heat oven to 180c / 160c fan. Place a wire tray on top of a baking tray.
 If not, line a baking tray with greaseproof paper or foil. 
5) Bring a small pan of water to the boil & reduce to its lowest setting.
 Drop the sealed pouches of Hot & Kung Pao sauces in the water to warm up 
 (they can stay there for a while but need a minimum of 10 / 15mins to heat up).

SIDES
6) Prepare your 3 side dishes as per the instructions, put in fridge till  ready to serve.
 Don’t garnish with the final sprinkles, this will be done later on.
 Tip: Use one mixing bowl, clean it & go again. This will help to minimise washing up at the end. 

CHICKEN

7) Prepare oil as per the instructions.
8) Add the two thighs to the oil.  Fry for 1.5 minutes on each side until golden and crispy. 
 Transfer to the wire tray and pop in the oven to finish cooking, about 10-12 minutes.
9) Allow the oil to get back to 170c and fry your wings for about 3 minutes.
 Turning every now and then to ensure all sides are golden and crispy.
 Pop in the oven to finish off cooking, about 5 minutes.
10) Top up the oil if you need to and bring the oil back to 170c.
 Fry the tenders for 1.5 minute either side until golden and crispy.
 Finish off in the oven if required, only for a few minutes as these can dry out very easily. 
11) TURN FRYER OIL OFF & REMOVE FROM HEAT.

FINISHING OFF & PLATING UP!

12) Take sides out of the fridge and finish off with their garnish as per the instructions.
13) Turn the oven down to about 80c / 60c  fan ( just to keep the food warm)
 while you build your sandwiches. 
14) Time to build your sandwiches.
 Start by toasting the buns and then mixing your bun ‘slaw with the dressing. If you’re have the K-pop, this dressing is
 shared with the Watermelon Salad, so go easy.
 Build up as per the instructions. You may want to hold it together with a wooden skewer if you have one.
15) Wing time. Take your wings out the oven and transfer 4 to a mixing bowl.
 Remove the Kung pao sauce pouch from the water, snip the corner and pour over the 4 wings.
 Toss in the sauce to coat them all over. Transfer to a plate and garnish with half the peanuts, spring onion,
 pickled chilli & fried chilli. 
16) Clean your mixing bowl and repeat with Hot wings but they have no garnish,
 just pour any excess sauce over them. 
17) Remove tenders from the oven. Lightly season evenly with Seaweed Crack.
 Serve with the remaining dips.

ENJOY!

S H A L LOW  F RY

ORDER OF SERVICE

If you are planning to eat everything together as one meal, then we 
have put together the following order of service to guide you through. 

F R E E  V I B E S

2 4  H O U R S  O F  P U R E  T U N E S

ENJOY, FREE VIBES
24 HOURS OF PURE TUNES 
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The chicken you have is part cooked & must be cooked through before serving. To 
ensure it is cooked it must have an internal temperature of 75c or if you don’t have a 
food thermometer you must ensure that the chicken is piping hot at the thickest part 
before you serve it. Throughout this pack, when we say the chicken must be cooked, 
this is what we are referring to.

For best results we recommend that you deep fry. Alternatively, you can shallow fry to 
get a decent, golden colour/crisp and then finish in an oven. There are instructions for 
both included in this pack.

For all cooking methods you will need to remove the chicken from the fridge & its 
packaging 1⁄2 an hour before you want to cook.

We recommend using rapeseed oil but sunflower or any vegetable oil will also work. 
Our cooking times are only guidelines as everyone’s set up will be different so do make 
sure your chicken is fully cooked before serving.

Before disposing of your oil make sure you allow it time to cool down. You can filter it 
and re-use it or if you do not have access to a food waste recycling service, put it in a 
sealed container and place in the general waste bin.

DEEP FRYING
Use a fryer or a large, wide, sturdy pan. Do not fill your pan more than a third full Pour oil 
into pan/fryer and place on a medium heat. Heat the oil to 170c. If no food thermometer, 
add a cube of bread and if it crisps up in about 30 seconds the oil is hot enough. If 
your oil starts to smoke, remove from heat & leave to cool down. Never leave the oil 
unattended.

SHALLOW FRYING
When shallow frying you will start the cooking process off in the pan and then finish 
cooking in the oven. Heat oven to 180c / 160c fan. Add about 1.5cm of oil to a heavy 
based frying pan or pot and turn to a medium heat. As a guideline you ideally want it to 
be deep enough to cover half the height of the chicken thigh if not it won’t cook evenly. 
Heat the oil to 170c. If no food thermometer, add a cube of bread and if it crisps up in 
about 30 seconds the oil is hot enough.

COOKING YOUR CHICKEN

DEEP FRYING & SHALLOW FRYING

WATERMELON SALAD

INSTRUCTIONS

WATERMELON, CORIANDER, PICKLED RED CHILLI, SPRING ONION & MINT, 
WATERMELON DRESSING, CHOPPED ROASTED PEANUTS

Cut open sachet, drain off any excess water. Cut watermelon into 6-8 cubes and 
transfer to mixing bowl. Mix with garnish & the watermelon dressing (if you have a 
K Pop save half the dressing as it’s for the bun slaw). Finish with half of the peanuts 
on top (the rest of the peanuts are for Kung Pao)

Allergens: Fish, peanuts



1110

  RESTOKIT x CHICK’N’SOURS    RESTOKIT x CHICK’N’SOURS  

BANG BANG CUCUMBERS

Cut open pouch, drain off any excess water and empty cucumber into mixing bowl. 
Add Bang bang dressing and coat all the cucumber. Transfer to serving bowl. Finish 
by sprinkling over the Bang Bang shizzl

INSTRUCTIONS

SMACKED CUCUMBERS, BANG BANG DRESSING, BANG BANG SHIZZLE

Allergens:  Gluten, peanut, sesame, soy

GINGER MISO GREEN ‘SLAW

GREEN ‘SLAW MIX GINGER MISO DRESSING

Cut open pouch and empty into a mixing bowl.
Add the pot of ginger miso and mix well to coat the slaw.
Transfer to serving bowl. Finish by sprinkling a very small amount of seaweed crack 
on top.

INSTRUCTIONS

Allergens: Eggs, mustard, sesame, soy, sulphur dioxide
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HOT WINGS & KUNG PAO WINGS

DEEP FRY

SHALLOW FRY

FINISHING

BLANCHED CHICKEN WINGS (4 FOR EACH), HOT SAUCE, KUNG PAO SAUCE
CHOPPED ROASTED PEANUTS, SPRING ONION, PICKLED & FRIED CHILLI

Bring a small pan of water to the boil, then reduce to its lowest setting. Place the 
pouch inside the water and heat for at least 10 minutes. Fry the wings until golden, 
crisp & cooked. This should be around 4 minutes.

Start as above heating the sauces. Fry the wings for about 3 minutes, turning every 
minute till golden and crispy on all sides. Remove carefully from fryer and finish off 
in the oven if required until cooked

Coat 4 wings fully in each sauce and garnish as follows. Hot Wings: No garnish, just 
pour the excess sauce over the wings. Kung Pao: Garnish with half the nuts (save 
rest for watermelon), spring onion, pickled chilli & fried chilli

Allergens: Hot Wings: Dairy, eggs, gluten, sulphur dioxide. Kung Pao Wings: Eggs, gluten, molluscs, 
peanuts, sesame, soy, sulphur dioxide

TENDERS

4 X BLANCHED CHICKEN TENDERS SEAWEED CRACK

DEEP FRY

SHALLOW FRY

Fry the chicken until golden, crisp & cooked. This should be around 3 minutes but 
can vary depending on your set up. Remove from fryer, lightly season evenly with 
Seaweed Crack and serve with remaining dips.

Fry the tenders for about 1.5 minutes on each side. Remove carefully from fryer and 
finish off cooking in the oven if required. Remove from oven and season as above.

Allergens: Eggs, gluten
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K-POP

DEEP FRY

SHALLOW FRY

BUILDING

BUN, BLANCHED BONELESS THIGH, SHREDDED ICEBERG LETTUCE, SRIRACHA 
SOUR CREAM,GOCHUJANG MAYO, CHILLI VINEGAR, BUN ’SLAW, BUN ‘SLAW 
DRESSING

Fry the chicken thighs until golden, crisp & cooked through. This should be at 
around 6 minutes but can vary depending on your set up.

Fry the chicken thighs for 1.5 minutes on each side. Remove carefully from fryer and 
finish off in the oven at 180C/160C fan until cooked, about 10-12 minutes.

While the chicken is cooking, mix the Bun ‘slaw with the Bun ‘slaw dressing in a 
small bowl (this dressing is shared with the Watermelon Salad). Toast bun under a 
grill or toaster until golden then build in this order: Bottom Bun - Gochujang mayo 
- Iceberg lettuce - Chicken thigh - Chilli vinegar ( pour over the chicken thigh) - Bun 
‘slaw - Sriracha sour cream on top bun and close.

Allergens: Dairy, eggs, fish, gluten, mustard, soy, sulphur dioxide

DEEP FRY

SHALLOW FRY

BUILDING

BUN, BLANCHED BONELESS THIGH, SHREDDED ICEBERG LETTUCE, HOUSE 
“KEWPIE” MAYO, SEAWEED CRACK,PINK PICKLES, AMERICAN CHEESE

Fry the chicken thighs until golden, crisp & cooked through. This should be at 
around 6 minutes but can vary depending on your set up.

Fry the chicken thighs for 1.5 minutes on each side. Remove carefully from fryer and 
finish off in the oven until cooked, about 10-12 minutes.

While the chicken is cooking, Toast bun under a grill or toaster until golden then 
build in this order: Bottom Bun - House “Kewpie” mayo - Iceberg lettuce - Chicken 
thigh - Seaweed Crack (sprinkle lightly over the chicken thigh) - 2 Slices American 
cheese - Pink pickles - House “Kewpie” mayo on the top bun and close.the chicken 
thigh) - Bun ‘slaw - Sriracha sour cream on top bun and close.

THE GENERAL

Allergens: Dairy, eggs, gluten, mustard, soy, sulphur dioxide



@restokit.uk
www.restokit.co.uk

Go on, spill the beans


