pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Crispy chicken and potato nuggets

1h 35 min - 4 servings

Includes 1 hour in the freezer.

INGREDIENTS LET’S GET COOKING

2 chicken breast fillets 1. Peel the potatoes and boil in salted water for 15-20 minutes until soft. In
another saucepan, cook the chicken in boiling salted water for 10 minutes, until

tat
500 g potatoes cooked through.

Salt, pepper and herbs ) . ) )
2. Finely chop the cooked chicken. Drain the potatoes and mash them in a
50 g flour bowl.
1000 ml frying oil 3. Add the chicken, flour, salt, pepper and herbs. Mix well.

4. Put the mixture in a large freezer bag and flatten it.

5. Freeze for 1 hour.

6. Cut into thick chip-shaped pieces.

7. Heat the frying oil in a large pan and fry for 5 minutes on each side until
golden.

8. Drain on kitchen paper.

9. Serve with your favourite sauce.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah



