
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Chicken and cucumber sushi rolls
20 min · 10 pieces

INGREDIENTS LET’S GET COOKING

1 cucumber

4 breaded chicken fillets

1 avocado

50 g whipped cream cheese

1 generous handful lettuce

1 handful toasted sesame seeds

1. Place the breaded chicken on a lined tray and bake for 15 minutes, following
the packet temperature and checking it is cooked through.

2. Meanwhile, use a peeler to cut the cucumber into long ribbons.

3. Lay cling film on the worktop and overlap the cucumber ribbons on it.

4. Spread with cream cheese.

5. Slice the cooked chicken and lay over the cheese. Add avocado slices and
lettuce.

6. Roll tightly using the cling film, then remove the film. Slice into sushi-style
pieces.

7. Sprinkle with toasted sesame seeds.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


