pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Homemade chicken nuggets

30 min - 2 servings

INGREDIENTS LET’S GET COOKING

2 chicken breast fillets 1. Finely mince the chicken.

Salt, pepper, paprika and garlic 2. Mix with the seasonings in a bowl.

150 g flour 3. Shape into nuggets and coat in a mixture of flour, cornflour and seasoning.
50 g cornflour 4. Mix the remaining coating with water to make a batter and dip the nuggets in
250 ml water it.

10 cl oil 5. Keep chilled until cooking. Heat the oil in a pan and fry for 2-3 minutes on

each side over a high heat, then lower the heat and continue cooking, turning,
until cooked through.

Quantities adjusted. Method quantities refer to the base recipe.
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