Chicken Schwarma Pastry .‘

Ingredients

Diced chicken

Verstegen Binding DS

30g Verstegen Chimichurri
sSauce

30g Verstegen Yoghurt &
Garlic Sauce

10g Verstegen Schwarma
World Grill

puff pastry

Verstegen Tex Mex Schnitzel

Method

Cut the pastry into two circles the size of a small side plate.
Mix the chicken with Verstegen Binding DS first, then combine
with Verstegen Chimichurri Sauce, Verstegen Yoghurt &
Garlic Sauce and Verstegen Schwarma World Grill.

Place the mix into the centre of each pastry disc, making sure
not to overfill it.

Fold one side of the pastry to the other and crimp the edges
with your fingers, making sure it is fully sealed.

Coat the pastry with a little Verstegen Schwarma World Grill
and sprinkle over a little Verstegen Tex Mex Schnitzel.
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Verstegen adds that extra something.
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