Coconut & Lime X
Pastry Darcels .

Ingredients

Diced chicken fillets

puff pastry

Verstegen Coconut & Lime
World Grill

Verstegen Decoration
Blend Espagnol

Method

Coat the diced chicken in Verstegen Coconut & Lime World Grill.
Cut the pastry into squares. In each corner of the pastry squares,
cut two lines, leaving a space so the lines do not meet.

Place the coated diced chicken in the middle of the pastry square.
Bring two corners of the pastry on top of the chicken and press
them together.

Bring the remaining two corners of the pastry to the other parts of
joined pastry and press them all together.

Coat the parcel in Verstegen Coconut & Lime World Grill.

Garnish with Verstegen Decoration Blend Espagnol.
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Verstegen adds that extra something.
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