Crispy Satay
Chicken Kievs

Ingredients

chicken fillets

Verstegen Batter and Shake
Verstegen Schnitzelmix
Satay

Verstegen Sliceable Garlic
Sauce

Verstegen Satay Sauce
Ready to Use

spring onions, sliced

red onion, sliced

Method

Cut a pocket into each chicken fillet and make a second cut across the
top.

Place a slice of Verstegen Sliceable Garlic Sauce into each pocket.
Coat the fillets in Verstegen Batter and Shake, followed by Verstegen
Schnitzelmix Satay.

Place another slice of Verstegen Sliceable Garlic Sauce into the cut on
top of each fillet.

Place onto a bed of Verstegen Satay Sauce Ready to Use and garnish
with sliced spring onion and red onion.

Cooking

Oven cook at 180°C for 30 minutes.
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Verstegen adds that extra something.
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