CIABATTA CRUMBED CHICKEN
BREAST BURGERS

WHAT YOU NEED HOW TO COOK

INGREDIENTS

+ Tkg washed potatoes, cut into wedges
* Y cup olive oil
+ Salt and pepper, to taste

+ 2 x 300g boxes frozen Ingham's
Free Range Chicken Breast Fillets coated
with a ciabatta and parsley crumb

+ 200g wheel brie cheese, thickly sliced
+ 30g salted butter, chopped

* 4 brioche burger buns

* 2/3 cup cranberry sauce

+ 1 bunch rocket, trimmed, washed

+ 1 large avocado, thinly sliced

+ %2 cup whole-egg mayonnaise
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IN A FEW SIMPLE STEPS

1. Preheat oven to 200C (fan-forced).

2. Place potatoes on a large oven tray. Drizzle
with 2 tablespoons of the oil and season with salt and
pepper. Toss to coat. Cook in oven for 15 minutes.

3. Place Chicken Breast Fillets on a separate oven
tray lined with baking paper. Cook in same hot oven
with potato for 25 minutes, turning halfway, or until
golden and crisp. Top with brie. Return to oven. Cook
for a further 3-4 minutes, or until cheese is melted
and potatoes are tender.

4. Meanwhile, heat remaining oil and butter in a
large frying pan over medium-high heat. In batches,
cook buns, cut-side down for about 1 minute, or
until toasted.

5. To serve, spread bun bases with cranberry sauce.
Top with rocket, chicken patties and avocado.
Season with salt and pepper. Spread bun tops with
mayonnaise and place on top.

6. Serve burgers with potato wedges.

TIPS

- Brioche buns can be replaced with Turkish rolls.

- Brie can be replaced with sliced vintage cheddar
or gruyere.



https://www.instagram.com/inghamsaustralia/
https://www.facebook.com/inghams
https://www.youtube.com/@Inghamschicken
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