
Chicken Munchies Pita Pockets

what you need
INGREDIENTS

• ½ x 1kg bag frozen Ingham’s Original
   Chicken Munchies 

• 2 avocados 

• 2 green spring onions, finely chopped 

• 1 tablespoon lime juice 

• Salt and pepper, to taste 

• 2 tablespoons sweet chilli sauce  

• 1 tablespoon extra virgin olive oil 

• ½ iceberg lettuce, shredded  

• 1 large carrot, peeled, thinly shredded 

• 200g punnet solanato tomatoes, sliced

• 420g packet pita pockets, heated (See Tip)  

• Whole-egg mayonnaise and lime
   wedges, to serve

how to cook
in a few simple steps
1. Preheat the oven to 200C (fan-forced).  

2. Cook Original Chicken Munchies according to 
oven directions on packet.  

3. Meanwhile, coarsely mash avocados. Place in a 
bowl with onion and lime juice. Season with salt 
and pepper. Mix well.  

4. Combine sweet chilli sauce and oil in a large bowl. 
Add lettuce, carrot and tomatoes. Toss to coat.  

5. To serve, spread inside of pita pockets with 
avocado mixture and mayonnaise. Fill with salad 
and chicken munchies. Serve with lime wedges. 

4 serves  |  30 mins

To heat pita pockets, follow sandwich press or 
microwave directions on packet.  

For a change, replace pita pockets with heated 
tortillas or hard shell tacos.  

tips

Print

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