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Patty-on-stick
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Patty-on-stick

Preparation time : 15 minutes
Cooking time  : 15 minutes

Chef’s Tips

Ingredients (Serves 10-15 children)

glini:edbskitnless chicken ;:',IOO grams . Try serving the patties
- beaten arge ; .
O?\?on - peeled 1y ?nedium w!th buns instead of on
Garlic - peeled 5 cloves sticks.
Ginger - peeled 1 piece (3 inch)
Big green chilli - seeds removed (optional) 1 large 2. Add chopped water
99 P 9
Fresh parsley - chopped finely 3 tablespoons chestnuts to the minced
Breadcrumbs 1cup chicken for a
Mild curry powder or tandoori masala (optional) 1 heaped teaspoon crunchier texture.
Salt % teaspoon
oil* 2 tablespoons
Ice-cream stick 10-15

* Choose products with the Healthier Choice Symbol

Preparation Method

1. Grind or pound ginger, garlic, onions and green chilli into a paste
2. Mix the paste with minced chicken, egg, bread crumbs, parsley, curry powder and salt
3. Divide the mixture into 10-15 equal portions. Shape and flatten each portion around half the ice-cream sticks
4. Pan-fry the patties with oil
5. Serve
Do You Know. . .

Herbs and spices such as parsley, onions, garlic, curry powder and pepper can enhance a dish’s flavour with-
out increasing its salt content.
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