kitchenclub’

Chicken Wings in Oriental Couscous

- Put 4 cups of water in a frying pan with a pinch of salt and bring to the boil.
- Take the pan from the heat and add 2 soup spoons of olive oil,

then add the couscous to the water while stirring continuously.

- Return to heat and cover the pan for 5 minutes.

- Cut the garlic cloves in slices.

- Grill the courgette, paprika and garlic after cutting them into pieces

and put in the pan.

- Heat the chicken wings in the oven.

- Mix the vegetables with the couscous and season it with lemon juice, pepper and salt.

- Mix the chicken wings with the couscous and serve it in a deep bowl.

- Garnish the bowl with cucumber slices and fresh herbs.

Enjoy!

At Kitchen Club we understand that food is about enjoyment. We are passionate about food and have created the Kitchen Club range
to offer you as a food professional the building blocks for creating mouth watering menus to your customers. Be inspired by our ever
growing range that combines convenience with high quality and above all: a superb taste!

For more information on the Kitchen Club products please visit www.kitchenclub.eu

Recipe

- 4 cups couscous

+ 4 cups water

- Pinch of salt

- 2 soupspoons oil

+ 1 courgette

- 1red, 1 green and 1 yellow paprika
+ 1/2lemon

- 2cloves of garlic

- 12 chicken wings hot & spicy

- 20 slices cucumber

- Fresh herbs

Recipe serves 4 people.



