
For allergen information, please refer to the relevant product specification.

INGREDIENTS

AVO Rhodos Lafiness

Chicken Fillet

Prosciutto

Sun-dried Tomato

Mozzarella

Basil

METHOD

1.Cut pocket into chicken breast.

2.Fill chicken breast with sun-dried tomato, mozzarella

and basil.

3.Fold over and wrap with prosciutto.

4.Brush with Rhodos marinade to finish.
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Caprese
C H I C K E N

OVEN

Created by butchers and meat technologists
from the finest quality ingredients, this AVO
Lafiness Rhodos Butchers’ Marinade is a
combination of typical Greek style herbs
including; oregano, cumin and fennel.

A great summery light meal full of aromatic,
fresh and fragrant flavours.

SALAD

RECIPE CARD

© Innovative Food Ingredients0161 331 4923         sales@ifing.co.uk        www.ifing.co.uk


