l RECIPE CARD

Marry Me

CHICKEN FILLETS

<~ INGREDIENTS

AVO Tuscan Style (Marry Me) Sauce 200g
AVO Rustic Tuscan Rub 4%

Chicken Fillet x2

Sundried Tomato

Parmesan

Oregano

-[~] METHOD

1.Cut a pocket into the middle of the chicken fillets.
2.Add sun-dried tomato into pocket.

3.Coat chicken with Rustic Tuscan Rub.

4.Pour over Tuscan Style (Marry Me) Sauce.
5.Garnish with oregano and sun-dried tomato.

6. Finish with a sprinkle of parmesan.

Created by butchers and meat technologists
from the finest quality ingredients, this AVO
Tuscan Style Sauce brings together classic
Italian flavours of parmesan, basil, oregano
and sun-dried tomato in a mouth-watering
creamy finish.

A dish popularised by tik tok, this will make a
fitting alternative for valentines day and keep
your customers coming back for more!

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