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Ingredients: sauce in a microwavable jug or container for

G&C Crispy Batter approx 1% minutes (adjust time accordingly to the
3 Chicken Breast Fillets power of your microwave).

1 Jar Yackandandah Lemon, Honey & Ginger

Sauce Serve by placing rice in a bowl, then chicken and
1 cup boiled riceDR 2 packets Tilda 2 minute  top with lemon sauce. Sprinkle with finely

Basmati Rice (if in a big hurry) chopped spring onion or parsley for presentation.

1 heaped teaspoon of Screaming Seeds seasorfgoy!
(7Seas spice flavour or Kashmiri Krush work well)
Qil for frying (we recommend Rice Bran Oil) .

Method:

Make up approx. 200g of Crispy Batter Mix
according to the packet instructions, adding in the
Screaming Seeds seasoning. Cube the chicken and
dip into batter, then fry in hot oil until golden
brown. Place chicken on a paper towel to drain
excess oil. Boil or microwave rice. Heat jar of
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