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Ingredients
 = Kot�nyi Produkte

For the coconut chicken

500 g Chicken bre�st fillet

50 g Coconut flour

150 g Coconut fl�kes

3 Eggs

4 piece Corn on the cob

(precooked)

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Olive oil

For the s�ls�

200 g Tom�toes

1 piece Red pointed pepper

1 piece Sh�llot

1 piece G�rlic clove

4 tbsp. White wine vineg�r

2 tsp. Honey

1 tsp.  Tom�to Herbs Spicy

1 pinch  Pepper Bl�ck, Whole

0.5 tsp.  Se� S�lt, Co�rse

Fried Coconut Chicken with �

Chili S�uce

35—50 Min

Prep�r�tion

1 Roll the chicken pieces in the coconut flour, dr�g them through the egg,

then roll them in the gr�ted coconut �nd press firmly. Then put to one side.

2 Peel �nd finely slice the sh�llot �nd clove of g�rlic. Slice the tom�toes �nd

pointed pepper into sm�ll pieces. Fry �ll the ingredients in � p�n with 2

tbsp. of olive oil �nd se�son with s�lt, pepper �nd 1 tsp. of the Kot�nyi

Tom�to Herbs Spicy mix. Add the honey �nd vineg�r �nd �llow the s�uce to

reduce.

3 Deep-fry the coconut chicken in coconut oil or sunflower oil.

4 Fry the precooked corn on the cob in � p�n with olive oil �nd se�son with

s�lt �nd pepper.

5 Dish the crispy coconut chicken up with the corn on the cob �nd serve with

the chili s�uce.

HINT:  You c�n �lso g�rnish the dish with fresh cil�ntro.


