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Ingredients 4 Portions
 = Kot�nyi Produkte

For the Chicken Bre�st

3 Pc. Chicken Bre�sts, with skin

8 Tbsp. Bre�d Cubes

3 Pc. Eggs, org�nic

250 ml Milk

2 Pc. Figs, dried

120 g Butter

1 Tbsp.  P�rsley, Chopped

1 Tsp.  Anise, Whole

1 Pinch  Se� S�lt, Co�rse

For the Red C�bb�ge S�l�d

1 He�d Red C�bb�ge

2 Tbsp. Sug�r, gr�nul�ted

3 Tbsp. B�ls�mic, white

0.5 Tsp.  Chili Extr� Hot

Gr�nules

1 Tsp.  Curry Mill

1 Pinch  Se� S�lt, Co�rse

Veget�ble Oil

Chicken Bre�st with Fig Stu�ng

�nd W�rm Red C�bb�ge S�l�d

60—75 Min

Prep�r�tion

1 Mix the bre�d cubes with the milk �nd eggs, �dd the p�rsley �nd �nise �nd

se�son with s�lt.

2 Chop the figs �nd mix in. It should be � slightly cre�my m�ss. Add � little

more milk if necess�ry.

3 Fill the mixture into � piping b�g.

4 Use � knife to pierce �n oblong pocket into the middle of the chicken bre�st

�nd c�refully fill it with the stu�ng in the piping b�g.

5 Fry the chicken bre�st in � p�n on the skin side until golden brown.

6 Cook in the prehe�ted oven for 20 minutes �t 170 ° C with the skin side up.

7 S�utée the gr�ted c�bb�ge in � s�ucep�n with oil, then mix in the

gr�nul�ted sug�r, chilli, curry �nd vineg�r.

8 Ste�m until the c�bb�ge is firm to the bite. Fin�lly, se�son with s�lt.

9 He�t the butter in � s�ucep�n until it turns brown �nd smells nutty. Stir

regul�rly so th�t the butter does not burn.

10 Before serving, slice the chicken bre�sts, �rr�nge them on the red c�bb�ge

s�l�d �nd drizzle with some of the brown butter.


