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Ingredients 4 Portions
 = Kot�nyi Produkte

4 piece Chicken fillets (�pprox.

200 g)

3 tbsp. Sunflower oil

3 tsp.  M�gic Dust Grill

Se�soning Mix

0.5 piece Eggpl�nt

1 piece Zucchini

2 piece Tom�toes, on the vine

4 piece B�guette

 Se� S�lt, Co�rse

 Pepper Bl�ck, Ground

Olive oil

For the M�gic-Dust-se�soned butter

100 g Butter

1 tbsp.  M�gic Dust Grill

Se�soning Mix

Chicken Fillet B�guette with

Grilled Veget�bles

30—40 Min

Prep�r�tion

1 Rinse the chicken fillets with cold w�ter �nd p�t dry. M�rin�te with the

sunflower oil �nd Kot�nyi Grill M�gic Dust mix �nd �llow to infuse. Remove

the butter from the fridge.

2 Slice the eggpl�nt, se�son with s�lt �nd �llow to infuse for �round 15

minutes. Slice the zucchini, then se�son with s�lt �nd pepper.

3 Grill the chicken fillets for �round 3–4 minutes on both sides, then le�ve to

rest.

4 To m�ke the M�gic-Dust-se�soned butter: Mix the softened butter with

Kot�nyi Grill M�gic Dust mix.

5 Brush the veget�bles with some olive oil �nd grill. Cut the b�guette in h�lf,

co�t the inside with M�gic-Dust-se�soned butter �nd grill for � short time.

6 Slice the chicken fillets. Rinse �nd slice the tom�toes. Fill the grilled

b�guettes with the eggpl�nt, zucchini, sliced chicken bre�st �nd sliced

tom�toes �nd serve.


