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Ingredients
 = Kot�nyi Produkte

500 g Boneless, skinless chicken

thighs  

0.5 p�ck.  Grilled Poultry

Se�soning Mix

Juice of ½ lemon  

3 tbsp Olive oil 

250 g Long gr�in rice 

1 Sm�ll red onion  

1 Fresh cucumber  

2 Ripe tom�toes  

Green s�l�d of choice

(e.g., iceberg or rom�ine) 

Option�l: Greek yogurt,

t�hini s�uce, or hummus

Chicken Sh�w�rm� Bowl

— Min

Prep�r�tion

1 Pl�ce chicken in � bowl, �dd Kot�nyi Grill Poultry, lemon juice, �nd olive oil.

Mix well �nd m�rin�te for �t le�st 30 minutes, ide�lly overnight.

2 Cook the rice in s�lted w�ter �ccording to p�ck�ge instructions. Dr�in �nd

keep covered to st�y w�rm.

3 Slice the red onion into thin h�lf-moons, dice the cucumber �nd tom�toes,

�nd te�r or slice the s�l�d.

4 Grill the chicken in � hot p�n without �dded f�t – � few minutes on e�ch

side until nicely browned �nd crisp �t the edges. Cook in two b�tches if

needed for better c�r�meliz�tion. Let rest 5 minutes, then slice into strips.

5 In e�ch bowl, l�yer the cooked rice, grilled sh�w�rm� chicken, fresh

tom�to, cucumber, onion, �nd s�l�d. Add Greek yogurt, t�hini, or �

spoonful of hummus if desired.


