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Ingredients 4 Portions
 = Kot�nyi Produkte

For the nuggets

500 g Chicken bre�sts

3 pieces Eggs

150 g Flour

300 g Cornfl�kes, unsweetened

1.5 tblsp  P�prik� Speci�l Sweet

1.5 tsp  Se� S�lt, Co�rse

1.5 tsp  Pepper Bl�ck, Whole

For the b�n�n� ketchup

3 tblsp Olive oil

180 g Onions, chooped into fine

slices

2 pieces G�rlic gloves, co�rsely

chopped

20 g Ginger

90 g Tom�to p�ste

650 g Overripe b�n�n�s,

m�shed

150 ml Rice vineg�r

1 tblsp Soy s�uce

2 tblsp Fish s�uce

1.5 tsp  Allspice, Ground

0.5 tsp  Se� S�lt, Co�rse

0.5 tsp  Turmeric, Ground

For the sm�shed pot�toes

1 kg Sm�ll to medium sized

pot�toes

4 tblsp Olive oil

1 tblsp  Se� S�lt, Co�rse

0.5 tsp  G�rlic Gr�nules

Crunchy Nuggets with b�n�n�

ketchup �nd sm�shed pot�toes

60—80 Min

Prep�r�tion

1 First, m�ke the ketchup. Fry the onions, g�rlic, chili �nd ginger until the

onions �re golden brown.

2 Add tom�to p�ste �nd �llspice �nd cook for 2 minutes. Now �dd the

b�n�n�s, vineg�r, sug�r, soy s�uce, fish s�uce, turmeric, �nd s�lt �nd let it

cook for �nother 15 minutes.

3 Remove the ketchup from the he�t �nd purée in � blender. Then put it in �

gl�ss j�r �nd close it.

4 Boil pot�toes in s�lted w�ter. Prehe�t the oven to 210 °C �nd drizzle �

b�king tr�y with 1 t�blespoon of olive oil. In the next step, spre�d the

pot�toes on the tr�y �nd press them fl�t.

HINT:  The e�siest w�y ist to use � gl�ss, � fork or � pot�to m�sher.

5 Mix 3 t�blespoons of olive oil with the g�rlic powder �nd s�lt �nd brush the

pot�toes with the spice oil. B�ke for 25-30 minutes until golden brown.

6 Me�nwhile, prep�re the nuggets. Cut the chicken bre�sts fillet into bite-

sized pieces �nd se�son with s�lt. Whisk eggs, p�prik� powder, s�lt �nd

pepper together. Press the cornfl�kes � little in � freezer b�g.

7 Then roll the nuggets in flour, dip them in the egg-spice mixture �nd bre�d

them with cornfl�kes. Then deep-fry the bre�ded nuggets in hot oil.

8 Dr�in nuggets on kitchen p�per. Serve with pot�toes �nd b�n�n� ketchup.
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1 pinch  Pepper Bl�ck, Whole


