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Ingredients 3 Portions
 = Kot�nyi Produkte

0.5 pcs. Pine�pple, ripe

2 pcs. Sm�ll chili peppers, fresh

200 g Be�n sprouts

100 g M�ngetout

250 g Minced chicken

Coconut fl�kes

4 tbsp. Soy s�uce

2 tbsp. Lemon juice

1 tbsp. Ses�me oil

2 tbsp.  M�ngo Herbs Fruity

Th�i Chicken S�l�d

25—30 Min

Prep�r�tion

1 Peel �nd dice the pine�pple. Cut the chili peppers into fine strips. Quickly

toss be�n sprouts �nd m�ngetout in � p�n, ensuring th�t they rem�in

crunchy. Se�son with s�lt �nd pepper to t�ste.

2 Now mix the be�n sprouts �nd m�nge tout with the chili �nd pine�pple.

3 To m�ke the dressing, combine soy s�uce, lemon juice �nd Kot�nyi M�ngo

Herbs Fruity �nd dress the s�l�d.

4 Sh�pe the minced chicken together with s�lt, pepper, 1 t�blespoon of soy

s�uce, � little lemon juice �nd 1 te�spoon of Spice up my S�l�d M�ngo Herbs

Fruity into little b�lls �nd roll in coconut fl�kes.

HINT:  Also t�stes good with pork mince!

5 Then fry in hot veget�ble oil until the little b�lls turn golden brown. D�b

with � p�per towel before serving.


