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Ingredients 4 Portions
 = Kot�nyi Produkte

1 piece Chicken, whole

6 tbsp. Sunflower oil

3 tbsp.  Grilled Poultry

Se�soning Mix

 Se� S�lt, Co�rse

 Pepper Bl�ck, Ground

For the t�bbouleh

400 g Bulgur

0.5 piece Cucumber

200 g Cherry tom�toes

1 piece Yellow onion

40 g P�rsley, fresh

20 g Mint, fresh

4 tbsp. Olive oil

1 piece Lemon

Whole Grilled Chicken with

T�bbouleh

90—110 Min

Prep�r�tion

1 Rub the whole chicken with the Kot�nyi Grilled Poultry se�soning mix �nd

sunflower oil until it is well m�rin�ted. Then �llow to infuse for � short time.

2 To cook on the grill: Grill on � chicken ro�ster for �round 80 minutes �t

160°C–180°C (320°F–356°F) with the door closed. To cook in the oven:

Ro�st the chicken in �n oven dish for 1 hour �t 220°C (392°F) using the

convention�l oven setting. Cover with �luminum foil if it st�rts to brown too

much.

3 Boil the bulgur in � p�n of s�lted w�ter for 10 minutes.

4 Peel the cucumber, cut it into qu�rters lengthw�ys �nd remove the pulp.

Finely dice. Cut the cherry tom�toes into qu�rters. Peel �nd finely chop

the onion. Roughly chop the p�rsley �nd mint.

5 Dr�in the bulgur �nd mix with the olive oil, lemon juice, onion, cucumber

�nd cherry tom�toes. Se�son with s�lt �nd pepper.

6 Serve the t�bbouleh up onto � pl�te, pl�ce the chicken on top �nd serve.


