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CHNITZE LS. One Tub Chew & Brews

SHOPPING LIST

Schnitzel Mix

4 servings | 5 min prep | 20 min coo
4 x 200g Chicken Breasts

l REDIENT,
2 Bags

CHEW § BREWS SCHNITZEL MIX

4 Chicken Breasts - skinless, fat removed, Plain Flour

Butterflied and pounded to 2em thickness

Salt & Pepper
Sunflower Oil

Salad to Serve

250ml Sunflower OLL for Shallow Frying
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