SHOPPING LIST

4 Chicken Thighs — locally
produced if possible.

. Chew & Brew Shawarma
' 2 servings | 10 min prep + 2hrs Marinating Marinade.
 time | 15-20 min cook

Soft Flour Tortillas

" INGREDIENTS [ ¢
o Sweetheart Cabbage
"4 Corn Fed Free Range Chicken Thighs

(boned and skinned) 2 Spring Onions

1 portion Chew and Brews Shawarma Hot Sauce

English Amber Ale

Spring Onion (SLLOCDD ~
A AR TR
f—’rot sauce

'M% d -.9 -"'“ '."' . 5 b ; : ; ‘_V'-A . .
: 1) Cover the chwlreen tmghs n manwade avwl b m weLL Leave for 2 hows K

o ENNTIATES g
3 $

) Pr&lfleat oven A to 210 D{e@rees celsins or GAS 6. 4 RS eR oL, e

L LY S TR W K SR e ST,

) Oole ohwmw for 4 minutes on each swle i a ho’c paw WLth a s?Lash of otwe OLLr

v

4’.} im e L N L e NERRNG N S L IS AP LA SR 5 W (T

xcess manwade. Dow’t wow , Uou are Loomwg {or a vu,cc aha

L2 (bt not burw’c')

_m‘;/

) PLaae ow a voasting tra

L R TN i IR TN

‘), T T P T T T A R 1 il s Wl

) mest the ch Lamw rests, cook&e tl/le tortu,LLas lw tm same paw as the chwmw was lw

25 L e LN ARl SR ¥ 7P

for a mmute or two, mahmg sure they remain ﬂcxubLe // ,w /f‘ "/




	Ingredients
	Directions

