
C H I C K E N  C H E E S E  B A L L S  

R E C I P I E N T
Ingredients

Chicken seasoning:

Half a kilo (500 grams) chicken breast (finely ch

Half a tablespoon of salt

Half a tablespoon of turmeric

Quarter of a tablespoon of cinnamon

Quarter of a tablespoon of ginger

Half a tablespoon of onion powder

Half a tablespoon of oregano

Zest half a lemon

50 grams of rusk

Vegetable oil (to form the dough)

Filling:

200 grams kashkaval cheese

200 gr cheddar

And you put mortadella, corn, cheese and mushroom

To grind the chicken balls:

flour

milk

Panko (soft toasted)

an egg

some salt

A little white pepper

Sauce:

some mustard

3 tablespoons of mayonnaise

1 tablespoon ketchup

chili (to taste)

A little honey (can be sugar)

A little pickled water (or you can replace it wi

Half a tablespoon of garlic powder



C H E F  O M A R

Bon Apetit!

Directions
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