BRESC

<

CRISPY RAVIOLT WITH CHTCKEN

INGREDIENTS 10 X

750 g chicken in strips
20 tortillas

3 onion

3 red sweet pepper

3 tomato

3 avocado

250 g Bresc alioli clasico
250 g haricot beans

250 g grated cheese
150 g Bresc pico de gallo
50 g Bresc garlic slices

3 eggs, beaten

cress

USED BRESC PRODUCTS

PREPARATION METHOD

Chop the onion, sweet pepper and tomato into strips. Fry the strips
of chicken with the slices of garlic. Add the chopped vegetable with
HOMAGE HOMAGE the blanched haricot beans. Mix it with 40 grams of Bresc pico de
gallo. Chop the avocado into chunks. Add the chunks of avocado
and cheese to the remaining ingredients, divide the mixture evenly
of 4 tortillas. Brush the outside of the tortillas with egg white and
Bresc Garlicslices 450g  Bresc Pico de gallo 1000g cover with the remaining tortillas. Press them down well and deep-
fry the tortillas at 175 °C for 5 minutes. Cut the tortillas in two and
serve with a sprig of cress and the remainder of the pico de gall

Bresc BV Jakobsstaf 6 4251 LW Werkendam The Netherlands T.+31(0) 183 200 000




