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FLAT BREAD WITH PARRILLADA PIRT PIRT CHICKEN-THIGH MEAT

INGREDIENTS 10 X

10 flat breads

1000 g boned chicken thighs (chopped)
375 g haricot beans

200 g mango chutney

150 g Bresc Alioli clasico

75 g Bresc Parrillada Piri piri

olive oil

PREPARATION METHOD

Clean the haricot beans, blanch them and rinse them with cold
water. Fry the chicken-thigh meat and mix it with Parrillada Piri
Piri. Add the haricot beans and fry briefly with the chicken. Spread
the Alioli on the cut sides of the flat bread. Cover the bottom of the
flat bread with the chicken mixture. Garnish with the mango
chutney and place the top of the flat bread onit.

Bresc Parrillada Piri Piri
450g
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