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GRAB and GO 
 

Chicken Burger 
 

A non-fried chicken grill served in a burger bap with homemade salsa accompanied with a side 
order of herby potato wedges. 

 

M ak e s  1 0  p o r tio ns  (1 9 7 g /p o r tio n) 
 
 
Ing r e die nts   
6 0 0 g    1 0  Gr e e n Go u r m e t C h ic k e n Gr ills  6 0 g  (GG C o de  - 7 2 2 9 ) 
500g    10 b urger b uns 
500g   potatoes, sk in on 
11g (1 tb lsp) olive oil 
3g (1 tb lsp)  parsley, fresh 
1g (1 tsp)   thyme, dried 
1g (1 tsp)   b asil, dried 
150g    assorted salad leaves 
150g (½  medium) cucumb er, finely diced 
85g  (1 medium) tomatoes, finely diced 
75g  (½  medium) onion, diced 
105g    7 cherry tomatoes 
 

M e th o d 

1. P lace the Green Gourmet C hick en Grills onto a greased b ak ing tin. C ook  as instructed. 

2 . C ut the potatoes into wedges and toss in oil and herb s until thoroughly coated. B ak e in a 

moderate oven until b rowned and soft. 

3. Mix  the cucumb er, tomato and onion to mak e the salsa. 

4. Split the b uns, add a handful of leaves and then arrange the Green Gourmet C hick en 

Grills on top. 

5. A dd a spoonful of salsa and serve with cherry tomatoes and the potato wedges. 

 

 

S e r v ing  S u g g e s tio ns   

T his could b e served as a b reak time item without the potato wedges. 

 
N u tr itio nal analy s is  (p e r  1 0 0 g  C OOK E D ) 
 
Energy (k cal) Fat (g) Satd FA  (g) C arb ohydrate (g) N ME Sugar (g) N SP  fib re (g) 

1 4 3 .5  3 .0  0 .4  2 2 .3  0 .2  1 .2  

P rotein (g) Iron (mg) Z inc (mg) C alcium (mg) V itamin A  (�g) V itamin C  (�g) 
7 .4  1 .6  0 .5  6 5 .7  2 1 .3  4 .4  

Folate (�g) Sodium (mg)     
1 8 .9  1 8 8 .8      

 


