DIREC Teom

a great deal for butchers and processo

Italian Orchard Chicken Thighs

Servings: 4
Cook Time: 25-30 minutes

Ingredients:
- 1000g boneless, skinless chicken thighs
- 100g Italian Orchard Marinade MM12633 (10% of meat weight)

Method
. Example
0,
Ingredients /o Batch (g)
ITALIAN ORCHARD MARINADE 3KG PAIL, SJ# o
1 MM12633 10.0% 1,000
2 CHICKEN 90.0% 9,000

100% 10,000
Place chicken thighs in a bowl or bag. Add
Marinade (use about 10% of the meat weight).
Mix well to coat evenly. Cover and refrigerate for
at least 4 hours or overnight.
2 Cook the chicken

Remember you can buy all your Ingredients, Packaging, Sundries and Machinery
at competitive prices at www.scobiesdirect.com
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