600 grams chicken (one breast, minced)

Half a teaspoon of salt

Quarter of a teaspoon of white pepper

Quarter of a teaspoon of ginger

% teaspoon garlic powder

Half a teaspoon of onion powder

Quarter teaspoon curry

150 g kashkaval (grated)

75 g canned mushrooms (diced)

Ingredients

% teaspoon mustard (or ¥ teaspoon mustard powder)

teaspoon oregano
flour

cold water
chicken seasoning:

the filling:

Panko (pulp of toasted toast and ground)

an egg
spare point

zucchini (finger clip)
carrots (finger clip)

water

Broccoli

1 tablespoon butter

pinch of salt

pinch of black pepper
some oregano

Sauteed vegetables:

Half a teaspoon of paprika
50 grams of salami

Pre-frying stage:



Directions
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CHEF OMAR

Bon Apetit!
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