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QCOOK

Creamy Smoked Chicken Sandwich

with Danish-style feta

Hands-on Time: 8 minutes

Overall Time: 8 minutes
Lunch: Serves 3 & 4

Chef: Lauren Nel

Nutritional Info

Energy

Energy

Protein

Carbs

of which sugars
Fibre

Fat

of which saturated

Sodium

Per 100g

1010k]
242kcal
9.39
199
3.9
0.99
14.3g
4.29
634mg

Per Portion

3083kJ
73%cal
28.4g
599
9.5g
2.6g
43.6g
12.8g
1935mg

Allergens: Sulphites, Egg, Gluten, Sugar Alcohol
(Sweetener), Wheat, Cow'’s Milk, Allium

Spice Level: Moderate



In a bowl, combine the chicken, feta, spicy mayo, and spring onion (to taste).
Ingredients & Prep Actions:

Cut the buns in half and heat in a microwave until softened, 15 seconds. Allow fo cool slightly
Serves 3 before assembling.

7 k hicken Breast
3759 5009 Smoked Chicken Breasts Load the bottom buns with the chicken mixture and close up with the other half.

60g 80g Danish-style Feta

150ml 200ml Spicy Mayo

1 1 Spring Onion

3 4 Brioche Buns

From Your Kitchen

Water
Seasoning (salt & pepper)



