


1. Preheat your oven to 200°C.
2. Cut open the bag and pour the contents into a baking tray.
3. Season with your favourite chicken rub and a splash of olive oil.

4. Place the tray in the oven and bake for approximately 10-15 minutes.

few minutes.

6. Serve with your choice of sides.
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Serving Suggestion: Serve on a bed of mixed greens or 'Wj’rHia €
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vegetables for a quick and satisfying meal.

1. Slice the chicken cold in preparation for use.
2. Perfect for heating on top of pizzas, inside wraps, focaccias, and sandwiches.

3. Can also be added to salads and other ready-made meals.

Serving Suggestion: Top a fresh green salad with the sliced Provence chicken for

a delicious and easy lunch or dinner option.



1 Preheat your oven to 220°C.

2. Cut open the bag and pour all contents into a baking tray, including the juices.
3. Season with your favourite spice rub or sauce.

4. Bake in the oven for approximately 15-20 minutes turning at the half way mark.
5. Once heated through, gently pull apart the meat with two forks, mixing it with

the juices.

Serving Suggestion: Perfect for making flavourful chicken tacos or pulled chicken,

lettuce and mayo sandwiches.

1. Preheat your oven to 220°C.

heo’red through.

Serving Suggestion: Serve with a side of

your favourite Peri Peri sauce. /

1. Preheat your oven to 220°C.
2. Cut open the bag and place the BBQ holf
chicken onto a baking tray.
3. Bake for approximately 20-25 minutes, or un’rll
the skin is crispy and the meat is heated through.

Serving Suggestion: Serve with roast N

vegetables, green beans and a rich gravy for a

Sunday classic.



