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LET US SHOW YOU HOW

*South Africans eat ten times more chicken than beef by value – and not a lot of vegetables. Business Insider. 01 June 2021. Click for more.
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10 X
MORE
CHICKEN

THAN BEEF

SOUTH AFRICANS EAT
Your customers love chicken. 

In fact, CHICKEN IS THE 
NO. 1 MEAT  protein on 

South Africans menus – which 

means you need to serve it on 

your menu if you want your 

establishment to stay relevant 

to your local customers.

It’s time to spread your wings 

with versatile products that 

deliver unique, consistent,  

and mouth-watering flavours!
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Scratch breading is for the birds! Available in Original  

and Spicy, Knorr Professional Chicken Breading is  

pre-seasoned with Robertsons Spice Blend to deliver consistent 

flavour, colour, and texture across your chicken dishes! 

CRUMBED TOPERFECTION
MOUTH-WATER ING  FL AVOUR 

FROM THE  OUTS IDE- IN

THERE  IS  NO  NEED  FOR  
EGG  OR  MILK-WASH;  JUST 
CL ING  WITH  WATER  AND  
COOK  I T  IN  A  PRESSURE 
FRYER ,  CH IP-FRYER ,  OR 
COMBI  OVEN . 
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Knorr Professional  
Peri-Peri Marinade and Knorr 
Professional White Sauce 
Base are the perfect bases 
to ensure consistency in your 
dishes while allowing you the 
freedom to get creative with 
your own flavours.

Y O U R
OWN
FLAVOUR

BECOME  AN  UNSTOPPABLE 
FL AVOUR SENSAT ION

Consistent flavour gives you 

credibility, while adding your unique 

touch makes your menu stand out!
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CHICKEN
GOOD LOOKING

N O W  T H A T ’ S  S O M E 

Create VISUALLY APPEALING  chicken 

dishes that deliver extraordinary flavours 

with Robertsons Cajun Spice. With a  

smoky and spicy flavour profile, combined 

with an attractive texture and colour,  

it will take your dish to the next level!

MAKE  YOUR  CH ICKEN  LOOK  L IKE  THE  HERO  I T  IS
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It’s vegan too, making it perfect 
to spice up your (imitation) 

chicken options for your 
customers who want the taste 

of chicken without the bird! 

CHEF’S TIP

visit

Guest



CHERMOULA
CHICKEN

M E T H O D
1.	 Place all the ingredients (except the chicken) in a food processor and blend until smooth.

2.	 Pre-heat oven to 180 °C.

3.	 Pour the marinade over the chicken, mix well and allow to marinate for 30 min.

4.	 Place the chicken on a baking tray in the oven and bake for 30 min or until cooked.

5.	 Remove from the oven and serve.

15 g	 Robertsons Medium Rajah

100 g 	 Knorr Professional  
	 Tomato Pronto

150 g	 Onions, roughly chopped

15 g	 Knorr Professional  
	 Chicken Stock Granules

10 g 	 Robertsons Veggie Seasoning

100 g 	 Plain yoghurt

15 g 	 Coriander, fresh

10 g 	 Parsley, fresh

15 g 	 Garlic

30 ml 	 Vegetable oil

1	 Spatchcock Chicken 

I N G R E D I E N T S

Serve with biltong, 
mushroom and cheese pap 
tart; golden braai mielies or 

vegetable kebabs.

CHEF’S TIP

C L I C K  O N  P R O D U C T S  T O  B U Y

SERVES
4
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https://www.unileverfoodsolutions.co.za/product/knorr-professional-tomato-pronto-1-EN-595060.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_6_knorr_professional_tomato_pronto
https://www.unileverfoodsolutions.co.za/product/robertsons-medium-rajah-1-EN-598201.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_6_robertsons_medium_rajah
https://www.unileverfoodsolutions.co.za/product/knorr-professional-chicken-stock-granules-1-EN-600716.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_6_knorr_professional_chicken_stock_granules
https://www.unileverfoodsolutions.co.za/product/robertsons-veggie-seasoning-1-EN-657237.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_6_robertsons_veggie_seasoning


CHICKEN SCHNITZEL
AND PRAWNS

W I T H  A  C A P E R  &  C R E A M Y  G A R L I C  G R AV Y

M E T H O D
S CHNI T Z E L
1.	 Pre-heat the deep fryer to 160 °C.

2.	 Flatten the chicken breast with a meat mallet. Dip the chicken 
in water, then dip in the Knorr Professional Original Chicken 
Breading, toss the chicken 10 times, press down 7 times and 
toss again 10 times. Deep fry until cooked.

3.	 Melt the butter with some vegetable oil. Add the garlic  
and fry for a minute, then add the lemon juice. Grill the 
prawns until cooked and golden, basting with the garlic 
lemon butter continuously. 

C A P E R S  &  CRE A M Y  G A RL IC  GR AV Y
4.	 Fry the capers in the deep fryer until crispy.  

Drain and set aside.

5.	 Heat the oil in a frying pan, sauté the onion and  
then add the garlic. Add the wine and reduce by half.

6.	 Mix the Knorr Professional White Sauce Base with  
100 ml cold milk to make a slurry, and whisk until powder 
is fully dissolved. Bring the remaining milk to the boil and 
add slurry while whisking continuously. Bring sauce to the 
boil and simmer for 3 min, whisking continuously.

7.	 Combine the white sauce with the wine and capers.

T O  S E R V E
8.	 Serve the schnitzel with the prawns, cream sauce  

and garnish with the crispy capers.

S CHNI T Z E L
10 x 150 g 	 Chicken breast fillets

500 g 	 Knorr Professional  
	 Original Chicken Breading

1 L 	 Water

30	 Prawns, peeled,  
	 de-veined, tails on

10 g 	 Garlic, crushed

50 g 	 Butter

1 	 Lemon, juiced

	 Oil for frying

C A P E R S  &  CRE A M Y  G A RL IC  GR AV Y
100 g 	 Capers

30 g 	 Garlic, crushed

15 ml 	 Vegetable oil

100 ml 	 White wine

50 g 	 Knorr Professional  
	 White Sauce Base

500 ml 	 Cold milk

200 g 	 Onion, finely diced

I N G R E D I E N T S

Add cooked mussels 
into the sauce for a 

seafood flavour.

CHEF’S TIP

C L I C K  O N 
P R O D U C T S 
T O  B U Y

SERVES
10
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https://www.unileverfoodsolutions.co.za/product/knorr-professional-original-chicken-breading-5-kg-1-EN-776787.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_7_knorr_professional_original_chicken_breading_5_kg
https://www.unileverfoodsolutions.co.za/product/knorr-professional-white-sauce-base-1-kg-1-EN-598175.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_7_knor_professional_white_sauce_base_1_kg


SERVES
10

PARMIGIANA
M O Z Z A R E L L A  

A N D  M A P L E  B A C O N 

CHICKEN
I N G R E D I E N T S
CHICK E N
10 	 Chicken breast, flattened

1 L 	 Buttermilk

40 g 	 Chilli paste

5 g 	 Garlic, crushed

500 g 	 Knorr Professional  
	 Original Chicken Breading

PA RMIG I A N A
500 g 	 Knorr Professional 
	 Tomato Pronto

10 g 	 Knorr Aromat Original

80 g 	 Chipotle sauce 

200 g 	 Mozzarella cheese, grated

B A C ON
300 g 	 Streaky bacon

150 ml	 Maple syrup

M E T H O D
CHICK E N
1.	 Soak the chicken overnight in the 

buttermilk, chilli paste and garlic. 
Remove and dip in the Knorr 
Professional Original Chicken 
Breading, toss the chicken 10 times, 
press down 7 times and toss again 10 
times. Deep fry at 160 °C until cooked.

PA RMIG I A N A
2.	 Combine the Knorr Professional 

Tomato Pronto, Knorr Aromat 
Original and Chipotle sauce. Spoon 
over the cooked chicken. Add the 
mozzarella cheese and bake in an 
oven until the cheese has melted.

B A C ON
3.	 Pan-fry the bacon until it starts to 

crisp up and pour over the maple 
syrup to glaze. Add on top of the 
chicken parmigiana.

Ensure that the deep-frying 
oil is pre-heated, otherwise 

the schnitzel will soak up 
the oil. The schnitzel can 

also be shallow fried.

CHEF’S TIP
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C L I C K  O N  P R O D U C T S  T O  B U Y
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https://www.unileverfoodsolutions.co.za/product/knorr-professional-original-chicken-breading-5-kg-1-EN-776787.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_8_knorr_professional_original_chicken_breading_5_kg
https://www.unileverfoodsolutions.co.za/product/knorr-professional-tomato-pronto-1-EN-595060.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_8_knorr_professional_tomato_pronto
https://www.unileverfoodsolutions.co.za/product/knorr-aromat-original-1-EN-598191.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_8_knorr_aromat_original


M E T H O D
CHICK E N  S T R IP S
1.	 Mix all the ingredients. Heat a pan and fry for 5-8 min until done.  

Remove from heat and set aside to cool.

QUINO A  S A L A D
2.	 Cook the quinoa as per package instruction. Mix all the ingredients and set aside.

AV O  M AY O
3.	 Mash the avocado and mix with the mayo and chicken spice. Set aside.

T O  A S S E MB L E
4.	 Place the wrap on a board, spread with the avo mayo, top with lettuce,  

quinoa salad and chicken strips, fold, and cut at an angle. Serve.

CHICK E N  S T R IP S
400 g	 Chicken breast, 
	 cut into thin strips

5 g 	 Robertsons Chicken Spice

5 g 	 Robertsons Veggie Seasoning

20 ml 	 Vegetable Oil

QUINO A  S A L A D
100 g 	 Quinoa, uncooked

30 g 	 Celery, chopped

100 g 	 Tomato, deseeded and cubed

5 g	 Knorr Aromat Original

40 g 	 Peppers, diced

40 g 	 Red onion, diced

100 g 	 Hellmann’s Tangy Mayonnaise

AV O  M AY O
200 g 	 Avocado, mashed

100 g 	 Hellmann’s Tangy Mayonnaise

5 g 	 Robertsons Chicken Spice

40 g 	 Rocket or salad leaves

T O  A S S E MB L E
4 	 Wraps

I N G R E D I E N T SSERVES
4

CHICKEN
QUINOA SALAD

A N D  AV O  M AY O  W R A P

Build a salad bowl with 
these ingredients! Remove 
the chicken strips to serve 

a vegan salad bowl.

CHEF’S TIP
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C L I C K  O N 
P R O D U C T S 
T O  B U Y
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https://www.unileverfoodsolutions.co.za/product/robertsons-chicken-spice-1-EN-598204.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_9_robertsons_chicken_spice
https://www.unileverfoodsolutions.co.za/product/robertsons-veggie-seasoning-1-EN-657237.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_9_robertsons_veggie_seasoning
https://www.unileverfoodsolutions.co.za/product/hellmann-s-tangy-mayonnaise-20-kg-1-EN-598244.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_9_hellmanns_tangy_mayonnaise_20_kg
https://www.unileverfoodsolutions.co.za/product/knorr-aromat-original-1-EN-598191.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_9_knorr_aromat_original


M E T H O D
1.	 Pre-heat the grill.

2.	 Pour the Knorr Chicken Stock Granules into boiling water, 
mix well and add the chicken leg quarters. Cook for ± 10-12 
min. Remove chicken and set aside to cool.

3.	 Combine the Rajah Hot Curry Powder, ginger, Knorr 
Aromat Original and Knorr Professional Sweet Chilli 
Sauce. Rub the paste evenly over the chicken leg quarter.

4.	 Place the chicken on the grill and cook for 5-8 min. Baste 
continuously.

4	 Chicken leg quarters

20 g 	 Knorr Professional  
	 Chicken Stock Granules

1 L 	 Water

12 g 	 Robertsons Hot Rajah

20 g 	 Ginger fresh, minced

5 g 	 Knorr Aromat Original

60 ml 	 Knorr Professional  
	 Sweet Chilli Sauce

I N G R E D I E N T S

Use a breast fillet as an 
alternative to a chicken leg 
quarter. Loosen the chicken 

joints to help the heat  
penetrate better.

CHEF’S TIP

SERVES
4

C L I C K  O N  P R O D U C T S  T O  B U Y

QUARTER
CHICKEN
C U R R I E D  G I N G E R
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https://www.unileverfoodsolutions.co.za/product/robertsons-hot-rajah-1-EN-598199.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_10_robertsons_hot_rajah
https://www.unileverfoodsolutions.co.za/product/knorr-professional-sweet-chilli-sauce-1-EN-598288.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_10_knorr_professional_sweet_chilli_sauce
https://www.unileverfoodsolutions.co.za/product/knorr-professional-chicken-stock-granules-1-EN-600716.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_10_knorr_professional_chicken_stock_granules
https://www.unileverfoodsolutions.co.za/product/knorr-aromat-original-1-EN-598191.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_10_knorr_aromat_original


GRILLED
CHICKEN BREAST

M E T H O D
1.	 Pre-heat oven to 180 °C.

2.	 Season the chicken with Robertsons Veggie 
Seasoning, Robertsons Chicken Spice and  
Knorr Professional Chicken Stock Granules.  
Seal the chicken in the melted butter and oil,  
remove from the pan.

3.	 Arrange the sliced potatoes in a circular shape in the 
middle of the pan. Place back on the heat and lightly 
sauté potatoes without moving them around (keep  
the shape of the circle). 

4.	 Take off the heat and place the chicken on top of the 
potatoes. Pour melted butter juices over the chicken. 
Oven bake for 10 min or until fully cooked.

5.	 Serve each chicken breast in their individual pan.

720 g	 Chicken Breast

10 g 	 Robertsons Veggie Seasoning

5 g 	 Robertsons Chicken Spice

5 g 	 Knorr Professional Chicken Stock Granules

25 g 	 Butter

25 ml 	 Vegetable oil

400 g 	 Potatoes, thinly sliced and parboiled

I N G R E D I E N T S

SERVES
4

C L I C K  O N 
P R O D U C T S 

T O  B U Y
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https://www.unileverfoodsolutions.co.za/product/robertsons-veggie-seasoning-1-EN-657237.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_11_robertsons_veggie_seasoning
https://www.unileverfoodsolutions.co.za/product/robertsons-chicken-spice-1-EN-598204.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_11_robertsons_chicken_spice
https://www.unileverfoodsolutions.co.za/product/knorr-professional-chicken-stock-granules-1-EN-600716.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_11_knorr_professional_chicken_stock_granules


SESAME
CHICKEN WINGS

H O N E Y  A N D  S O Y

M E T H O D
S A UCE
1.	 Combine the Knorr Professional Honey & Soy Sauce, Knorr 

Professional Peri-Peri Marinade and water. Bring to a boil  
and simmer for 5 min. Remove from the heat, add sesame  
seeds and hold warm until needed.

W ING S
2.	 Pre-heat oven to 180 °C.

3.	 Roast the wings in the oven for 30 min.

4.	 Fry the wings in a shallow pot or deep fryer until crisp. Toss with 
enough sauce to coat. Garnish with sliced scallions and serve.

S A UCE
250 ml 	 Knorr Professional  
	 Honey & Soy Sauce

125 ml 	 Water

30 g 	 Knorr Professional 
	 Peri-Peri Marinade

25 g 	 Sesame seeds, toasted

W ING S
1 kg 	 Chicken wings

	 Vegetable oil for fying

20 g 	 Spring onion, thinly sliced

I N G R E D I E N T S

To achieve a crunchier 
texture, crumb the wings 

with the Knorr Professional 
Original Chicken Breading 

before frying.

CHEF’S TIP

SERVES
4

C L I C K  O N 
P R O D U C T S  T O  B U Y
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https://www.unileverfoodsolutions.co.za/product/knorr-professional-peri-peri-marinade-1-EN-635606.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_12_knorr_professional_peri_peri_marinade
https://www.unileverfoodsolutions.co.za/product/knorr-professional-honey-soy-sauce-1-EN-659337.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_12_knorr_professional_honey_and_soy_sauce


M E T H O D
1.	 Pre-heat oil in a deep fryer to 160 °C.

2.	 Dip cubed chicken in water, then coat with 
the Knorr Professional Original Chicken 
Breading. Deep fry until brown and crispy.

3.	 In a mixing bowl, place all the slaw 
ingredients and mix until well combined.

4.	 Heat the wraps on both sides. Fill the 
wraps with slaw, lettuce and popcorn 
chicken. Roll up to enclose, cut at an  
angle and serve.

1 kg 	 Chicken breast, diced into 1 x 1 cm

1 L 	 Water, for dipping

500 g 	 Knorr Professional 
	 Original Chicken Breading 

250 g 	 White cabbage, shredded thinly

250 g 	 Red cabbage, shredded thinly

250 g 	 Carrots, grated

25 g 	 Robertsons Veggie Seasoning

500 g 	 Hellmann’s Tangy Mayonnaise 

10 	 Beetroot Wraps, large

300 g 	 Lettuce leaves, washed

I N G R E D I E N T S

POPCORN CHICKEN
AND BEETROOT WRAP

W I T H  C R I S P Y  TA N G Y  S L AW

SERVES
10

C L I C K  O N 
P R O D U C T S 
T O  B U Y

Substitute the chicken 
breast with fish, or for a 

vegetarian option replace 
with chickpeas. To secure the 

wrap, spread Hellmann’s 
Tangy Mayonnaise on the 

sides before wrapping.

CHEF’S TIP
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https://www.unileverfoodsolutions.co.za/product/knorr-professional-original-chicken-breading-5-kg-1-EN-776787.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_13_knorr_professional_original_chicken_breading_5_kg
https://www.unileverfoodsolutions.co.za/product/hellmann-s-tangy-mayonnaise-20-kg-1-EN-598244.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_13_hellmanns_tangy_mayonnaise_20_kg
https://www.unileverfoodsolutions.co.za/product/robertsons-veggie-seasoning-1-EN-657237.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_13_robertsons_veggie_seasoning


M E T H O D
P E R I -P E R I  CHICK E N
1.	 Pre-heat oven to 170 °C.

2.	 Mix all the spices, herbs, oil and  
sugar together. Rub the chickens 
thoroughly with the marinade.

3.	 Marinate the chickens for a minimum 
of 6 hours, basting occasionally.

V E GE TA B L E S
4.	 Toss the vegetables in the marinade 

until well coated.

5.	 Lay the marinated vegetables on  
a baking tray and place the chickens 
on top of the vegetables.

6.	 Roast in the pre-heated oven for 
roughly 1 hour until chicken is fully 
cooked. Baste the chickens every  
20 min to retain moisture.

P E R I -P E R I  CHICK E N
6	 Baby chickens, whole

35 g 	 Knorr Peri-Peri Marinade

25 g 	 Robertsons Veggie Seasoning

25 g 	 Robertsons Paprika

250 ml 	 Vegetable oil

15 g 	 Brown sugar

30 g 	 Garlic, crushed

V E GE TA B L E S
1.5 kg 	 Mixed vegetables, cubed  
	 (potato, butternut, baby  
	 marrow, red onion, peppers) 

1 	 Garlic bulb, whole

I N G R E D I E N T S

SERVES
6CHICKEN

PERI-PERI

The marinade can be used to marinate 
any cut of chicken (breast, chicken pieces 

and/or a whole spatchcock chicken).

CHEF’S TIP
C L I C K  O N 
P R O D U C T S 
T O  B U Y
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https://www.unileverfoodsolutions.co.za/product/robertsons-veggie-seasoning-1-EN-657237.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_14_robertsons_veggie_seasoning
https://www.unileverfoodsolutions.co.za/product/robertsons-paprika-1-EN-598223.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_14_robertsons_paprika
https://www.unileverfoodsolutions.co.za/product/knorr-professional-peri-peri-marinade-1-EN-635606.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_14_knorr_professional_peri_peri_marinade


M E T H O D
CHICK E N  S T R IP S
1.	 Pre-heat oil in a deep fryer to 170 °C.

2.	 Cut the chicken breasts into strips.

3.	 In a bowl, mix the Knorr Professional Original Chicken Breading and sesame seeds.

4.	 Wet the chicken strips in cold water and then coat with the breading mix.

5.	 Deep fry until golden brown. Drain on kitchen paper.

HE RB Y  M AY O  D IP
6.	 Mix the Hellmann’s Tangy Mayonnaise and Robertsons Veggie Seasoning together. 

7.	 Serve each chicken breast in their individual pan.

CHICK E N  S T R IP S
500 g 	 Knorr Professional  
	 Original Chicken Breading

50 g 	 Sesame seeds, toasted

2 kg 	 Chicken breast

1 L 	 Water

HE RB Y  M AY O  D IP
150 g 	 Hellmann’s Tangy Mayonnaise

15 g 	 Robertsons Veggie Seasoning

I N G R E D I E N T S

SERVES
10

Use the Knorr Professional Original 
Chicken Breading to make a batter 

instead of the crumb.

CHEF’S TIP

BREADED
CHICKEN STRIPS

S E S A M E  S E E D

C L I C K  O N 
P R O D U C T S 
T O  B U Y
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M E T H O D
1.	 Mix the Robertsons Lemon & Herb Seasoning with the 

Knorr Aromat Original, garlic and vegetable oil, and 
pour over the chicken. Cover and chill until needed.

2.	 Thread the chicken onto the wooden skewers. 

3.	 Grill or braai for 10-12 min or until cooked through.  
Baste with the remaining marinade regularly.

1.5 kg 	 Chicken breast, cubed

15 g 	 Robertsons  
	 Lemon & Herb Seasoning 

10 g 	 Knorr Aromat Original

10 g 	 Garlic, crushed

100 ml 	 Vegetable oil

20 	 Skewers, wooden

I N G R E D I E N T S

Soaking the wooden skewers in 
boiling water for 30 min helps 
to prevent them from burning.

CHEF’S TIP
SERVES
10

SKEWERS
CHICKEN

L E M O N  &  H E R B

C L I C K  O N 
P R O D U C T 
T O  B U Y

16

visit

Guest

https://www.unileverfoodsolutions.co.za/product/robertsons-lemon-herb-seasoning-1-EN-598207.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_16_robertsons_lemon_and_herb_seasoning
https://www.unileverfoodsolutions.co.za/product/knorr-aromat-original-1-EN-598191.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_guest_365_chicken_gives_beef_the_bird&utm_content=guest_365_chicken_gives_beef_the_bird_playbook_page_16_knorr_aromat_original


M E T H O D
1.	 Seal the chicken in a pan of oil until browned.

2.	 Roast in the oven at 160 °C until the chicken is cooked through.

3.	 Serve with roasted vegetables.

4.	 Place the onions and spinach in a large baking tray and pour over the 
combined wine, Knorr Professional Hollandaise Sauce and Knorr 
Professional Chicken Stock Granules.

10 pc	 Chicken breast fillets (skin on)

50 ml 	 Oil

220 g 	 Brown onion, diced

500 g 	 Baby spinach leaves

150 ml 	 White wine

500 ml	 Knorr Professional Hollandaise Sauce

10 g 	 Knorr Professional Chicken Stock Granules

I N G R E D I E N T S

Sauté the onions until soft and 
translucent before adding the 

baby spinach.

CHEF’S TIP

SERVES
10

ROAST
F L O R E N T I N E

CHICKEN

C L I C K  O N 
P R O D U C T S 
T O  B U Y
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M E T H O D
C A JUN CHICK E N
1.	 Combine the chicken with the Robertsons Cajun Spice, garlic and lemon juice.

2.	 Fry the chicken until cooked.

S L AW
3.	 Combine the slaw ingredients together and set aside.

T O  A S S E MB L E
4.	 Fill the wraps with chicken, bacon bits, slaw and avo. Roll up to enclose, cut in 

half and serve.

C A JUN CHICK E N
1 kg 	 Chicken breast, sliced into strips

10 g 	 Robertsons Cajun Spice 

5 g 	 Garlic, crushed

10 ml 	 Lemon juice

S L AW
400 g 	 Cabbage, shredded thinly 

250 g 	 Carrot, grated

120 g 	 Red onion, sliced

300 g 	 Hellmann’s Tangy Mayonnaise

T O  A S S E MB L E
10	 Wraps

300 g 	 Streaky bacon, fried crispy  
	 and roughly chopped

500 g 	 Avo, thinly sliced

I N G R E D I E N T S

Lay the bacon on a flat tray 
and grill to give it a better 

crispy texture.

CHEF’S TIP

SERVES
10

CAJUN
A N D  C R I S P Y  B A C O N  W R A P
CHICKEN

C L I C K  O N 
P R O D U C T S 
T O  B U Y
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PANTRY
CHICKEN

E S S E N T I A L S

• Saves costs by removing the need for 
egg or milk-wash.

• Made with a Robertsons Spice blend.

COATS 5 0 0  DRUMSTICKS 

BUY NOW BUY NOW

•	 A versatile, consistent and 
lump free* bechamel sauce 

*Follow on pack instructions

COOKS IN  
3  MINUTES

BUY NOW

•	 Expertly blended the 
traditional Louisiana way.

•	 With selected sustainably  
grown ingredients.

BALANCED HEAT 
FLAVOUR

BUY NOW

•	� Versatile – can be used 
to add flavour to any 
savoury dish.

•	� Less salt, more flavour.

THE SOUTH AFRICAN 
FLAVOUR THAT MAKES 
FOOD TASTE BETTER

BUY NOW

•	 Perfect with eggs, 
vegetables, fish, and 
grilled meat dishes.

•	 Heat stable sauce.

BUY NOW

•	 Made with real chicken.​
•	 Adds flavour and colour 

to your chicken dish 
without over-salting it.​

MAKES 5 0  L  
OF  STOCK

BUY NOW

•	 Marinates 10 kg of chicken.
•	 Adds flavour and  

tenderises your meat.

BUY NOW

•	 Low volume, high yield. 
• Non-irradiated, GMO free 

and no MSG added.

INTENSE LEMON 
FLAVOUR

BUY NOW
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I T ’S  INSTANT  
AND DEL IC IOUS.

MAKES 2  L  
OF  MARINADE
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LIVING THE  
FAIRKITCHENS  
‘CODE OF CONDUCT’

ALK  
  OPENLY

CT  
  AS ONE

XCITE  
   PASSION

AKE  
  TIME

AY  
  “GOOD JOB”

We spend our lives in Chefs’ whites. Always on task, rarely 
home. We experiment, we create, we generate happiness on 
a plate. Our passion is strong, our love sincere. Being a Chef 
is not a job. It’s a calling. One that shouldn’t come at a cost.

Let’s stand together.

Visit fairkitchens.com

TODAYJOIN THE
MOVEMENT

Call:  0800 006 333

IF YOU NEED HELP,  
CALL THE SADAG 24/7  
HELPLINE FOR FREE
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DOWNLOAD OUR FREE APP. 
START TRAINING TODAY. 

Unilever Food Solutions is a business built by 
Chefs, so we know what you face every day in 
the kitchen. Our team of industry professionals 
is here to help make your life a little easier.

FREE  
ONLINE TRAINING

•	 100’s of training videos and exclusive 
masterclasses from global and local 
expert Chefs

•	 Classes for every skill level

•	 Course content includes the importance 
of food safety, personal and workplace 
hygiene, food preparation, HACCP,  
and advanced techniques

•	 Completed courses come with 
certificates endorsed by the South 
African Chefs Association.

UFS ACADEMY APP AVAILABLE ON BOTH
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For more inspiration and recipe ideas visit ufs.com

Our always-on chatbot is available on ufs.com 
to assist you with any queries you might have.

C H A T B O X  A N D  L I V E  C H A T 
KHULUMA

Follow @chef__tebogo

VIRTUAL TRAININGAVAILABLE 
B Y  O U R  U F S  C H E F S !

The promoter is Unilever South Africa (Pty) Ltd (“the Promoter”). All recipes in this book have been developed by  
Unilever Food Solutions' Culinary team. Unilever South Africa reserves the rights to all recipe content and recipe images.

Unilever South Africa (Pty) Ltd
15 Nollsworth Crescent, La Lucia, 4051, South Africa
Email: info.unileverfoodsolutions2@unilever.com
Customer Care Line: 0860 31 41 51
(Calls charged at local South African rates)

Support. Inspire. Progress.Support. Inspire. Progress.
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