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Sliced Spring

4-5 Big Al's Salt & Pepper Chicken
Bites, 300g fries, 50g Korean BBQ
sauce, 1 sliced spring onion, 5g
sesame seeds
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1.Cook bites as per packaging sauce
instructions §m
2.Cook fries as per pack @
- &g
3.Place fries in a bowl, boat or basket 4-5 Big Al's Salt &

Pepper Chicken Bites

4.Top with the bites
5.Drizzle Korean BBQ sauce over bites
6.Sprinkle sesame seeds and spring

onion over the top to finish




