L RECIPES FROM
= C arOb OUR KITCHEN
K I T C H E N iif,,fi,r Cavourrte

ciie il Savoury
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Sweet!

- Carobv Chicken Maruade -
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Z 4avlespoon Carcob Kitchen carcb syrup
z -@&bL@SPoow oL’(\/@ o'lL

(D]
Z swall ij}c cloves ﬁCarOb
] -@a—bL@S‘Poow soy KITCHEN
I Lj chicken -El«‘:jla or breast |
X pich and a jr'mal of salt and pepper.

PT ELLI O
Croke ja\rhc and stir v~ all other 'u«jreal‘c@w&s, pour

over chicken~ and let je-G te~der for at least 2 C A R OB
L\owrs. Cook As Aesired.... bM -~ -El«@ mAri~Ade i~ SY R U P
the oven or gve me the -('c»js and throw em on the

FLEURIEU PENINSULA
SOUTH AUSTRALIA

barvie.

wete: for fool proct barvie chefs maruade for as
Lo»j as possivle, to keep the chicken tender and RSO
sweet.

Saru‘w:j SM\lj@S'('.lOV\S: with salads or with rice and
broceoli 1§ vaked un the oven.

For more mformation vist wivw . thecarovlkitchen.com.aun



