Glazed Chicken Bits






Between 2

Ingredient

200g Minced Chicken

½ Egg

⅛ t Ground Coriander

⅛ t Five Spice Power

¼ C Breadcrumbs

½ Chopped Fresh Chives

⅛ Cup Redcurrant Jelly or Cranberry Sauce

⅛ Mango Chutney

½ t Lemon juice

Method

1 Preheat oven to 250ºC

2 Grease oven baking tray.

3 Mix chicken mince, egg, coriander, five spice powder and breadcrumbs.

4 Wash and finely chop chives and add to chicken mixture. Mix well.

5 Shape mixture into small teaspoon sized round balls. Place onto greased baking tray, and bake for 15 minutes, turning once or twice, until well browned and cooked through.

6 When cooked, place onto absorbent paper to drain excess fat.

7 Mix redcurrant jelly or cranberry sauce with mango chutney and lemon juice in a small saucepan.

8 Stir over medium heat until well combined and hot.

9 Serve chicken bits on a tray or plate, and dipping sauce in a bowl.

10 Serve with toothpicks for ease of handling.

Portion yield: Makes approximately 12

Or serve with chilli sauce as the dipping sauce.

