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Get #Prepped for Tomorrow with
Unilever Food Solutions

As a B2B partner to chefs from around the world, we don’t just offer products
but also other services to help develop chefs. On our global website
UFS.com, we house thousands of recipes, practical kitchen and team
solutions, content for inspiration, and free training modules.
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CrispyLime
Chicken

Croissant
Sandwhich wi

Ingredients:

For the Chicken: ForLime Chipotle Mayo:
- Chicken Fillets 120-125g -Hellmann’s Real Mayonnaise 1809
- All-Purpose Flour 100g - Sriracha 20g
- Knorr Professional Crispy Coating Mix 39 - Smoked Paprika 10g
- Knorr Professional Chicken Stock Powder 1tsp -Knorr Professional Chicken Stock Powder 39
- Garlic Powder 1tsp - Garlic Powder 49
- Cold Ice Water for dipping - Black Pepper 39
- Oil for frying - Knorr Professional Lime Seasoning 2g
For Assembly: - Vinegar 3ml
- Croissants 1large
- Butter for toasting
- Cheese Slice 1
- Jalapefio Slices 4 pcs
- Iceberg Lettuce a handful

20g

- Lime Chipotle Mayo

Method:

Start with mixing flour, Knorr Professional Crispy Coating Mix, Knorr Professional Chicken Stock Powder, and
garlic powder, then toss the chicken fillets in the mix for 15 seconds. Dip them in ice water for 3 to 4 seconds, coat
again in the dry mix while pressing for extra crunch, and fry at 180°C for 6 to 7 minutes until golden and 75°C
internally (or double-fry for extra crispiness).

Next, whisk together Hellmann’s Real Mayonnaise, sriracha, smoked paprika, Knorr Professional Chicken Stock
Powder, garlic powder, black pepper, Knorr Professional Lime Seasoning Powder, and vinegar to create the Lime
Chipotle Mayo, and chill it.

Finally, assemble by toasting a buttered croissant, spreading 20g of mayo on the base and 10g on the top, and
layering the hot chicken with 4 jalapefio slices, 1 cheese slice, and iceberg lettuce before slicing and serving.
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Ingredients:

For the Chicken: For the Lime Chicken Sprinkle Dressing:
- Chicken Thighs, cut into 1.5-inch cubes 2509 - Knorr Professional Chicken Stock Powder 20g
- Knorr Professional Lime Seasoning Powder 39
For the Coating: - White Pepper 19
- All-Purpose Flour 500g - Garlic Powder 29
- Knorr Professional Crispy Coating Mix 159
For Assembly:
For the Lime Ranch Mayo: - 10 inch Tortilla Wraps 2 pcs
- Hellmann’s Real Mayonnaise 180g - Chopped Jalapeio 409
- Knorr Professional Chicken Stock Powder 3g - Julienned Cabbage 60g
- Black Pepper 49
- Garlic Powder 3g
- Dried Oregano 2 tsp
- Vinegar 2ml
- Water 10ml

Method:

First mix in all-purpose flour and Knorr Professional Crispy Coating Mix in a bowl until combined. Next, coat your
chicken pieces in the flour mixture, dip them in cold ice water for 5 seconds, coat them again in the dry flour mix
while massaging for 15 seconds, and tap off any extra coating before frying at 145°C for 8 minutes until golden,
cooked through, and drained on a rack.

For the sauces and sprinkle, whisk together Hellmann’s Real Mayo, Knorr Professional Chicken Stock Powder,
black pepper, garlic powder, oregano, vinegar, and water until smooth to create the Lime Ranch Mayo (keeping it
chilled), and separately combine Knorr Professional Chicken Stock Powder, Knorr Professional Lime Seasoning
Powder, white pepper, and garlic powder in a small bowl for the Lime Chicken Sprinkle; then, while the chicken is
still hot, toss the chunks with ¥ tsp of this sprinkle until evenly coated.

Finally, assemble the wrap by warming a tortilla on a hot pan or grill for 20 seconds per side, spreading 25-30g of
the Lime Ranch Mayo over it, adding 20g of chopped jalapeno, a handful of julienned cabbage, and the hot crispy
chicken chunks before rolling the tortilla tightly, cutting it in half, and serving hot.
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Ingredients:

- Butter 20g
- Olive Oil 159
- Finely Minced Garlic 159
- Freshly Cracked Black Pepper 4g
- Chilli Flakes 4g
- Heavy Cream 200ml
- Chicken Stock 80ml
- Grated Cheddar Cheese 20g
- Knorr Professional Lime Seasoning Powder 3.5g
- Boiled Al Dente Pasta/Noodles 280g
- Finely Chopped Fresh Parsley 10g

Method:

Start by melting butter and olive oil in a deep pan over medium heat, then briefly sauté minced garlic and chilli
flakes on medium-high heat until fragrant without letting them brown.

Next, lower the heat slightly to create the sauce by stirring in heavy cream, chicken stock, black pepper, Knorr
Professional Lime Seasoning Powder, and grated cheddar cheese, whisking continuously until smooth and
simmering.

Reduce the heat to medium to add your boiled noodles, tossing gently for 1 to 2 minutes until evenly coated, and
fold in half of the chopped parsley.

Finally, transfer the pasta to warm plates, garnish with the remaining parsley, and serve immediately.
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Ingredients:

Lemon & Chicken Sprinkler: Tangy Island Dip:
- Knorr Professional Chicken Stock Powder 18g -Hellmann’s Real Mayonnaise 225¢g
- Black Pepper 39 - Knorr Professional Chicken Stock Powder 2.5g
- Garlic Powder 19 - Paprika 2g
- Knorr Professional Lime Seasoning Powder 1.5g - Garlic Powder 19
- Smoked Paprika 1.5¢g - Cayenne Pepper 2g
- Cayenne Pepper 1.8g - Black Pepper 39
- Knorr Professional Lime Seasoning Powder 3.5g
Chicken Crispy Shots:
- Chicken Thighs, Boneless, 1.5-inch cubes 250g To Serve:
- French Fries as required
For the Coating:
- All-Purpose Flour 500g
- Knorr Professional Crispy Coating Mix 15g
- Cold Ice Water as needed

Method:

Mix Knorr Professional Chicken Stock Powder, black pepper, garlic powder, Knorr Professional Lime Seasoning
Powder, smoked paprika, and cayenne pepper to make the Lemon & Chicken Sprinkler. Next, prepare the coating
by blending all-purpose flour and Knorr Professional Crispy Coating Mix, then dredge your chicken cubes in it,
dip them in ice water for 5 seconds, and massage them back in the dry flour for 15 seconds before deep frying at
145°C for 8 minutes until golden and 74°C internally. Meanwhile, whisk together Hellmann’s Real Mayonnaise,
Knorr Professional Chicken Stock Powder, paprika, garlic powder, cayenne pepper, black pepper, and Knorr
Professional Lime Seasoning Powder until smooth to create the Tangy Island Dip, and chill it for 30-60 minutes.

Finally, toss the hot fried chicken with the prepared sprinkler, layer the seasoned chicken bites with hot fries in a
serving bucket, and serve immediately with the chilled dip on the side.
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Ingredients:

- Nestle Nectar Mango Juice 200ml
- Knorr Professional Lime Seasoning Powder 2g/1tsp
-lce 4 cubes

Method:

Add 220ml Nestle Nectar Mango and 2g Knorr Professional Lime Seasoning Powder, with ice to blender. Blend on
high for 15-20 sec until smooth and slushy. Don’t over-blend or it gets watery.

Pour immediately into glass. Garnish with lime wheel if you want.
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Ingredients:

-Pineapple Juice 300ml
-Coconut Powder 8g
-Knorr Professional Lime Seasoning Powder 5g
-Mint Leaves 8-10
-lce Cubes 3-4 pcs

Method:

Add pineapple juice, coconut powder, Knorr Professional Lime Seasoning Powder, mint leaves, and ice cubes into
a blender. Blend until the ice is crushed and the mint is well incorporated.

Pourinto a glass. Serve immediately!

e3>

Al Gl Y o IS Gulds)
IV L 235k dyybs
e 2534y Kipan ¥ Jidighyst5iS
Sde Ve=A = =S vy
e §-¥ 2585 Sy

e of o
| |
: =
. Y
N U2 B S5 S Ll - 13 e 5l 23S0 S o ol i S asey 5850 s s 5y 5505 350 Jusl s 1S Gl

— D> sp i Jald b el anagy sl Sl

— oS Ul gd = oIS e IS

14



425 UNILEVERFOODSOLUTIONS.PK/

»  @UNILEVERFOODSOLUTIONSPAKIS9719

+ UFSPK

(G) UNILEVERFOODSOLUTIONS _PAKISTAN




