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Golden Spice Chicken Skewers 
(CL/AF)

INGREDIENTS:

1000 g Turkey or chicken breast
100 g Cocktail cherries*

30 g BBQ Rub Golden Spice 
CL/AF

Art. No. 530015

18 g Table salt Art. No. 491000

AUXILIARY: 
Wooden spits (3 x 200 mm) Art. No. 974000

PROCESSING:

Cut the turkey or chicken breast into cubes. Mix BBQ 
Rub Golden Spice CL/AF with table salt and season the 
meat cubes with it. Then thread the seasoned meat onto 
skewers. Place a cocktail cherry on each end of the skewer.

PREPARATION: 

Fry or grill in a pan or on the grill for about 5 minutes on all 
sides.

ATTENTION:

In its raw state, this product falls under Regulation (EC) 
853/2004! 

NON-BINDING DECLARATION 
RECOMMENDATION:

Turkey/chicken meat (87%), cocktail cherries*, table 
salt, fruit cubes (apple puree concentrate, orange juice 
concentrate, glucose syrup, sugar, antioxidant: ascorbic 
acid), spices, sugar, carrots, flavour, herbs, spice extracts

Recipe ID: 4337

* All compound foods and ingredients used must be labelled with those of 
the respective manufacturer in addition to our information.


