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Ingredients

2 x 15ml spoons fine breadcrumbs
(wholemeal)

1 x 5ml spoon mixed herbs
1 x 5ml spoon grated Parmesan

few twists black pepper
1 x 15ml spoon flour

1 egg, small

2509 turkey breast
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Preheat the oven to 200°C or gas mark 6.

On a plate, mix the breadcrumbs, herbs, cheese
and black pepper together.

Place the flour on a plate.
Beat the egg in the bowl.

Cut the turkey into long strips, about 2-3cm wide.

Twist the turkey strips around the skewers.
Dust the twists of turkey in the flour.

Dip the twists in the beaten egg.

Roll the twists in the breadcrumbs.

Place the skewers on the baking tray
and cook for 20-25 minutes.
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Top Tips

. Add different herbs, spices

o N\ake Your owin breadcrambs
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with & spicy Jomato salsa.



