
Tsire Chicken And Sesame Balls

DIETARY:

MAKING THIS RECIPE

Ingredients

180g minced chicken
4 tsp Tsire Powder
1 egg
Handful of sesame seeds
250ml cooking oil

Made something
with our products?

SUBMIT A RECIPE

Method

Step 1:

Place the minced chicken in a large mixing bowl. Add the Tsire Powder.

Step 2:

Crack open an egg into the bowl and mix everything together. If the mixture is too
sticky, add a few tablespoons of flour.

Step 3:

Shape the mixture into eight meatball shapes. Roll each meatball in a bowl of sesame
seeds until evenly coated.

Step 4:

Heat the cooking oil over a low flame. Add the meatballs, making sure not to
overcrowd the pan.

Step 5:

Fry until golden brown on each side, making sure to flip them halfway (around 5
minutes on each side).
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Buy the ingredients for this recipe

Sesame Seeds

£ 1.50

ADD "

Tsire Powder

£ 2.95

ADD "

Paul Lightfoot

Lovely company with an amazing range of herbs, spices and regional blends. I've tasted flavours
that I didn't think possible without leaving the country, let alone the four walls I call home. Prompt
delivery even in these trying times, I really can't fault them.
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"

e the small sizes of all the products from this
, these are my go to for all spices and I’ve thrown away existing ones to replace them

, I really
, my kitchen experience

Paul Lightfoot
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Lovely company with an amazing range of herbs, spices and regional blends. I've tasted flavours
that I didn't think possible without leaving the country, let alone the four walls I call home. Prompt
delivery even in these trying times, I really can't fault them.
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