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@PIERCE CHICKEN.

Ull;lmate Fried Chicken Salad

This colorful and flavorful salad appeals with mixed greens, cherry tomatoes, crispy chickpeas, roasted heets and crisp, tender
chunks of whole muscle chicken. Topped with Harissa-spiced lemon yogurt dressing.

Ingredients vield: I serving Procedure

PIERCE® Original Breaded Chicken Breast Fillet, Fried, Chopped ............ | each . Place all the greens in a bowl.
“90¥  Baby Arugula
Baby Spinach ...

2. Top with cherry tomatoes, crispy chickpeas,
beets, and fried chicken.

Baby L6 T 3. Drizzle dressing over salad or serve
Cherry Tomatoes, multicolor, SHCEd...........rvrvnerrssssessssssssssssesnnns /3 cup on the side.

© Crispy Chickpeas, PreParet............ooewoseeseeeeresssessssesessssssssseeesssssenees 1/4 cup

Roasted Beets, cubed, prepared..........ocoreeernmrsmessnmsssesssmsssssssneees /4 cup

Harissa Pepper & Lemon Yogurt DreSSing ...........cereessmmssessssnsnens 2-3 Thsp

- Harissa & Lemon Yogurt Dressing vie i Procedure

I Place all ingredients in a bowl and mix

Greek YOGUIT, PlaiN......c.ceureeereeesssesssessssssssssesssssessssssssssssssssssssssssssssans I cup X i

LeMON JUICE, TS w.uuurvvveerrivsssssssissssssssssssssssssssssssssssssssssssssssees 3 Thsp unil fullyincorporated.
HariSSa POWHET .............oociireeeessssssssssssseeessssssssssssssssssssssssssssssesnes 11/2 Thsp

OIVE Ol ovvuurreeeeesssevssssseeeeesssssssssssessssssssssssssssssssssssssssssssssesssssssssssssens /3 cup

AppIE Cider VINBGA ........cvvveerevreresseesssmesssssssssssssssssssssssssssssssssssssnsssees | Thsp

GAIliC PASTE ..vvvvvereeeseeseserssssessssssssssesssssesssssessssssssssssssssssssssssesssssnssees | Thsp

HONBY ..cvvocvcec sttt ess s ssssssssanens I tsp

SalE.ovvvvveevsssseeees s /2 tsp
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Spicy Chicken BLT

Offer a hot take on the beloved BLT with the addition of a crispy, spicy whole muscle chicken breast fillet plus juicy tomato slices,
peppery arugula leaves, thick-cut bacon, and roasted garlic aioli on toasted sourdough bread.

Ingredients vield: I serving Procedure
. PIERCE® Spicy Breaded Chicken Breast Fillet, Fried...............ccccccoerssinns leach | Spread roasted garlic aioli onto hoth top
~ Sourdough Bread SHCes, TOaSted ....v.eerrrersesersrsmsrsesessssmsns 2 each and bottom toasted bread slices.
Roasted Garlic Aioli...........w..eeeeeeeereressesesssssesssssessssssessssesees 11/2 Thsp 2. Place the tomato slices on bottom bread
TOMAI0 SCES vovvvvveevseseseessssrsssssssssssssssssssssssssssssssssssssssssssssssesen 2each slice, followed by the bacon strips, spicy
THiCk-CU BACON SHTIPS crevvreevesseeesssessssssssssssssssssssssssssssssssssssessesen 2each fried chicken, the dressed arugula and

. . then th ining bread slice.
Arugula (tossed in lemon juice, Salt & PEPPEr) ...uuuuuuusssssssssserssssseenseeens | cup en the remaining bread slice

Roasted Garlic AioK vieid: 12 cup Procedure

. Place all ingredients in a bowl and mix

Garlic Head, roasted & smashed ClOVES..........ccccuvoeeervereesnesessssssnnensens | each X i
. until fully incorporated.
MYONMNAISE..vvvurvnrrrsssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssns /2 cup
OlIVE Ol vvvvveeseresesssssessssssssssssssssssssssssssssssssssssssssssssssssssssssnssees 2 Thsp
Lemon JUICE, fIESN ......vvvurrerirrissnsssssssssssssssss s s sssssssssssssssssssssens I tsp
Worcestershire Sauce.... .f21sp
Cayenne Pepper ........ 1/81sp



@PIERCE CHICKEN.

original Peanut Butter Chicken Sandwich

Creamy peanut butter delivers hoth modern comfort and adventurous flair paired with a crispy, whole muscle chicken breast fillet
and spicy cilantro-jalapefio cabhage slaw on a brioche bun.

Ingredients vield: | serving Procedure

PIERCE® Original Breaded Chicken Breast Fillet, Fried I Toast the brioche bun.

BrOCHE BUN....couveiecccts s sassssb s sasns 2. Spread peanut butter onto both top and
Creamy Peanut BUET ............oevvvrereeeessesesssssesssssesssssssssssssssssssssens hottom buns.

Cilantro-Jalapefio Cabbhage SIaw ..........c...cueerreeeseesmmnnseeesssssssnnns 3. Place fried chicken on bottom bun. Top with
slaw and remaining bun.

Cilantro-Jalapeno Cabbage SIaw v c.x  Procedure
Green Cabhage, SEdded. .......muuuvrmmssmsessssssssnssssssssssssssssssssssssesen 2cup " Plif:lefa” ir)grediemst il:i abowl and mix
Purple Cabbage, shredded untit fully incorporatec.
CarTOt STHCKS c.vuuevveceveriesssssses st ssssssssssassssens
Gilantro, ChOPPEd.......cvueverrssresssssssssissssssss s ssssssssssssssssssnens
JalaPEN0 SlICES.....vvveevierrieesiees st b s sssaeses
Lime JUICE, frESh....courecrserinessssssnessssss s
HONEY oottt st sssssss st ssssssas
St oo s
@HERCE CHICKEN.
Spicy Chicken Street Corn Bowl
Creating excitement comes easy in this healthful bowl of earthy roasted sweet potato-hrussels sprout hash topped with sweet
street corn, crisp and spicy hand breaded chicken breast fillet served with a tangy lemon vinaigrette.
Ingredients Yield: | serving Procedure
PIERCE® Spicy Breaded Chicken Breast Fillet, Fried, Chopped ................ [ each . Place the roasted sweet potatoes and
Roasted Sweet Potato CUBES........ccceverveveevsenssssssssssssesssssssssssssssssssene I cup brussels sprouts in a bowl for serving.
Roasted Brussels SProULS ...........cceeeereemersssmesssmmsssssmsssssssssssssssssnnss /2 cup 2. Top with roasted corn, fresh avocado
ROASTEH COM .vovvvvvsensvemsssssssesssssssmsssssssssssssssssssssssssssssssssssssssssssssones 1/4 cup chunks and spicy fried chicken chunks.
AVOCAAD CRUNKS....overreerrreveevrsisesssssssssssssssssssssssssssssssssssssssssssssssnens [/4cup 3. Drizzle with lemon vinaigrette.
LEMON VINQIZIEHE ..vvvvvvvvrserersssessssrsssssssssssssssssssssssssssssssssssssssssssnssees 2 Thsp

Lemon-Cumin Vinaigrette viei: iacu Procedure

Lemon JUICE, fIESN .....cvuureeerceeereiscesssssssssssnssssssssssssssssssssens [ 1/2Tthsp . Plage all ir.lgrediems in 2 bowl and mix
DiJON MUSTAIG......cvvevrereereesresessssssssssssssssssssssssssssssssssssssssssssssssssssees | Thsp until fully incorporated.

GrOUND CUMIN covvvvveeesvvvvsssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssanas 1/4tsp

Olive Oil ............ ...2 Thsp

Honey...... wl21sp




@PIERCE CHICKEN.

Lemon-Miso Spicy Chicken Sandwich

Citrusy yuzu and miso provide an on-trend pop of Asian-inspired flavor while pimento cheese and dill pickles add additional savory
comfort to fried spicy whole muscle chicken breast fillet on a toasted brioche bun.

Ingredients Yield: { serving Procedure
PIERCE® Spicy Breaded Chicken Breast Fillet, Fried...........co...onmerrrvennnee I each . Spread yuzu lemon-miso mayo on hoth top
| Brioche Bun, Sliced, TOaSTH .......mmerrsvsvssssennsenesssssssssssssssessssssssssens | each and hottom toasted buns.
Yuzu Lemon-Miso May0..........ccceverrnmereernmssessimssessssssssssssssssssessnns 11/2 Thsp 2. Place fried chicken on bottom bun. Top with
| Pimento Cheese, Prepared.............weeesermssssssssssesssssssssssssssssssens 2Thsp pimento cheese spread, dill pickles, and

remaining bun.

Dill Pickles, thick-cut

~ Yuzu Lemon-Miso Mayo viei: 2 cup Procedure

MAYONNAISE v eeeeeseeesseresssesessssssssessessessessesssesessesssssesessessssees f2cup " Pliﬁefall: ipgredientst iz abowl and mix
NSO PASTE....vvonvrrrvvvesrssssinssssssssssssssssessssssssesssssssssssssssssssssssssssesssssses | Thsp untitfufly incorporatec.
YUzu Lemon CONCENTTALE ......uvvverureessnrsissssssssessssssssssssssssssssssssssssssssssens 3tsp
GArTIC POWHET «....covvvvovvvveeesssessssssssessssssssssssssssssssssssssssssssssssssssssssens 1/4tsp
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Garlic-Parm Chicken Ssandwich

The satisfaction of a complete Italian-style meal comes in a single sandwich made with a crispy, spicy whole muscle chicken fillet,

~ v melting provolone cheese, marinara and rich garlic-parm mayo on a brioche bun.
Ingredients vield: f serving Procedure
PIERCE® Original Breaded Chicken Breast Fillet, Fried..............ccouuurvvvernne. I each . Spread garlic-parm mayo onto both top and
Brioche Bun, Sliced, TOAStEM ..........cousmeerrervessssmseseessssssssssssssssssssssssens | each bottom toasted buns.
Garlic-Parm Mayo .................. 2. Place fried chicken on bottom bun. Top
Provolone Cheese, sliced.... with sliced provolone, marinara sauce and
MAFINATE SAUCE..ovevvreeveseverssrsessssssrsssssssssssssssssesssssssssssssssssees remaining bun slice.

Garlic-Parm Mayo vieic: 12 cup Procedure

I Place all ingredients in a bowl and mix

4 MAYONNAISE ... sssssssssssssssssssssssssssssssssssssssssssssssanes /2 cup : ,
: until fully incorporated.

GAITIC PASTR ....oevvvvvvvvssseereesssssssssssessessssssssssssssssssssssssssssssssssssssssssens [1/2tsp
~ Parmesan Cheese, grated




