
WITH AVOCADO & COS LETTUCEBBQ Sesame‑Crusted Chicken Skewers

Serves 4‑6 as an entreeComplexity – easy20 minutes prep2 hours marinate15 minutes cook
To find out where to buy our oils go to: https://www.plentyfoods.com.au/where‑to‑find‑plenty‑oils/ 

1. Whisk together marinade in a large bowl, add chicken and fold through gently, making sure all the meat is coated evenly. Cover and refrigerate for 2 hours, or up to overnight. 2. Soak a bunch of bamboo skewers in water for 30 minutes, then thread a piece of chicken onto each skewer, enough to finish the marinated batch. Mix grill and salad dressings in separate bowls or jars and set aside.3. Then, on a hot grill pan or BBQ, cook skewers for about 5 minutes on each side until just cooked through. Brush with grill dressing as each one comes off the heat, then plate onto a large serving dish and set aside.4. While the skewers are cooking, plate lettuce leaves with a slice of avocado onto the center of each, (like little lettuce cups) onto a large serving plate and drizzle with salad dressing.5. Serve skewers and lettuce cups together and encourage people to make little lettuce cup wraps by layering the skewer to the center of the lettuce and avocado, then removing the skewer and folding lettuce around the chicken. 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