
Stuffed 
Chicken



INGREDIENTS:

1 chicken, 200g 
button 
mushroom, 
parsley, 60g 
butter, 20g 
bread, 700g 
potatoes, salt, 
pepper



Wash the 
mushrooms and 
parsley. Mince 
parsley, 
mushrooms and 
bread



Melt 15g of 
butter in a 
frying pan



Add salt and 
pepper and cool 

it



Put the stuffing 
into the chicken 
and sew up



Put the chicken on 
an oven dish, add 15g 
of butter. Cook for 
15 minutes



Peel and cut potatoes. 
After 15 minutes, put 
potatoes around the 
chicken, add butter and 
cook for 35 minutes



“

”

ENGOY YOUR 
MEAL

THANK YOU 
FOR  ATTENTION


