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INGREDIENTS

INSTRUCTIONS

Burger Melt

1. Preheat your oven at 180ºC.

2. Shred rotisserie chicken into a mixing bowl. 

3. Throw in diced celery and carrot.

4. Chop spring onion and add to mixing bowl.

5. Mix in barbecue sauce and mayonnaise

6. Add pepper.

7. Mix all up.

• Rotisserie chicken leftover

• Chicken stock cube

• Brioche bun

• Onion

• Garlic

Brioche Bun

1. Cut up brioche bun.

2. Scoop burger melt mixture in.

3. Lay cheese on top. 

4. Put inside preheated oven for 10-15 minutes.

5. Take burger melt out of the oven.

6. Layer tomatoes and lettuce on top.

7. Sandwich the melt and serve.

• Pasta of your choice

• Thyme

• Parsley

https://www.lazada.sg/products/redmart-thyme-i327242462-s692064632.html?dsource=share&laz_share_info=14428826_100_100_1015242005_12294578_null&laz_token=f7077ad8f608060df4c4d9ac6077877b
https://www.lazada.sg/products/live-well-italian-parsley-fresh-herbs-i301124824-s527218716.html?dsource=share&laz_share_info=14428858_100_100_1015242005_12294610_null&laz_token=8591ff1bc26bb846e9e5e523fe11a1dc


Chicken Noodle Soup
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INGREDIENTS

INSTRUCTIONS

• Rotisserie chicken leftover

• Celery

• Carrot

• Mayonnaise 

• Spring onion

1. Heat up oil in pot.

2. Throw in onion, garlic, celery and carrot into pot.

3. Place chicken carcass inside and add water to make stock. 

4. Add some stock cubes. 

5. Place thyme inside.

6. Salt and pepper to taste.

7. Throw in cooked pasta. 

8. Wait for it to boil.

9. Serve with shredded rotisserie chicken on top. 

• Provolone cheese

• Tomato

• Lettuce

https://www.lazada.sg/products/givvo-local-tomatoes-i301096858-s527104746.html?spm=a2o42.lazmart_search.list.1.15cb4219AEjN6U&search=1
https://www.lazada.sg/products/vegeponics-lettuce-i536310006.html

