e AN\ ol 1h ) WV N [V e leln}- Made fresh at UConn

Chicken Apple
e Chipotle Burger

24 servings

Form a 6-ounce patty, and grill on flat top until

Ingredients

7 pounds ground chicken thigh meat
5 eggs

4 Macintosh apples, peeled, cored,
and finely chopped

6 ounces red onion, finely chopped
2 tablespoons rotisserie spice

2 tablespoons fresh parsley, minced
1Y2-134 cups breadcrumbs

24 brioche bread or hamburger buns
24 ounces chipotle aioli

12 ounces mesclun mix

12 pounds tomatoes, sliced

Method

In large bowl, mix together chicken, eggs, apples,
onion, rotisserie spice, parsley, and breadcrumbs.

internal temperature reaches 165 F.

Lay out both halves of the bread or roll on a flat
surface and smear with 1 ounce chipotle aioli.

Top with chicken burger, followed by mesclun mix,

tomato, and top with other half of bread.

Serve immediately.

Taste this recipe at One Plate, Two Plates o




