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Welcome to planted.
We love our product, and we want you to love it too. That’s why 
we created this cookbook of simple, healthy and delicious recipes 
using our debut product, planted.chicken.
 
Planted was created out of our passion for food and love for  
our planet. In the last 50 years, meat has changed from being a 
treat enjoyed at special occasions, to something that is eaten  
at nearly every meal.  

That needs to change. Today‘s meat consumption is simply no 
longer sustainable. With animal agriculture already taking up 30% 
of the Earth’s land, our planet’s resources are being stretched 
beyond their limit.

And it is only getting worse. The world’s population is expected to  
increase to more than 9 billion people by 2050, during which time 

global demand for meat is expected to rise by 73%. The science is 
clear. Eating less meat is essential if we want to avoid a climate 
breakdown.   

That’s where Planted comes in. Our mission is to help you to  
help the planet, without sacrificing the flavours and memories of 
meat that you love. Whether it’s crispy, juicy Katsu Curry or  
creamy and comforting Zürcher Geschnetzeltes, we’re here 
to satisfy your cravings for filling, delicious food that makes a 
difference. 

We want this cookbook to inspire creativity, create memories 
and, most importantly, fill tummies with tempting, tasty food. 
Planted. The possibilities are endless. 

Happy cooking.

INTRODUCTION
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Tips and Tricks

STEP 1: MARINATE, MARINATE MARINATE
Our products are clean label, and don’t  
contain any additives, which means they are a 
clean slate for you to work your culinary magic 
on. planted.chicken loves all of your favourite  
marinades, so don’t skimp on flavour. 

STEP 2: COOK TO TASTE
We love planted.chicken sauteed in a pan with a 
little vegetable oil until the outside is  
caramelised and the edges are crispy. But it 
also tastes delicious stir fried, grilled, deep fried, 
poached, or baked. And if you’re into that raw 
food buzz, good news, because planted.chicken 
does not need to be cooked for safety reasons. 

STEP 3: ENJOY!
Now for the best bit...Once you’ve finished  
cooking, it’s time to eat up, and the sooner  
the better - planted.chicken tastes best  
immediately after cooking.

Dos and Don’ts

• DO use delicious marinades; planted.chicken 
loves to soak up flavour!

• DO fry planted.chicken in vegetable oil until it is 
golden brown. The taste and aroma is most  
delicious when the outside is caramelised and  
the edges are crispy.

• DO use planted.chicken on the BBQ.  
DON’T leave it on the BBQ for too long though or 
it will dry out.

DON’TS • DON’T leave planted.chicken sitting in a warm 
sauce for more than an hour. Planted sucks up 
moisture (which is great for flavour), but if you 
leave it in liquid for too long it can get soggy.

• DON’T let planted.chicken dry out. Store it in a 
sealed container. If the package has been open 
for a couple of days feel free to add a little water 
and let sit for approximately 30mins before 
cooking (or just add it to the marinade you are 
using).

• DON’T marinate planted.chicken in white wine.  
This flavour combination unfortunately  
doesn’t work.

• DON’T cook planted.chicken on a very high heat 
if you are using a marinade containing sugar  
(or similar e.g. honey / agave) as the sugar  
content may cause planted.chicken to burn  
faster than normal.

DOS
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planted.chicken 
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Simple Spice Marinade

This versatile marinade works well 
in wraps (including tacos and fajitas) 
and sandwiches (including banh mi). 
Marinate for 1 - 24 hours.

60ml olive oil
60ml freshly squeezed lime juice
1 tsp lime zest (1 large or two small 
limes)
2 tsp minced garlic
2 tsp ground cumin
½ tsp paprika
1 and ¼ tsp chilli powder
Salt & pepper

Combine all ingredients and mix well. 

All marinades make enough for  
400g planted.chicken.

MARINADES

Winter Spice Marinade

This marinade works well with  
traditional comfort food such as 
mashed potatoes or other  
vegetable purees. Delicious with 
cranberry sauce on the side!  
Marinate for 40 minutes to an hour.

50ml rapeseed oil 
½ tsp fine salt
3g mustard, mild
1 ¼ tsp juniper berries, ground
½ tsp ground black pepper
½ tsp caster sugar
½ tsp Quatre Epices (ground nutmeg, 
ground cloves, ground ginger, white 
pepper)
¼ tsp cayenne pepper
2 sprigs of  lemon thyme, roughly 
chopped

Combine all ingredients and mix well.

Jamaican Jerk Marinade

Fiery, full bodied, and perfect for 
jerk planted.chicken! Marinate for 
40 minutes to an hour.

1 small onion, chopped and sauteed 
in oil until translucent
½ cup spring onions
1 red chilli
3 tbsp soy sauce
3 tbsp rapeseed oil
1 tbsp cider vinegar
2 tsp fresh thyme
2 tsp sugar
1 tsp salt
1 tsp allspice
1 tsp ground black pepper
½ tsp nutmeg
½ tsp cinnamon

Put all ingredients in a food 
processor and blend until smooth.

Egyptian Marinade

This is a mouthwatering citrus  
marinade with a bit of a kick from 
the chili. Marinate for 40 minutes  
to an hour.

60ml olive oil
1 red chili pepper
4 cloves garlic
4 fresh mint leaves
½ tsp salt
½ tsp pepper
1 tsp cumin
10 coriander leaves
½ tsp paprika
Juice of 1 lemon

Put all ingredients in a food  
processor and blend until smooth.
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MARINADES

Thai Marinade

Perfect for noodle bowls and  
Thai-style salads. Marinate for 
40min to an hour. 

1 red chili pepper
2 cloves garlic
1cm piece of fresh ginger
1 spring onion, trimmed
15 coriander leaves
2 tbsp soy sauce
2 tbsp rapeseed oil
1 tbsp sesame oil
1 tsp black pepper
1 tsp salt

Put all ingredients in a food  
processor and blend until smooth.

Curry Marinade

This flavoursome marinade works 
well as a standalone dish with a side 
of vegetables, or eat it with your 
favourite Indian style curry and rice. 
Marinate for 1 - 24 hours.

40ml rapeseed oil
½ tbsp lemon juice
1 ¼ tsp seed mustard
1 tsp sugar
¼ tsp curry powder
¼ tsp ground turmeric
¼ tsp ground coriander
¼ tsp paprika 
¼ tspground black pepper
¼ tsp ground fenugreek seeds

Combine all ingredients and mix well.

MARINADES

Sesame Marinade

This marinade is meant to be  
enjoyed raw (i.e. no need to cook the 
planted.chicken) and is a fast and 
fresh option for salads. Marinate 
overnight (8 hours). 

25ml rapeseed oil
20ml sesame seed oil
1 tbsp apple cider vinegar
¾  tbsp agave syrup
2 ½ tsp roasted sesame seeds
2 tsp lemon juice
2 tsp cloudy apple juice
1 tsp salt
½ tsp pepper 

Combine all ingredients and mix well.

Tandoori Marinade

This marinade is delicious in Indian 
style curries, sandwiches / wraps and 
as a pizza topping. Marinate for at 
least 1 hour and up to 8 hours.

½ cup plain yoghurt or plant based 
yoghurt (optional)
1 tbsp minced garlic
1 tbsp minced ginger
1 ½ tsp garam masala
1 tsp ground cumin
1 tsp turmeric
1 tsp chili powder
1 tsp salt

Combine all ingredients and mix well.
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planted.chicken 

Recipes
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planted.chicken 

Katsu Curry
Recipe by Yolanda Cruz-Suarez 
@vegansofzuri
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INGREDIENTS

•  7 tbsp flour
•  salt & pepper
•  250 – 300g planted.chicken
•  vegetable oil
•  1 onion, finely chopped
•  2 large or 3 small carrots,  

 finely chopped
•  2 garlic cloves, minced
•  1 ½ tbsp curry powder
•  600ml vegetable stock
•  1 bay leaf
•  1 tbsp maple syrup
•  pinch of cinnamon
•  1 tbsp soy sauce
•  1 tsp toasted sesame oil
•  cooked sushi rice, to serve
•  black sesame seeds, to serve

KATSU CURRY / COMMUNITY FAVORITES

Founder of the popular vegan food guide @vegansofzuri,  
Yolanda moved to Switzerland from the UK two years 
ago. Her blog highlights restaurants, cafes and vegan 

products in Zürich.

PREPARATION

1.      Mix 5 tablespoons flour with a little 
water until it reaches the consistency 
of double cream. Season with salt 
and pepper.

2.     Coat planted.chicken with the flour 
mixture, then remove and coat with 
panko breadcrumbs. 

3.     Deep-fry for a couple of minutes or 
until golden brown. Once cooked,  
place fried planted.chicken on  
kitchen towel (to absorb excess oil).

4.     Heat a tablespoon of vegtable oil in a 
pan and gently fry the onion and  
carrots until softened, about 10 
minutes. Add the garlic, and fry for a 
further 30 seconds.

5.     Add flour and curry powder to the 
pan and cook for 1 minute, stirring 
continuously.

6.     Add vegetable stock, bay leaf, maple 
syrup, cinnamon, and soy sauce to 
the pan and simmer until the sauce is 
thickened and the carrots are cooked 
through.

7.      Remove bay leaf and adjust  
seasoning to taste. Stir in toasted 
sesame oil.

8.     Pour sauce into a blender and blend 
until smooth and creamy.

9.     Serve planted.chicken and sauce with 
sushi rice and black sesame seeds.

Serves
3-4

Prep Time  
45 minutes



2726

planted.chicken 

Döner
kebab
Recipe by Verena Frei  
@frei_style
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On her food, travel and lifestyle blog Freistyle, Verena shares 
her passion for healthy, plant-based food. With her colourful, 

fresh recipes she hopes to inspire others to try out new dishes 
and experience the abundance of ingredients nature offers.

INGREDIENTS

DÖNER KEBAB / COMMUNITY FAVORITES

Marinade

•  500g planted.chicken
•  2 tomatoes
•  ½ iceberg lettuce
•  ½ small red cabbage
•  1 small cucumber
•  4 pita pockets
•  fresh coriander (to serve)

•  1 medium onion
•  3 tbsp coconut or soy yoghurt
•  3 tbsp olive oil
•  2-3 tsp salt
•  3 tsp ground paprika 
•  2 tsp garlic powder
•  1 tsp oregano
•  1 tsp ground cumin
•  salt & pepper to taste

Garlic Sauce

•  1 cup cashew nuts
•  2 garlic cloves
•  1 tsp salt
•  Juice of half a lemon
•  5 tbsp coconut or soy yoghurt
•  approx. 5-8 tbsp  

 plant-based milk
•  pinch of pepper

PREPARATION

1. For the marinade, finely chop the onion and combine all of the marinade 
ingredients in a bowl.

2. Add the planted.chicken to the marinade, cover and leave in the fridge to 
marinate for 4-12 hours (preferably overnight).

3. Heat 2-3 tablespoons of olive oil in a large pan and fry planted.chicken in 
two batches until crispy (overcrowding the pan will prevent the planted.
chicken from getting properly crispy).

4. For the garlic sauce, cover the cashews with water and leave to soften  
for 1-2 hours.

5. Drain the cashews, rinse with cold water and then place the cashews, garlic, 
salt,  lemon juice and yoghurt in the bowl of a food processor and blend.

6. While blending, add the milk or cream 1 tablespoon at a time until the  
mixture is creamy and smooth. Season with pepper.

7. Toast the pita bread, and slice the lettuce, cabbage, tomatoes and  
cucumber.

8. Fill the pita bread with planted.chicken, your choice of toppings and sauce. 
Garnish with coriander.

Serves
4

Prep Time  
30 minutes

(Plus marinating time)
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planted.chicken 

Bami Goreng
Recipe by Jeannette Ruh  
@jea.ruh
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BAMI GORENG / COMMUNITY FAVORITES

Creator of the blog Food by Jea.Ruh, Jeannette  
promotes a healthy balanced lifestyle through  

nourishing recipes. Jeannette’s expertly styled food 
photography highlights her talent of creating simple  

but sophisticated meals.

INGREDIENTS

Marinade•  250g planted.chicken
•  3 tbsp peanut oil
•  200g buckwheat noodles
•  3 spring onions, finely sliced
•  150g button mushrooms, sliced
•  200g broccoli, separated into florets
•  2 tbsp soy sauce
•  2 tbsp toasted sesame seeds

•  1 garlic clove
•  5 tbsp soy sauce
•  2 tbsp maple syrup
•  1 tsp sesame oil

PREPARATION

1. Finely grate the garlic and combine with the other marinade  
ingredients.

2. Add planted.chicken to the marinade, cover and leave in the fridge for 
at least 30 minutes and up to 12 hours.

3. Heat 2 tablespoons of peanut oil in a pan, remove planted.chicken from 
the marinade and fry on a medium heat until golden brown and crispy.

4. Cook the noodles in salted water according to package instructions. 
Drain and rinse with cold water.

5. Heat the remaining tablespoon of oil in a pan and fry the sliced spring 
onion (reserving some of the green part for later). 

6. Add the broccoli and mushrooms to the pan and stir fry on a medium 
heat for about 10 minutes.

7. Next, add the noodles to the pan and stir fry on high heat.
8. Finally, add the planted.chicken and the reserved marinade and heat 

through.
9. Serve with sesame seeds and the reserved spring onion.

Serves
2

Prep Time  
30 minutes

(Plus marinating time)
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planted.chicken 

Calzone
Recipe by Anastasia Lammer
@anaundnina
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Anastasia Lammer can’t remember a time when she 
wasn’t passionate about cooking. For Anastasia, thinking 

about food is a bit like breathing.  
When she’s not behind the stove you’ll find her hosting 

supper clubs and posting recipes and new discoveries on 
her blog ANA + NINA.

INGREDIENTS

•  6 tbsp sugo 
•  250g planted.chicken 
•  2 tbsp curry powder 
•  ½ tsp cayenne pepper 
•  1 tsp salt 
•  200g shredded mozzarella 
•  1 bunch of basil
•  550g wholemeal pizza dough

CALZONE / COMMUNITY FAVORITES

PREPARATION

1. Pre-heat the oven to 220°C. Line a baking tray with baking paper.
2. To make the calzone flling, mix the sugo, planted.chicken, curry powder, 

cayenne pepper and salt in a bowl.
3. Roll the pizza dough out into a 45cm x 45cm square. Divide the dough into 

four  squares.
4. Spoon a quarter of the filling in the middle of each individual square of 

dough and top with the mozzarella.
5. Gently fold each square of dough in half, dampen seams with water and 

pinch together, then crimp edges all around. Repeat with remaining dough.
6. Place each calzone onto the prepared baking tray. Brush tops with oil and 

sprinkle with salt. Using kitchen scissors or a sharp knife, slit tops in 2 to 3 
spots to create steam vents. 

7. Bake until tops are golden and filling is bubbling, 25-30 minutes, brushing 
with more oil halfway through. Let cool 5 minutes before cutting open.

Serves
4

Prep Time  
45 minutes
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planted.chicken 

Zürcher  
Geschnetzeltes
Recipe by Carlo Cao 
@vegaliciously
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Swiss Italian food blogger Carlo Cao started cooking for 
his whole family when he was 12, and hasn’t stopped since. 

Carlo describes cooking as his life, and the thing that 
gives him the most satisfaction.

ZÜRCHER GESCHNETZELTES / COMMUNITY FAVORITES

INGREDIENTS

• 500g planted.chicken
• 4 tbsp rapeseed oil
• 2 tbsp flour, for dusting
• 2 small onions, finely chopped
• 300g button mushrooms, thinly 

sliced
• 2 tsp lemon juice
• 100ml white wine
• 300ml plant-based cream  

or soy milk
• 50ml vegetable stock
• 1 tsp red miso paste
• 1 tsp garlic powder
• 1 tsp cornflour
• 1 tsp flour
• a pinch of sugar
• salt & pepper

PREPARATION

1.      Place planted.chicken in a large 
bowl, coat with 2 tablespoons of 
rapeseed oil and dust with flour.

2.     Heat a tablespoon of rapeseed 
oil in a pan, then add planted.
chicken and fry for 5 minutes. 
Remove planted.chicken from the 
pan and keep warm.

3.     Add another tablespoon of  
rapeseed oil to the same pan and 
lightly sauté the onions.

4.     Add the mushrooms and lemon 
juice to the pan and cook for 5 
minutes.

5.     Deglaze with wine and cook for 
another 5-10 minutes. 

6.     Whisk the cream, vegetable 
stock, flour, miso paste, sugar 
and garlic powder in a bowl.  
Add to the pan, mix well and cook    
for a further 5 minutes.

7.      Next, add the planted.chicken to 
the pan and mix well.

8.     Serve warm with mashed  
potatoes, vegetables or rösti.

Serves
4

Prep Time  
30 minutes
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planted.chicken 

Satay Skewers
Recipe by Vegane Gesellschaft Schweiz
@vegan.ch
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The Vegan Society of Switzerland (Vegane Gesellschaft 
Schweiz) is an independent not-for-profit organisation 

that is committed to promoting a vegan lifestyle.

SATAY SKEWERS / COMMUNITY FAVORITES

INGREDIENTS

Peanut Sauce• 600g planted.chicken
• 4 tbsp soy sauce
• 2 tbsp peanut butter
• 2 tbsp red curry paste
• 2 tbsp brown sugar or  

maple syrup
• 2 tsp garlic powder
• Salt & pepper
• Sesame oil for frying
• Skewers (wood or metal) 

Tip: Check that the length of your  
skewers fit into your frying pan.

• 1 small onion, finely chopped
• 2 garlic cloves, minced or 

pressed
• 2 tsp sesame oil
• 2 tsp red curry paste
• 2 tbsp light soy sauce
• 2 tsp tamarind paste
• 2 tbsp brown sugar
• 240ml coconut milk
• 160g peanut butter
• Juice of one lime 

PREPARATION

1. Put the planted.chicken on the skewers and brush with  
marinade. Arrange lengthwise, so that a larger surface area 
can come into contact with the pan.

2. For the peanut sauce, heat sesame oil in a pan and sauté the 
onion on a medium heat until transparent.

3. Add garlic and curry paste to the onion and cook for 1 minute.
4. Reduce the heat to low and add the soy sauce, tamarind paste, 

sugar and coconut milk and mix well.
5. Now add the peanut butter, stir until smooth, then add the lime 

juice. The peanut sauce can be kept warm on a low heat while 
the skewers are cooked.

6. Heat sesame oil in a pan. Fry the planted.chicken skewers on a 
medium high heat until golden brown.

7. Serve together with the peanut sauce.

Serves
4

Prep Time  
30 minutes
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planted.chicken 

Winter Pâté
Recipe by Andrea Monica Hug
@andreamonicahug
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W I N T E R  PÂT É  /  C O M M U N I T Y  FAVO R I T E S

Andrea Monica Hug is a Swiss content creator known for 
her stylish fashion portrait and event photography.  
She is also a keen advocate for a plant based diet.

INGREDIENTS

• BBQ spice mix (for example  
Fine Food BBQ Rub from Coop)

• 200g planted.chicken
• Olive oil
• 4 tbsp coconut oil
• 1 onion, finely chopped
• 2 sage leaves
• 2 sprigs of rosemary
• 50g margarine
• Handful flat leaf parsley, to serve
• Crispbread, to serve
• Capers and cornichons, to serve

PREPARATION

1. Marinate planted.chicken with the BBQ spice mix and a good glug of olive 
oil for 15 minutes.

2. Heat the coconut oil in a pan and gently fry the onion until softened.  
Add the sage and rosemary and sauté for a further 5 minutes.

3. Leaving the coconut oil, remove the onion, sage and rosemary from the pan.
4. Heat 2-3 tablespoons of olive oil in a seperate pan and fry the marinated 

planted.chicken on a medium heat until golden brown (about 3-5 minutes).
5. Put the cooked planted.chicken together with the coconut oil, onions and 

sage in the bowl of a food processor and pulse quickly until roughly  
combined. Take care that you don’t overpulse. You don’t want the  
mixture to be completely smooth.

6. Add 50g of margarine and mix through well.
7. Garnish with capers, and parsley.
8. Leave to cool, or enjoy warm as a spread on crispbread or toasted baguette.

Serves
4-6

Prep Time  
20 minutes
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Warm recipes
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Huevos Rancheros
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WARM RECIPES | QUICK & EASY

Serves

4-6 servings

INGREDIENTS

• 350g Güggeli by Hiltl  
Marinade planted.chicken

• 1 head cauliflower or 
broccoli

• 2 tablespoons olive oil 
• 3 garlic cloves
• 1 cup crème fraîche
• ½ cup cream
• 2 cups of Ajvar
• 100g cherry tomatoes, 

halved
• 100g spinach
• 150g grated cheese   

PREPARATION

1. Preheat oven to 225 degrees Celsius. 
Chop cauliflower or broccoli into florets.

2. Fry the planted.chicken on a  
medium high heat until golden brown 
(approximately 5 minutes) and place 
together with the cauliflower or broccoli 
in a large baking dish. Fry the garlic in 
olive oil until soft. Add the crème fraîche, 
cream and ajvar and bring to the boil.

3. Pour the Ajvar sauce over the  
planted.chicken, cauliflower or broccoli.

4. Top with cherry tomatoes, spinach and 
finish with cheese.

5. Cover with foil and bake for  
25 minutes. Take foil off and bake for a 
further 5 minutes until the cheese on 
top is browned.

Prep Time  
5 minutes

Cook Time 
35 minutes

Total Time 
40 minutes

planted.chicken
Fajita

Serves
2

INGREDIENTS

To serve• 175g Güggeli by Hiltl Marinade 
planted.chicken

• 2 tbsp vegetable oil
• 1 onion, sliced
• 1 garlic clove, minced
• 1 red pepper, sliced

• Corn or flour tortillas
• Sour cream
• Avocado
• Grated cheese
• Coriander

PREPARATION

1. Fry the onion in oil until soft and starting to colour, add the 
garlic and fry for 1 more minute until fragrant.

2. Add peppers and planted.chicken to the pan and fry on a 
medium high heat until golden brown (approximately  
5 minutes).

3. Serve planted.chicken mixture on tortillas topped with sour 
cream, avocado, cheese and coriander.

Prep Time  
5 minutes

Cook Time 
10 minutes

Total Time 
15 minutes

WARM RECIPES | QUICK & EASY

Ajvar  
planted.chicken
Casserole
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planted.chicken  
Huevos Rancheros

Serves 
2

INGREDIENTS

• 175g Güggeli Marinade by Hiltl 
planted.chicken

• 2 tortillas
• 1 tbsp olive oil
• 1 onion, sliced
• 1 garlic clove, crushed
• 3 large tomatoes, chopped
• 2 eggs (optional)

Prep Time  
10 minutes

Cook Time 
10 minutes

Total Time  
20 minutes

Garnish (to serve)
• Coriander, chopped
• Chilli, sliced
• ½ avocado, sliced
• Lime wedges

WARM RECIPES | QUICK & EASY

PREPARATION

1. Fry planted.chicken on a medium-high heat until golden 
brown (approximately 5 minutes).

2. Heat a tablespoon olive oil in a pan and saute onion until 
soft, then add garlic and tomatoes and cook until the juice 
from the tomatoes evaporates. Season with salt and pepper.

3. Fry the eggs if using.
4. Warm the tortillas in the oven. Spoon over the  

planted.chicken and tomato mix. Top with fried egg if using. 
5. Garnish with coriander, chili, avocado and lime wedges.
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Serves
36 pastetli / 
vol-au vents

INGREDIENTS

• 175g of Güggeli Marinade by Hiltl 
planted.chicken

• 3 packets of pastetli
• 200g crème fraîche

PREPARATION

1. Combine the crème fraîche and sour cream, add the lime juice if using, 
mix well and season with salt and pepper.

2. Cut the planted.chicken into smaller pieces (about 1cm in width).
3. Cook the planted.chicken on a medium high heat for 3-5 minutes until it 

is golden brown and the edges are crispy.
4. Next, spoon the crème fraîche mixture into the pastetli. Top with the 

pieces of planted.chicken.
5. Sprinkle with chives and serve.

Prep Time  
20 minutes

Cook Time 
5 minutes

Total Time 
25 minutes

• 125g herbed cream cheese
• Juice of a lime (optional)
• Handful of chives, chopped
• Salt & pepper

WARM RECIPES | QUICK & EASY

Serves 
2

INGREDIENTS

• 175g planted.chicken
• Salt & pepper
• 2 tbsp Dijon mustard
• 2 eggs
• Flour
• Breadcrumbs
• Vegetable oil, for frying

PREPARATION

1. Season planted.chicken well and 
mix together with the mustard.

2. Beat eggs and place in a shallow 
dish.

3. Place some flour and breadcrumbs 
into two separate shallow dishes.

4. Dredge planted.chicken in flour,  
dip in egg and then coat with  
breadcrumbs.

5. Heat the oil in a frying pan. Fry 
planted.chicken over a medium 
heat for approx. 2 minutes until 
golden. Remove from the pan, 
drain on kitchen paper.

6. Serve with potato or cucumber 
salad.

Prep Time  
5 minutes

Cook Time 
5 minutes

Total Time 
10 minutes

WARM RECIPES | QUICK & EASY

planted.chicken  
Pastetli/  
Vol-au-vents

planted.chicken 
Schnitzel Bites
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Serves
1 Pizza

Prep Time  
5 minutes

Marinating Time 
30 minutes to  

1 hour

Cook Time 
15 minutes

Total Time 
50 minutes

Marinade

• 175g planted.chicken
• ¼ cup plain yoghurt (optional)
• ½ tbsp minced garlic
• ½ tbsp minced ginger
• ¾ tsp garam masala
• ½ tsp ground cumin
• ½ tsp turmeric
• ½ tsp salt 

• 1 pizza base
• Tomato paste or marinara 

sauce
• ½ red onion, sliced
• ¼ red pepper, sliced
• Coriander leaves
• Toasted pine nuts
• Grated cheese 

PREPARATION

1. Combine all marinade ingredients 
with the planted.chicken and leave 
to marinate for 30 minutes to an 
hour.

2. Preheat oven and spread the  
tomato paste or marinara sauce 
on the pizza base.

3. Top with onions, red peppers,  
planted.chicken and then cheese.

4. Bake pizza according to pizza 
dough packet instructions.

5. Top pizza with toasted pine nuts 
and fresh coriander leaves.

WARM RECIPES | QUICK & EASY

INGREDIENTS

Tandoori  
planted.chicken Pizza
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WARM RECIPES | MEDIUM

Butter  
planted.chicken

Marinade Sauce

• 350g planted.chicken
• ½ cup plain yoghurt or plant 

based yoghurt (optional)
• 1 tbsp minced garlic
• 1 tbsp minced ginger
• 1 ½ tsp garam masala
• 1 tsp ground cumin
• 1 tsp turmeric
• 1 tsp chili powder
• 1 tsp salt

• 2 tbsp vegetable oil
• 1 onion, sliced
• 1 tbsp minced garlic
• 1 tbsp minced ginger
• 1.5 tsp garam masala
• 1.5 tsp ground cumin
• 1 tsp ground coriander
• 1 can chopped tomatoes
• 1 tsp chili powder
• 1 tsp salt
• 250ml coconut milk
• 1 tbsp sugar

Serves
4

Prep Time  
5 minutes

Marinating Time 
1 hour

Cook Time 
25 minutes

Total Time 
90 minutes

PREPARATION

1. Combine marinade ingredients with planted.chicken well and  
marinate for at least 1 hour.

2. Heat the vegetable oil in a large pot and saute the onions until soft, 
add the garlic and ginger and saute for 1 more minute until fragrant.

3. Add garam masala, cumin and coriander and let cook for  
20 seconds until fragrant, stirring occasionally.

4. Add the tomatoes, chili and salt and simmer for 15 minutes until the 
sauce thickens.

5. Pour sauce into a blender and blend until smooth, then return to the 
pot. Add coconut milk and sugar to the sauce and bring to a simmer. 

6. Fry marinated planted.chicken in a different pan until golden brown  
(approximately 5 minutes) then add to the sauce and mix through. 

7. Serve with steamed rice.

INGREDIENTS
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Kung Pao  
planted.chicken

Marinade Sauce

• 700g planted.chicken
• 1 tbsp shaoxing wine
• 1 tbsp light soy sauce
• 2 tsp baking soda
• 1 tsp corn flour

• 120ml vegetable stock
• 5 tbsp light soy sauce
• 2 tbsp Chinese black vinegar  

(or substitute good-quality  
balsamic vinegar)

• 2 tbsp Chinese Shaoxing wine 
(or dry sherry)

• 2 tsp dark soy sauce
• 2 tsp hoisin sauce
• 2 tbsp sugar
• 1 tsp cornstarch / corn flour

Serves
6

Prep Time  
10 minutes

Marinating Time 
30 minutes

Cook Time 
10 minutes

Total Time 
50 minutes

WARM RECIPES | MEDIUM

Stir fry

• 4 tbsp vegetable oil divided
• 1 1/2 tbsp garlic (4-6 cloves),  

minced
• 1 tbsp ginger, grated
• 1/2 red bell pepper seeded and 

diced
• 1/2 green bell pepper seeded  

and diced

PREPARATION

1. Combine all ingredients for the planted.chicken in a bowl and marinate for 
30 minutes.

2. Whisk sauce ingredients together until sugar dissolves; set aside.
3. Heat a large skillet, pan or wok over high heat. Add 2 tablespoons of  

cooking oil, allow to heat up, then add marinated chicken. Fry chicken for 
3-4 minutes while occasionally stirring, until edges are browned.  
Remove from heat and set aside.

4. Add remaining cooking oil into the same pan/wok. Stir in garlic, ginger, chili 
diced peppers and Sichuan peppercorns and stir fry for 1 minute. 

5. Give the sauce a mix, then pour it into the pan and bring it to a boil while 
stirring. 

6. Once it begins to thicken slightly, add chicken back into the pan/wok and 
mix all of the ingredients through the sauce until the planted.chicken is 
evenly coated and sauce has thickened, (about 2 minutes).

7. Stir in green onions, peanuts and sesame oil. Toss well and continue to 
cook for a further 2 minutes to infuse all of the flavours together.

8. Serve immediately with steamed rice.

• 8-10 dried chilies cut into ½-inch 
pieces (adjust to taste)

• 1 tbsp Sichuan peppercorns  
lightly toasted and ground

• 4 spring onions cut into 1-inch 
pieces

• 1/2 cup roasted/unsalted peanuts
• 2 tsp sesame oil (optional)

INGREDIENTS
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Mustard baked 
planted.chicken 
and Chicory

Serves 
6

INGREDIENTS

Sauce• 6 heads of chicory
• 5 tbsp olive oil
• 6 tbsp dry white wine
• 300g planted.chicken
• 1 small to medium onion
• 1 garlic clove

• 25g butter
• 1 tbsp plain flour
• 300ml milk
• 150ml sour cream
• 4-6 sage leaves, chopped
• 3 tsp smooth dijon mustard
• 3 tsp grainy dijon mustard
• 60g gruyère

Prep Time  
15 minutes

Cook Time 
40 minutes

Total Time 
 55 minutes

WARM RECIPES | MEDIUM

PREPARATION

1. Preheat oven to fan 180 degrees Celsius. Trim the ends of the chicory,  
and cut each head lengthways into quarters. 

2. Pour 3 tablespoons oil into a large shallow baking dish and arrange the 
pieces of chicory, cut-side up, in a single layer. Pour over the wine and  
cover with foil. Bake for 10 minutes.

3. Slice the bigger pieces of planted.chicken into strips 1cm thick.  
Season well with salt and pepper. 

4. Add 2 tablespoons of oil to a frying pan and fry planted.chicken on a  
medium-high heat until golden brown. Stir in the shallot and garlic and 
cook for 1 minute. 

5. Add the planted.chicken mixture to the chicory and recover with foil.
6. Melt the butter in the frying pan then stir in the flour. Gradually pour in the 

milk, stirring constantly until mixture thickens. Remove from the heat and 
stir in the sour cream, sage and mustard. Season with salt and pepper.

7. Pour the sauce over the chicory and planted.chicken and sprinkle gruyère 
on top. 

8. Bake, uncovered, for 25-30 minutes until the sauce is bubbling and the top 
is golden.
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Serves
6

Marinade

• 350g planted.chicken
• Salt and pepper
• 2 tbsp olive oil
• 1 heaped tbsp dijon mustard
• 1/2 tsp curry powder
• Juice of half a lemon
• 1 carrot, diced
• 1 celery stalk, diced
• 1 onion, diced
• 2 leek stems, sliced and  

cleaned
• 1 garlic clove, crushed
• 2 tbsp olive oil
• ½ vegetable stock cube

Prep Time  
15 minutes

Cook Time 
 40 minutes

Total Time  
55 minutes

• 300ml water
• 100ml cream
• 50g flour
• 2 tbsp olive oil
• 1 packet puff pastry
• 1 egg, lightly beaten with a splash 

of water

WARM RECIPES | MEDIUM

PREPARATION

1. Combine marinade ingredients with planted.chicken and  
marinate for 1 hour.

2. Preheat oven to 200 degrees celsius.
3. Saute carrot, onion, garlic and celery until soft. Add leeks and cook  

until soft. Season well with salt and pepper.
4. Add stock and cream and bring to a boil.
5. Add flour and stir continuously until mixture thickens. Season to taste.
6. Add 2 tablespoons of oil to a frying pan and fry planted.chicken on a  

medium-high heat until golden brown.
7. Add the planted.chicken to the pie mixture and spoon into a pie dish.
8. Roll out puff pastry on a lightly floured surface.
9. Layer the puff pastry on top of the pie and seal the edges.  

Brush the pastry lightly with egg wash.
10. Bake for 30-35 minutes until golden brown.

INGREDIENTS

planted.chicken 
and Leek Pie
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planted.chicken 
Chili sin Carne

INGREDIENTS

Marinade• 3 tbsp vegetable oil
• 2 onions (diced)
• 4 red chilis (de-seeded and 

diced)
• 1 tbsp ground cumin
• 1 ½ tsp chili powder
• ¾ tsp smoked paprika
• ½ tsp cayenne pepper
• 1 tsp salt
• 6 garlic cloves (minced)
• 2 tbsp flour
• 500ml vegetable stock
• 3 x cans cannellini beans  

(drained and rinsed)
• 1 tbsp lime juice
• 125ml cream

• 200g planted.chicken,  
shredded into strips

• 1 tbsp sunflower oil
• 1 tbsp lime juice
• 1 tsp smoked paprika
• 1 tsp cumin
• ½ tsp garlic powder
• salt and pepper

Serves 
4 – 6

Prep Time  
15 minutes

Marinating Time 
30 minutes – 

1 hour

Cook Time 
30 minutes

Total Time 
1 hour  

15 minutes

WARM RECIPES | MEDIUM

Garnishes (to serve)

• Coriander
• Grated cheese
• Sour cream
• Lime wedges

PREPARATION

1. Combine the marinade ingredients in a bowl with the planted.chicken;
2. Heat 2 tbsp oil in a large pot. Add the onions, chilis, cumin, chili powder, 

smoked paprika, cayenne pepper and ½ teaspoon of salt and saute until 
the onion and chili has softened. Add garlic and saute for a further 30 secs.

3. Stir in the flour and cook for 1 minute then slowly pour in the vegetable 
stock.

4. Add two cans of cannellini beans and using a potato masher, mash the 
beans in the pot to create a thick consistency.

5. Add the remaining can of cannellini beans, lime juice and ½ teaspoon of 
salt. Reduce heat to low and simmer for 20 minutes.

6. While you are waiting for the chili to cook, heat 1 tablespoon of sunflower 
oil in a pan and saute the planted.chicken until golden brown (5 minutes);

7. Stir the double cream into the pot of chili and add the cooked planted.
chicken on top.

8. Serve immediately with lime wedges, coriander, cheese and sour cream.
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Marinade

• 700g planted.chicken
• ¼ cup olive oil
• ¼ cup lime juice
• 2 tsp minced garlic
• 2 tsp ground cumin
• ½ tsp paprika
• 1 and ¼ tsp chili powder
• Salt and pepper

Serves
6

Prep Time  
30 minutes  

(Plus marinating time)

WARM RECIPES | MEDIUM

Corn Topping Sauce

• 1 can corn or 2 large cobs of corn
• 1 large avocado, chopped
• 3 spring onions, thinly sliced
• ½ bunch coriander, finely  

chopped
• 1 tbsp finely chopped jalapeno
• 12 small tortillas (flour or corn)
• Optional: Feta Cheese

• ½ cup mayonnaise
• 3 tbsp freshly squeezed  

lime juice
• 1/8 tsp ground cumin
• ¼ tsp paprika
• ½ tsp chili powder
• 1 tsp Sriracha

PREPARATION

1. In a small bowl whisk together 1/4 cup olive oil, 1 teaspoon lime zest, 1/4 cup 
freshly squeezed lime juice, minced garlic, cumin, paprika, chili powder, 
and salt + pepper (about a teaspoon of each). Once the mixture is well 
combined, remove 3-4 tablespoons of the mixture and reserve for later.

2. Add the rest of the marinade to a bowl with the planted.chicken.  
Place in the fridge and marinate for at least 45 minutes and preferably  
2-3 hours. Don‘t marinate longer than 5 hours.

3. Heat oil in a pan and add corn, and grill until slightly toasted and  
golden brown.

4. Fry planted.chicken in a pan on a medium high heat until golden brown. 
Keep warm.

5. Toss the grilled corn with the avocado, thinly sliced spring onions, finely 
chopped coriander, and finely chopped jalapeno. Add a tablespoon of 
fresh lime juice (optional) and toss together. Set aside.

6. For the sauce: whisk everything together until smooth and combined.
7. Warm the tortillas in the oven or in a pan.
8. Fill up the grilled/warmed tortillas with planted.chicken, a generous  

spoonful of the corn-avocado mixture, and a good spoonful of sauce.  
Top with extra lime juice, coriander, and/or feta cheese. 

INGREDIENTS

planted.chicken 
Corn Tacos
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INGREDIENTS
Garnish• 350g planted.chicken

• 2 tbsp Thai red curry paste
• 3 tbsp vegetable oil
• 2 cloves garlic, crushed
• 500ml coconut milk
• 500ml vegetable stock
• 4 portions egg noodles or  

mie noodles
• 2 tbsp fish sauce or soy sauce
• 1 tbsp brown sugar
• Juice of one lime

• Shallots, sliced
• Coriander
• Lime wedges
• Crispy noodles

Serves
4

Prep Time  
10 minutes

Marinating Time 
30 minutes – 

1 hour

Cook Time 
15 minutes

Total Time 
55 minutes 
to 1 hour 25 

minutes

WARM RECIPES | MEDIUM

PREPARATION

1. Combine planted.chicken with the red curry paste and two  
tablespoons of vegetable oil and marinate for 30 minutes to an 
hour.

2. Heat 1 tbsp oil in a large pan. Add the planted.chicken and stir 
fry on a medium high heat until it starts to turn golden brown  
(around 5 minutes). Add garlic and cook for a further minute.

3. Add the coconut milk and vegetable stock and bring to the boil.
4. Cook the noodles according to packet instructions.  

Drain and place into bowls.
5. Meanwhile, prepare your toppings.
6. Once curry is boiling, take it off the heat and add lime juice, 

fish sauce (or soy sauce) and sugar. Taste and adjust to your 
preference.

7. Divide the curry evenly between the bowls and garnish.

planted.chicken 
Khao Soi
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planted.chicken on 
mini Rösti

Serves
4

INGREDIENTS

RÖSTI• 175g Güggeli by Hiltl Marinade 
planted.chicken

• 250g Quark
• 2 tbsp Cream
• 1 small garlic clove, crushed
• ½ tsp mustard
• 2 tbsp fresh herbs (e.g. chives, 

parsley, thyme, oregano)
• Salt & pepper
• 300ml water
• 100ml cream
• 50g flour
• 2 tbsp olive oil
• 1 packet puff pastry
• 1 egg, lightly beaten with a 

splash of water

• 800g boiled potatoes, cooled, 
peeled and grated with a rösti 
grater

• 1 onion, finely chopped
• 1 tbsp flour
• 1 tsp salt
• Pinch of pepper
• Pinch of paprika
• Vegetable oil, for frying

Prep Time  
10 minutes

Cook Time 
20 minutes

Total Time 
40 minutes

WARM RECIPES | MEDIUM

PREPARATION

1. Combine quark, cream, garlic, mustard and herbs and 
season to taste.

2. To make the rösti, combine all ingredients except the oil 
in a bowl and mix together.

3. Form into 8 small flat rounds.
4. Cook rösti in oil until browned (about 5-6 minutes on 

each side).
5. Fry planted.chicken in a pan on a medium-high heat 

until golden brown (approximately 5 minutes).
6. Top with dollops of quark cream and planted.chicken.
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Swiss  
Casimir Rice

Serves 
4

INGREDIENTS

• 2 tbsp olive oil
• 1 red chilli, finely chopped
• 3cm piece of fresh ginger, 

grated
• 1 garlic clove
• 1 onion
• 2 bananas
• 3 kiwifruit
• 1 pineapple
• 400g planted.chicken
• 2 tbsp coconut oil
• 200g long grain rice
• Vegetable stock
• 1 small jar of curry sauce
• Juice of ½ lime
• Salt & pepper

Prep Time  
35 minutes

WARM RECIPES | MEDIUM

PREPARATION

1. Marinate planted.chicken in a bowl 
with olive oil, chili and ginger.

2. Cut the onion, bananas, kiwifruit and  
pineapple into small cubes.

3. Fry planted.chicken on a high heat for 
a few minutes and set aside.

4. Melt the coconut oil in a pan and 
sweat the onion and garlic until 
transparent, then add the fruit pieces 
and stir fry.

5. Cook the rice in water and a little bit 
of vegetable stock.

6. Put the planted.chicken back into the 
pan with the fruit and add the curry 
sauce and lime juice. Cook until  
warmed through.

7. Season to taste and serve with the 
cooked rice.
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INGREDIENTS

• 1/3 cup soy sauce
• 2 tbsp sake
• 25g fresh ginger  

(grated)
• 900g planted.chicken
• 170g potato starch or  

tapioca starch
• vegetable oil (for frying)
• ½ lemon (sliced into wedges 

for serving)
• mayonnaise (for serving)

Serves
6

Prep Time  
5 minutes

Marinating Time 
1 hour

Cook Time 
10 minutes

Total Time  
1 hour 

15 minutes

PREPARATION

1. Whisk the soy sauce, sake and ginger 
together in a bowl to combine.

2. Add the planted.chicken and mix 
well to ensure each piece of chicken 
is coated with the marinade. Cover 
and refrigerate, allowing the planted.
chicken to marinate for at least 1 hour 
or up to 4 hours.

3. When you are ready to fry the karaage, 
add 1 inch of vegetable oil in a heavy 
bottomed pot and heat until the oil 
reaches 170 degrees Celsius. Prepare a 
paper towel-lined rack.

4. While you wait for the oil to come up 
to temperature, dredge the marinated 
chicken in potato starch / tapioca flour 
to coat each piece evenly and set the 
pieces of coated chicken on a tray.

5. When the oil is ready, fry the coated 
planted.chicken in batches.  
Don‘t overcrowd the pot.

6. When the planted.chicken karaage is 
evenly browned transfer them to the 
prepared rack and let them rest for a 
few minutes before serving them.

WARM RECIPES | NEXT LEVEL

planted.chicken  
Karaage
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planted.chicken 
Aztec Soup

Marinade

• 350g planted chicken (you can 
also use 350g Güggeli  
Marinade by Hiltl instead and 
skip the marination steps)

• 60ml olive oil
• 1 tsp lime zest (1 large or two 

small limes)
• 2 tsp minced garlic
• 2 tsp ground cumin
• ½ tsp paprika
• 1 and ¼ tsp chilli powder

Serves
4-6 

Prep Time  
10 minutes

Marinating Time 
1 hour

Cook Time 
45 minutes

Total Time 
1 hour 

55 minutes

• Salt & pepper
• 4 flour tortillas
• 2 tbsp olive oil
• 1 red chilli, chopped
• 1 medium onion, roughly 

chopped
• 2 cloves garlic, crushed
• 1 can chopped tomatoes
• 1 coriander stem
• 2L vegetable stock
• 1 avocado diced

WARM RECIPES | NEXT LEVEL

Garnish

• 170g grated cheddar cheese

• Sour cream

• Lime wedges

• Coriander

PREPARATION
1. Shred the planted.chicken into small strips.
2. Combine ingredients for the planted.chicken in a bowl and marinate for  

1 hour.
3. Preheat oven to 200 degrees celsius. Cut tortillas into thin strips, drizzle with 

oil, toss to coat and bake until golden brown (4-6 minutes).
4. Meanwhile, heat oil in saucepan and cook chili, garlic and onion on a  

medium heat until golden (8-10 minutes). 
5. Transfer onion and garlic to a blender, add tomatoes and puree until smooth.
6. Pour tomato mixture into a pot and cook over medium-high until thick  

(8-10 minutes). Add the coriander stem and stock and bring to the boil.  
Reduce the heat and simmer for 15 minutes.

7. Heat a large pan and cook planted.chicken on a medium heat until golden 
brown (approximately 5 minutes).

8. Ladle soup into bowls, top with planted.chicken, tortilla crisps and avocado.
9. Garnish with coriander, sour cream, cheese and lime wedges.

INGREDIENTS
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planted.chicken 
Empanadas

Dough

• 4 cups flour
• ½ cup buckwheat flour
• 3 tsp salt
• 115g cold unsalted butter
• 2 large eggs
• 160mL cup ice water
• 2 tbsp white vinegar
• 350g Güggeli Marinade by Hiltl 

planted.chicken
• 1 tbsp vegetable oil
• 2 large onions, sliced

• 2 large garlic cloves, minced
• 2 bay leaves
• ½ teaspoon paprika
• 125ml dry white wine
• 125ml vegetable stock
• 1 egg, beaten with one tbsp 

water

Serves 
approx 20 

empanadas

Prep Time  
2 hours

Cook Time 
25 minutes

Total Time 
 2 hours  

25 minutes

WARM RECIPES | NEXT LEVEL

PREPARATION

1. Sift flour with salt into a large bowl and blend in butter with your  
fingertips until mixture becomes crumbly. 

2. Beat together egg, water, and vinegar in a small bowl with a fork.  
Add to flour mixture, stirring with fork until just incorporated. 

3. Turn out mixture onto a lightly floured surface and gather together, then 
knead gently to bring dough together.

4. Form into a block and chill in the fridge for at least one hour and  
up to 6 hours.

5. Preheat oven to 200 degrees celsius.
6. Cook planted.chicken on a medium high heat in a pan until golden brown 

(approx 5 minutes). Place on a plate.
7. Add vegetable oil to the pan and cook onion, garlic and bay leaves until 

onions are soft (approx 4-5 minutes). Add paprika and cook for one more 
minute.

8. Add wine and stock to the pan and bring to a boil. Return planted.chicken 
to the pan and simmer chicken until the sauce has thickened and reduced.

9. Transfer planted.chicken onto a chopping board. Chop the mixture roughly 
into small pieces. Leave to cool for 30 minutes.

10. Divide the dough into 20 pieces and form each piece into a circle with your 
fingers (depending on the consistency of the dough you may need to  
knead it a bit with your fingers first).

11. Spoon filling into the circle and press edges together to seal. Then crimp 
edges with your fingers for decoration. Place empanada on a lined baking 
sheet. Repeat with remaining empanadas.

12. Brush lightly with egg wash. Bake for 25 minutes in oven until golden. 
13. Cool for 5 minutes and then serve with chimichurri.

INGREDIENTS
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Marinade

• 350g planted chicken (you can 
also use 350g Güggeli  
Marinade by Hiltl instead and 
skip the marination steps)

• 2 tbsp olive oil
• Juice of half a lemon
• Salt & pepper
• 1 tbsp ground cumin
• 1 tsp ground coriander
• 1 tsp ground ginger
• 1 tsp chili flakes
• ½ tsp ground turmeric

Serves
4

Prep Time  
10 minutes

Marinating Time 
1 hour

Cook Time 
50 minutes

Total Time 
2 hours

WARM RECIPES | NEXT LEVEL

Coriander sauce

• 1 garlic clove
• ½ cup coriander
• 60ml olive oil
• 2 pieces of flatbread
• 1 can of chickpeas, drained 

and rinsed
• 6 shallots, quartered
• 6 cherry tomatoes, blistered 

under a grill and peeled
• 1 tsp oregano

PREPARATION

1. Combine the marinade ingredients in a bowl with the  
planted.chicken and marinate for 1 hour.

2. To make the coriander sauce, put garlic, coriander and oil in a  
blender and puree until smooth.

3. Preheat oven to 200 degrees celsius. Tear flatbread into pieces and 
toast in the oven until golden brown and crisp (4-6 minutes).

4. Turn the heat down to 180 degrees. Put the shallots in a small  
roasting dish with 1 tbsp oil and slow roast for 25-30 minutes until soft.

5. Heat 1 tbsp of oil in a small pan and toast the almonds and pine nuts.
6. Heat 2 tbsp oil in a large pan and cook planted.chicken until golden 

brown (approximately 5 minutes).
7. Add onions, chickpeas, vegetable stock, lemon juice and oregano and 

cook until liquid is almost completely reduced.
8. Divide the mixture into bowls. Top with flatbread, roasted nuts, yoghurt 

and coriander sauce.

• 600ml vegetable stock
• Juice of a lemon
• 4 tbsp olive oil
• 20g slivered almonds
• 20g pine nuts
• 150g yoghurt

INGREDIENTS

planted.chicken  
Fattoush
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Lemongrass  
planted.chicken  
Noodle Bowl

Marinade

Nuoc Cham

• 600-800g planted.chicken
• 2 garlic cloves
• 2 tbsp lime juice
• 2 tbsp fish sauce (optional)
• 1 tbsp soy sauce (all purpose 

or light)
• 2 tbsp brown sugar
• 1 tbsp vegetable oil
• 1 stalk lemongrass (white part 

only, bruised then sliced into 
pieces easy to pick out later)

• ¼ cup fish sauce  
(or soy sauce)

• 4 tbsp rice vinegar
• 2 tbsp white sugar
• ½ cup water
• 2 garlic cloves (finely  

chopped)
• 1 red chilli
• 3 tbsp lime juice

Serves
4

Prep Time  
20 minutes

Marinating Time 
1 hour

Cook Time 
10 minutes

Total Time 
1.5 hours

WARM RECIPES | NEXT LEVEL

Noodle Bowl

• 200g vermicelli noodles
• 2 carrots (julienned)
• 2 small cucumbers (julienned)
• 1 cup bean sprouts
• Handful mint leaves
• Handful cilantro/coriander
• Sliced lime (for garnish)
• Sliced chilli (for garnish)

PREPARATION

1. Mix together all marinade ingredients and combine  
planted.chicken with marinade, leave to marinate for 1 hour.

2. Combine the Nuoc Cham ingredients and mix well to dissolve the 
sugar.

3. Soak the vermicelli noodles in hot water for 3 minutes (or according 
to packet instructions), then drain and rinse under cold water to 
stop the noodles from sticking togethe.

4. Heat ½ tbsp. oil in a frying pan over a medium heat and remove 
large pieces of lemongrass from the planted.chicken.

5. Cook the planted.chicken in the pan for about 5 minutes, until it is 
golden brown in colour.

6. Place noodles in four bowls and top with vegetables, herbs, planted.
chicken. Spoon over nuoc cham sauce (approx. 4 tbsps for each 
bowl). Garnish with a lime wedge and sliced chillis and serve.

INGREDIENTS
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INGREDIENTS

Chili Vinegar

• 3 tbsp vegetable oil
• 350g planted.chicken
• 2 tbsp sesame oil
• 1 tbsp lemon juice
• Salt & pepper
• 200 ml Shaoxing wine
• 125 ml soy sauce
• 100g ginger, coarsely  

chopped
• 3 spring onions, coarsely  

chopped, plus extra thinly 
sliced to serve

• 1 head of garlic, halved
• 2 star anise
• 1 cinnamon quill

• 60ml vegetable oil
• 2 tbsp chili flakes
• 1 clove garlic, grated
• 2cm piece ginger, grated
• 2 tbsp shaoxing vinegar

Serves
4 

Prep Time  
20 minutes

Marinating Time 
8 hours or  
overnight

Cook Time 
40 minutes

Total Time  
1 hour  (Plus 

 marinating time)

• Splash of white vinegar
• ½ vegetable stock cube
• 4 eggs (optional)
• 4 portions egg noodles or mie 

noodles
• Roasted sesame seeds, to 

serve

WARM RECIPES | NEXT LEVEL
PREPARATION

1. Combine and planted.chicken and 
sesame oil, season well and  
marinate in the fridge overnight.

2. Dry roast the chili flakes in a small 
pan.

3. Put the oil and chilli flakes in a small 
saucepan and cook over low heat 
until chilli darkens and oil turns red 
(6-8 minutes). Remove from heat, stir 
in ginger and garlic. Leave to cool 
then stir in vinegar.

4. Put the shaoxing wine, soy sauce, 
ginger, spring onions, garlic, star 
anise and cinnamon in a large  
saucepan. Add 2 litres of water and 
the vegetable stock cube.

5. Bring to the boil and simmer for  
30 - 40 minutes.

6. Meanwhile shred the  
planted.chicken into small strips.

7. Cook noodles according to packet 
instructions, drain and divide 
amongst bowls.

8. If using eggs, bring a saucepan of 
water to the boil, add a splash of  
vinegar and poach eggs. Remove 
with a slotted spoon and drain on 
a tea towel. Repeat with remaining 
eggs.

9. Take the soup off the heat and 
strain. Once strained, add the  
planted.chicken.

10. Spoon the soup over the noodles. 
Add an egg to each bowl. Garnish 
with chili vinegar, spring onions and 
sesame seeds.

planted.Chicken  
Noodle soup
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INGREDIENTS

Marinade

• 100g rice vermicelli noodles
• 300g cucumbers (sliced into 

matchsticks)
• 4 leaves green lettuce (torn into 

strips)

• 450g planted.chicken
• 2 garlic cloves
• 2 tbsp lime juice
• 2 tbsp fish sauce
• 1 tbsp soy sauce (all purpose  

or light)
• 2 tbsp brown sugar

Serves
4  

(as a main)

Prep Time  
30 minutes

Marinating Time 
1 hour

Cook Time  
5 minutes

Total Time 
1 hour 35 
minutes

WARM RECIPES | NEXT LEVEL

Nuoc Cham
• ¼ cup fish sauce (or vegan  

alternative)
• 4 tbsp rice vinegar
• 2 tbsp white sugar
• ½ cup water
• 2 garlic cloves (finely chopped)
• 1 red chilli
• 3 tbsp lime juice

PREPARATION

1. Whisk the nuoc cham ingredients in a bowl to combine.
2. Whisk the marinade ingredients in a bowl to combine, add the  

planted.chicken and mix well to ensure each piece of chicken is  
coated with the marinade. Cover and refrigerate, allowing the  
planted.chicken to marinate for at least 1 hour or up to 4 hours.

3. Soak the vermicelli noodles in hot water for 3 minutes (or according 
to packet instructions), then drain and rinse under cold water to 
stop the noodles from sticking together.

4. Heat ½ tbsp. oil in a frying pan over a medium heat and cook the 
planted.chicken in the pan for about 5 minutes, until it is golden 
brown in colour. Allow to cool.

5. Soak the rice paper sheets briefly in water to soften.
6. To assemble rolls, layer lettuce, noodles, carrots, cucumbers,  

coriander (if using) and planted.chicken at the end of the rice paper 
that is close to you. Don’t over-fill or the paper will break. Fold rice 
paper over the filling from the bottom up. Then fold sides over.  
Roll as tightly as possible.

7. Serve with nuoc cham dipping sauce.

planted.chicken 
Summer Rolls

• 50g carrots (sliced into  
matchsticks)

• rice paper (4 sheets per person)
• coriander (optional)
• vegetable oil (for frying)
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planted.chicken 
Wontons

Wontons Spicy Chilli Dipping Oil

•  220g planted.chicken
•  2 tbsp sliced spring onions
•  2 tsp minced ginger
•  2 tsp soy sauce
•  2 tsp Shaoxing wine
• 1/2 tsp sesame oil
• 1/4 tsp salt
• 1/8 tsp white pepper
• fresh wonton wrappers, as needed

•  2 cloves garlic
•  2 tbsp chili oil, or to taste
•  2 tbsp soy sauce
•  2 tbsp toasted sesame oil
•  1 tbsp black vinegar
•  2 tbsp sliced spring onions
•  1 tbsp chopped coriander

Serves 
2

Prep Time  
30 minutes

Marinating Time 
30 minutes

Cook Time 
10 minutes

Total Time 
15 minutes

WARM RECIPES | NEXT LEVEL

PREPARATION

1. In a bowl, mix together the planted.chicken, ginger, green onions, soy, 
Shaoxing, sesame oil, salt, and white pepper.

2. Take a wonton wrapper and place 2 teaspoons of the planted.chicken 
filling in the middle. Dip your finger into water and lightly wet the edges of 
the wrapper. Bring one corner of the wrapper to the other corner to form a 
triangle. Fold in the other two corners, wet, and pinch to seal. Alternatively, 
just wet the edges of the wrapper and bring together and pinch into a 
small pouch. Keep the wrappers and finished wonton covered with plastic 
wrap as you work, to keep them from drying out.

3. Bring a large pot of water to boil over medium high heat.
4. While the water is coming to a boil, mix together the spicy chili oil  

ingredients.
5. When the water is at a rapid boil, add in your wonton. Stir gently so they 

don’t stick to the bottom of the pot. Cook for 4-6 minutes or until cooked 
through – cut one open to check.

6. Drain well and toss in the spicy chili oil. Enjoy with extra coriander, spring 
onions, and toasted sesame seeds if desired.

NB – these can also be deep fried in vegetable oil instead of boiled.

INGREDIENTS
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Cold Recipes
Asian Style Salad

Tabbouleh Wrap 102

100
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COLD RECIPES

INGREDIENTS

Marinade• 175g planted.chicken
• 1 cup red cabbage, thinly sliced
• 1 cup white cabbage
• 1 carrot, grated
• ½ red pepper, sliced
• 1 spring onion, chopped
• ½ avocado, cubed (optional)
• Handful of peanuts, toasted and  

roughly chopped
• Coriander leaves

• 1 tbsp sesame oil
• 1 tbsp rapeseed oil
• 1.5 tsp apple cider vinegar
• 1 tsp lemon juice
• 1 tsp apple juice (cloudy)
• 1 tsp agave syrup
• 1 tsp sesame seeds
• Salt & pepper

PREPARATION

1. Mix all marinade ingredients in a bowl, season to taste and 
add planted.chicken. Marinate for at least 30 minutes  
(overnight is best).

2. Toss together cabbage, carrot, red pepper and avocado  
(if using)  and spring onions in a bowl.

3. Add planted.chicken and marinade to the salad and toss to 
combine (marinade doubles as dressing).

4. Top with peanuts and coriander.

Serves
2

Prep Time  
15 minutes

Marinating Time: 
30 minutes to 

overnight

Total Time 
45 minutes

planted.chicken 
Asian style Salad
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planted.chicken  
Tabbouleh Wrap

Tabbouleh Salad

• 40g bulgur wheat, cooked  
according to packet instructions

• 2 tomatoes, chopped
• 1 lebanese cucumber, seeds  

removed and chopped
• Bunch fresh parsley, roughly  

chopped
• Juice of a lemon
• ½ red onion, diced
• Salt & pepper
• Drizzle extra virgin olive oil
• Feta, crumbled

Serves
4

Prep Time  
10 minutes

Cook Time 
10 minutes

Total Time  
20 minutes

Recipe note: The planted.chicken does not need to be  
cooked in this recipe, so if you are short on time, skip this step.

COLD RECIPES

Garnish

• Hummus
• Coriander
• Yoghurt

PREPARATION

1. Optional: Fry planted.chicken on a medium-high heat until golden 
brown (approximately 5 minutes).

2. Drain and cool bulgur and mix with tomatoes, cucumbers,  
parsley, red onion, lemon juice and feta. Season to taste and  
drizzle with olive oil.

3. Warm the flatbread in the oven. Fill with tabbouleh salad and  
planted.chicken. Top with hummus, coriander and yoghurt.

INGREDIENTS

• 350g Güggeli Marinade by  
Hiltl planted.chicken

• Flatbreads
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