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	Chicken Crostinis
	PORTIONS: 30



	INGREDIENTS

	 
4 loaves of French stick bread
2 cups (500 mL) regular mayonnaise

1 Tbsp (15mL) chili flakes

2 heads Bibb lettuce

4 cups Three Sister Relish 

1 bunch parsley

4.2 lbs (2 kg) chicken, poached




METHOD:
1. Cut the French stick on the bias into 30 pieces 
2. Brown in a grill pan

3. Slice lettuce 
4. Spread out bread on serving trays (make 10 Crostinis at a time)

5. Spread a tablespoon of mayonnaise on each Crostini

6. Sprinkle a few flakes of chili on each Crostini
7. Place one slice of chicken on each Crostini

8. Top with Three Sister Relish (about 1 teaspoon per Crostini)
9. Chop parsley

10. Garnish with chopped parsley and serve
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