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CHICKEN&AFFLE PREAKFAST SAUSAGE

7—/7/5 /s a delicious and /sca/t/ly alternative to traditional breakfast sausagc...and s0 casy to makel!

=] Pouncl grouncl chicken

" Yacup gratccl aPPIC, such as Granny Smith
" ‘Yacup gratccl yc"ow onion

/3 tcasPoon granulatccl gar|ic

L 7] tcasPoons Pou|try scasoning

- salt ancl PcPPcr to taste

0] F]ace all iﬂgreclients ina mixing bowl. Gentlg mix with your hands to combine.

0 [orminto small Patties (aPProximatelg 2 inches in cliameter)‘ Fatties can be made ahead to this
Point‘ Flace ona Plate, cover with P!astic wrap and keep re]crigeratecl for up to 24 hours.

0 Jo cook the Patties, spray a skillet with nonstick coo‘dng spray and heat over medium~high heat.
Cook sausage Patties aPProximately 5-6 minutes on each sicle, or until golclen brown, thoroughlg

cookecl, aﬂcljuices run clear.

NOTE ]Fyou cannot find ground chicken) you can use a combination of 2 Pound boneless skinless
chicken thighs and 2 Pound boneless skinless chicken breasts. Run through a meat grinder attachment on
your mixer or Pu!se in afood processor until the consistency of ground chicken. ]]C using a food processor,

be sure to Pulse $0 you don’t over process the meat into a Paste‘
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