Turkey and Sesame Nuggets and Cheese Dip.
	Low in fat

	Low in salt


	Ingredients
	Equipment

	100g turkey breast
	red chopping board

	1 egg (beaten)
	2 small bowls

	50g wholemeal breadcrumbs
	baking tray

	15mls sesame seeds
	plate

	15mls plain flour
	plastic bag

	
	fork

	Oven: 160°C No4
	cooks knife

	Time: Approx 20 minutes
	pastry brush

	Servings: Approx. 2-3 children
	oil for greasing


Method

1. Collect equipment, set oven, grease baking tray.

2. Collect ingredients. 
· Turkey breast - plate

· Breadcrumbs and sesame seeds – small bowl

· Plain flour – plastic bag

· Egg – small bowl

3. Cut the turkey into bite size pieces, place in plastic bag with flour. Shake to coat meat in flour.

4. Dip the floured pieces into the egg and then the breadcrumb mixture to coat all over.

5. Place the turkey nuggets onto the greased baking tray and bake for approx. 20 minutes until golden brown and crispy.

6. Serve hot or cold with a savoury dip.
Cheese Dip

50mls natural yogurt

30ml low fat mayonnaise

25g edam cheese

Method

1. Collect yogurt and mayonnaise in small bowl.

2. Collect cheese on plate and grate.  Mix into yogurt and mayonnaise.
3. Keep in refrigerator until served with turkey nuggets.
	Turkey and Sesame Nuggets
	Storage…

	Cover, refrigerate when cold.

	
	Re-heat…
	Oven: 180°C/Gas 4 for 10minutes or until piping hot

	Cheese Dip
	Storage…
	Refrigerate and eat within 24 hours


