
INGREDIENTS
4 chicken breasts
2 garlic cloves, thinly sliced 
2 sprigs rosemary, �nely chopped 
2 tbsp olive oil
Salt and freshly ground pepper

HERBY MUSTARD MAYO
4 tbsp mayonnaise 
2 tbsp sour cream
2 tbsp fresh dill, �nely chopped
3 dash Worcestershire sauce
2 dash hot sauce
2 teaspoons mild American mustard
pinch cayenne pepper

8 rashers smoked streaky bacon
4 ciabatta rolls 
2 little gem lettuce, leaves separated
2 large tomatoes, sliced
2 ripe avocado, peeled and thickly sliced

METHOD
1.Prepare your BBQ. You want the embers to have cooled down a 
bit to embers. 
2.Flatten each chicken breast with a rolling pin so they are 1cm 
thick. Lay them in a shallow dish and add the garlic, rosemary, and 
olive oil. Season with salt and pepper and rub into the chicken. 
3.Make the herby mustard mayo by mixing all the ingredients 
together. Season with salt and little pepper.
4.Cut the ciabatta rolls in half and lay each half on the BBQ until 
lightly toasted and charred. Repeat with the remaining rolls.
5.Now lay the chicken breasts on the BBQ and the bacon rashers. 
The chicken will take around 3-4 minutes on each side and the 
bacon will take around 1 minute on each side. This will depend on 
how hot your BBQ is. When cooked remove them from the BBQ 
and place on a tray to rest.
6.Assemble the burgers by spreading some herby mayo over the 
bottom of each burger bun. Add lettuce, chicken, tomato, bacon 
and avocado. Spread another tablespoon of mayo on the top half 
of the burger bun. Top with the top of the rolls, secure them with 
skewers and serve.
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