
Our step by step guide to choosing, 
cooking and serving great tasting chicken



Welcome
Brakes have developed an exciting new ‘Chicken Shack’ offer, bringing your menus bang on trend with 
tasty flavours and a variety of meal combinations. Chicken continues to be a firm favourite and for 
good reason; the flavour options are endless! 

Chicken Shack is designed to be an ‘off the shelf’ package which 
is easy to understand and implement in catering units. Designed 
to work for you, your staff and your equipment. The great thing 
about Chicken Shack is it’s widespread appeal. Our simple and 
flavoursome products and recipes will work across all business 
sectors and can be used as a main meal, stand alone street food 
style outlet or within a food-to-go area. 

The following symbol indicates product storage temperature:

C  – chilled food

F – frozen food

A – ambient food & catering supplies

 - Suitable for vegetarians

 - Vegan

 - Gluten Free

 - Product produced in the UK

 - Red Tractor Assured (when available)

Let us help you to build your bespoke offer using our product 
and recipe guide which has 3 modules, simply choose products 
from module 1, 2 or 3, depending upon your equipment and 
labour structure. We will then build, cost and provide you with the 
recipes to begin your own ‘Chicken Shack’.

Or take a look at our weekly menu where our chef has created 2 
menus you can use straight away.

Point  of  salePoint  of  sale
We can also supply you with print 
ready artwork to bring your offer 
to life. We also have a range of 
equipment and catering supplies 
for you to cook and serve with.

0345 606 9090 (Customer Services) 0344 800 4900 (Become a customer)
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Cooked chicken
Our fully cooked pre-roasted chicken is free flow IQF for easy portion control 
and reduced waste, suitable for eating hot or cold and available in strips, fillets 
and breast portions.

Plant based alternatives
We realise that chicken alternatives need to be on the menu, customers can still 
enjoy your Chicken Shack solution without the chicken! We offer a wide range 
including brands such as Quorn, The Vegetarian Butcher, Oumph!, Meatless 
Farm, Garden Gourmet and our own brand products to ensure you can meet the 
needs of all your diners.

The chicken
The main attraction;

Our fresh chicken
Our category teams work hard to ensure we can offer you the best in 
quality and assurance, we are proud to promote Red Tractor chicken 
and we have an extensive range of halal products too. Whether its 
bone in drumsticks or thighs, to inner fillets to whole chicken we have 
selected the best cuts for you. 

Coated and ready to go
Our breaded products come from some of the best suppliers in the 
UK, for example, Meadowvale, Goodness Me and Green Gourmet.

Green Gourmet products are great for portion control working 
especially well in the education sector. Their coated chicken comes in 
a range of flavours and sizes from poppers to burgers. They offer Red 
Tractor and Halal options too. 

Building your offer
Let us help you plan the menu and choose the right ingredients. We will need to 
know who your customers are, what equipment you have, how many staff and 
their skill level and how many times you wish to offer Chicken Shack each week 
as part of your menu.

If you are building an offer to comply with certain guidelines our featured 
products will tick the box, your portion sizes may need adjusting to comply.

The flavour
It’s all about

Flavours
The flavour combinations are endless and we can offer these as 
ready made sauces and rubs or you can create your own. 

Glazes
Our development chefs have created glazes using both fresh and 
store cupboard ingredients so that you can marinade or baste your 
chicken to perfection. Click onto module 3 to see these recipes.

Sauces
We stock a variety of sauces from mild to red hot!  These can be 
used to offer variety and more importantly, customer choice. 
They can be used to coat your chicken to order, offered as dips 
for nuggets and chicken strips or can be used to marinade your 
chicken before you oven bake.

Did you know?Did you know?
BBQ and Ranch are still the top sellers 
when it comes to dipping sauces, with 
Tomato Ketchup a firm favourite for 
nuggets and mayo for fries!

Spices
Spices, spice seeds, and herbs are used to impart flavour and aroma 
to foods. In the small quantities used to prepare culinary dishes, 
they have little nutritional value, but they stimulate the appetite, 
add zest to food, and enhance flavours.

Spicentice are a range of ready-to-use,  blend of herbs and spices, 
saving preparation time and labour cost. In a handy clear, resealable 
tub to keep contents fresher for longer. Use as a rub, or mix with oil 
or water to create a paste or marinade.

Our Brakes and Schwartz range of seasonings are packed In a 
handy clear, resealable jar to keep contents fresher for longer and 
come in handy 650g or 550g sizes.

0345 606 9090 (Customer Services) 0344 800 4900 (Become a customer)
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salads & breads
Don’t forget the sides,

Breads
We have chosen a selection of breads which will give you endless options when planning 
the menu. From high fibre buns which work well with a chicken burger to flatbreads, wraps 
and pittas which can all be used as carriers for your hot chicken. Naan and pittas still come 
out top so be sure to choose these as part of your menu.

Salads
Fresh and crunchy, adding some bite and texture to your dishes, try to offer more than one 
option a day so that your customers can customise their meal. Also choose at least one 
which is undressed as there is always the option to add and it’s a healthier option too. A 
big bowl of freshly washed seasonal salad will tempt the eye and can be changed daily with 
ease just by choosing different lettuce varieties. 

Sides
It’s all about the sides, a great way to increase spend and again customise the dish, we have 
a range of ready prepared products like wedges, corn on the cob and fries, but we also 
have some great recipes for rainbow rice, tomato salad, coleslaw and some fresh salsa’s to 
add a bit of zing! Find these on module 3.

Their vast production facility is equipped with state of the art 
washing, mixing and bagging machinery which is housed in a 
temperature controlled environment. Their salad and vegetables 
are grown all year round, both out in the fields and in large 
temperature controlled greenhouses, with pesticide and fertiliser 
use kept to a minimum.

Great British suppliers
Bryans Salads: One of 

Bryans Salads are growers and packers of lettuce on the rural peat 
lands of the fertile West Lancashire plain. Most of their crops are 
grown within a one mile radius of their processing site, everything 
is cut and stacked the old fashioned way, by hand. They grow a 
large proportion of the salad and vegetables in Tarleton, Preston, 
Lancashire, and have over 40 full time staff. 

Did you know?Did you know?
Nearly every civilisation since 
prehistoric times has made some 
type of bread. Flatbread and pitta 
loaves were some of the very first 
ever made.

Did you know?Did you know?
Iceberg lettuce get’s it’s name from when it was 
shipped on crushed ice from American in the 
1920s. Also, Cos lettuce is one of the oldest known 
cultivated leaves. It’s also known as the Romaine 
Lettuce. The ancient Egyptians associated the Cos 
lettuce with the Egyptian god of fertility, Min.

0345 606 9090 (Customer Services) 0344 800 4900 (Become a customer)
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Brakes Barbecue Sauce   		
A 100395 	 1 x 2.15L

Brakes Garlic Mayonnaise   		
A 87186 	 1 x 2.2L

Brakes Tomato Ketchup   		
A 89706 	 1 x 2.15L

Brakes Light Mayonnaise   		
A 89704 	 1 x 2.2L

Lion Buttermilk Ranch Dressing   		
A 113120	 1 x 2.27L

Heinz Sticky Korean Barbecue Sauce   	
A 114869 	 6 x 875ml

Pan Asia Thai Sweet Chilli Dipping Sauce  	
A 86972	 1 x 1L

Sasco Vegan Mayo    		
A 126924 	 1 x 1L

HP Texan Style BBQ Sauce     		
A 84978 	 1 x 2.15L

Lion Louisiana BBQ Sauce     		
A 124061 	 1 x 1L

Lion Korean BBQ Sauce     		
A 124059 	 1 x 1L

Lion Maple & Bourbon BBQ Sauce      	
	 A 124062 	 1 x 1L

Lion South Carolina Mustard BBQ Sauce    	
A 124064  	 1 x 1L

Malaysian Inspired Rice Salad
Basmati rice and red quinoa with grilled red peppers, edamame beans, 
shredded mooli and pak choi in a fragrant Malaysian inspired dressing with 
lime, coconut, coriander & chilli.
C 129206 Brakes Malaysian Style Lime & Coconut Rice Salad 1 x 1kg

MODULE 1:
PREPARED CHICKEN, 
SAUCES AND SIDES

Prepared chicken
Meadowvale Plain Crispy Shredded Chicken 
Breast		
F 128362                                                         4 x 1kg

Sadia Mild ‘N’ Wild Mississippi Style Chicken 
Breast Fillets	  
F 2901                                                           1 x 2.2kg

Halal Battered Chicken Breast Steaks 
F 30690                                                       24 x 85g

Meadowvale Halal Southern Fried Chicken Mini 
Fillets 
F 460051                                                         1 x 2kg

Meadowvale Halal Pop Pop Mini Chicken Bites 
F 461317                                                           1 x 1kg

Meadowvale Halal American Chicken Fillets	
F 460916                                                     24 x 90g

Hot ‘n’ Kickin’ Chicken Poppin		
F 103588	 3 x 1kg

Meadowvale Halal Battered Chicken Fillet Bites 
F 461586 	 1 x 2kg

Hot ‘n’ Kickin’ Goujons		
F 103589	 3 x 1kg

Breaded Southern Style Chicken Goujons   	
F 101359	 128 x 28g approx.

Green Gourmet BBQ Chicken Breast 	  	
F 119912                                                       40 x 85g

Goodness Me! Small Crispy Fillets 		
F 134265 	 1 x 1kg

Goodness Me! Chicken Fillets Cooked   		
F 134261  	 1 x 960g

Goodness Me! Crispy Chicken Bites 		
F 134262  	 1 x 1kg

Goodness Me! Cooked Chicken Breast Strips 	
F 134264  	 1 x 1kg

Goodness Me! American Cooked Chicken Fillets	
F 134263   	 1 x 1.08Kg  

BBQ Chicken Breast Fillet  		
F 120501	 83 x 60g

Sweet Chilli Chicken Breast Fillet  	  	
F 119913	 40 x 85g

Piri Piri Chicken Breast Fillet  		
F 119914	 40 x 85g

Sweet Chilli Chicken Breast Fillet  		
F 120500	 83 x 60g

Buttermilk Southern Style Chicken Breast 	
Fillet  		
F 124853	 83 x 60g

Breads, wraps and rolls
La Boulangerie 8” Tortilla Wraps    	
F 111263	 8 x 12

Stand n Stuff Flour Tortillas   		
A 122410	 4 x 8

Mission 30cm Bran Tortilla    		
F 101767	 4 x 18

La Boulangerie Fully Baked Sub Rolls    	
F 32245	 54 x 100g

La Boulangerie 10” Fully Baked Piadina 		
Wrap    		
F 123353	 4 x 18

La Boulangerie 10” Fully Baked Tortillas    	
F 4381	 4 x 18

La Boulangerie Pitta Breads    		
F 3600	 36 x 60g

La Boulangerie 6” Fully Baked Tortilla   	
F 4380	 8 x 18

La Boulangerie Wholemeal Pitta Breads    	
F 33042	 36 x 60g

Brakes 8’’ White Khobez Bread   		
F 57409	 20 x 5 x 60g

Dina Foods 12’’ Paninette Original 5 Pieces 12 
Pack   		
F 56374                                                            1 x 60

Spinach Wheat Flour Tortilla    
F 117891                                                            18 x 4

La Boulangerie 10” Fully Baked Tomato Flour 
Tortillas    		
F 4719                                                                4 x 18

Americana 4” Floured Bap     		
A 460922	 4 x12

High Fibre Bun   		
F 133712	 4 x12

La Boulangerie Fully Baked Folded 		
Flatbreads   		
F 30932	 30 x 100g

La Boulangerie Vegan Potato Burger 		
Bun    	  	
F 130434	 1 x 45

La Boulangerie 4” Vegan Brioche Style Burger 
Bun    		
F 125668                                                           1 x 45

Plant based alternatives

Sauces

Prepared salads
Brakes Essentials Coleslaw  		
C 70034 	 1 x 2kg

Red Cabbage Slaw   		
C 117800 	 1 x 1kg

Mexican Style Turtle Bean & Quinoa 		
Salad    		
C 123342	 1 x 1kg

Fruity Moroccan Couscous Salad   		
C 74683	 1 x 2kg

Malaysian Style Lime & Coconut Rice 		
Salad     		
C 129206 	 1 x 1kg

Mediterranean Pearl Couscous Salad   	
C 74782	 1 x 2kg

Wholemeal Couscous, Lentil & Pesto 		
Salad    		
C 112410 	 1 x 1kg

Wedged Potato Salad     		
C 71198 	 1 x 2kg

Sides
Brakes Super Sweet Half Corn on the Cob 	
F 30927	 1 x 12

Brakes Long Grain Rice     		
A 533 	 1 x 3kg

Brakes Long Grain Rice     		
F 3797 	 4 x 2kg

Sweet Potato Wedges  		
C 450653 	 1 x 1kg

Brakes Seasoned Wedge Fries   		
F 30084 	 1 x 2.5kg

Ardo Tricolour Vegetable Fries   		
F 130150 	 4 x 2kg

Lamb Weston Stealth Fries   		
F 461165 	 4 x 2.5kg

Brakes Baked Beans    		
A 186 	 1 x 2.62kg

Brakes Plant-Based Chicken Style Burger
A pea protein plant-based chicken style burger, coated in a rustic 
breadcrumb. Plant-based burgers are a growing trend and now we have a 
Brake branded solution. Pair with 125668 La Boulangerie Vegan Brioche 
Style Bun for a delicious plant-based “chicken” burger.
F 131047 Brakes Plant-Based Chicken Style Burger 20 x 115g

Quorn Southern Style Burger  		
F 109371	 1 x 1kg

Quorn Plain Fillets   		
F 34406 	 1 x 2kg (69g approx)

Quorn Vegan Fillet    		
F 128431 	 8 x 252g

Meatless Farm Plant-Based Chicken 		
Burger  		
F 133840 	 22 x 90g

Oumph! The Chunk    		
F 128104 	 1 x 1kg

Quorn Southern Style Burger  		
F 109371 	 1 x 1kg

The Vegetarian Butcher NoChicken 		
Nuggets    		
F 131560 	 1 x 1.75kg

Brakes Plant-Based Chicken Style 		
Burger    		
F 131047 	 20 x 115g

Brakes Cauliflower Wings    		
F 131051 	 1 x 1kg

Garden Gourmet Fillet Pieces    		
F 131186 	 1 x 2kg

0345 606 9090 (Customer Services) 0344 800 4900 (Become a customer)
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MODULE 2:
FRESH CHICKEN, COOKED 
CHICKEN AND RUBS

Fresh chicken Rubs & seasoning
Spicentice Chipotle Rub    		
A 113118	 1 x 225g

Spicentice Chimichurri Rub   		
A 113117 	 1 x 150g

Spicentice Tandoori Rub   		
A 113116 	 1 x 200g

Spicentice Harissa Rub   		
A 113113 	 1 x 180g

Spicentice Barbecue Rub   		
A 113114 	 1 x 180g

Spicentice Piri Piri Rub   		
A 113119 	 1 x 180g

Brakes Cajun Seasoning     		
A 29086 	 1 x 650g

Spiced Garlic & Herb Seasoning    		
A 131421 	 1 x 450g

Brakes Fajita Spice Mix     		
A 89538 	 1 x 650g

Schwartz Sriracha Seasoning   		
A 119560 	 1 x 320g

Schwartz Blackened Cajun Seasoning    	
A 28177 	 1 x 550g

Halal Chicken Legs 		
F 33764 	 40 x 250-300g

Chicken Fillets Inner Halal 		
C 119732 	 2 x 5kg

Halal Skin On Chicken Legs  	  	
C 16923 	 5 x 250-300g

Halal Chicken Quarters    		
C 109829 	 1 x 8

Halal Chicken Drumsticks   		
C 121335 	 1 x 5kg

Skinless Halal Chicken Fillets 		
C 119301 	 2 x 5kg (140-170g)

Halal Chicken Wings Split 		
C 117493 	 2 x 5kg

Halal Skinless Chicken Thigh 		
C 121551 	 2 x 5kg

Chicken Fillets Halal 250g+ 		
C 132798 	 2 x 5kg

Halal Skin On Chicken Prime Wings 		
C 111765	 2 x 5kg

Halal Chicken Wings Primes    		
C 121499 	 1 x 2.5kg

Halal Skinless Chicken Fillets 		
C 74458 	 1 x 5kg

Halal Chicken Breast Diced 		
C 16922 	 1 x 2.5kg

Halal Chicken Wings 2 Joint 		
C 121545 	 1 x 2.5kg

Halal Chicken Thighs Back On    		
C 118674 	 1 x 2.5kg

Halal Skin On Chicken Thighs  		
C 115357                                                            1 x 25

Halal Red Skin On Chicken Drumsticks   	
C 115356                                                            1 x 25

Halal Raw Chicken Wings Skin On  		
C 118196                                                        1 x 2.5kg

Halal Chicken Breast Diced  		
C 16922	 1 x 2.5kg

Halal Skin On Chicken Legs 		
C 16923 	 5 x 250-300g

Halal Chicken Drumsticks   		
C 121335 	 1 x 5kg

Cooked chicken
Halal Roasted Chicken Strips 12mm 		
F 117371	  1 x 2.5kg

Halal Roasted Chicken Fillets 110-130g 		
F 117367	 1 x 2.5kg

Halal Roasted Chicken Inner Fillets 40-60g 	
F 117368	 1 x 2.5kg

Meadowvale Halal Cooked Chicken Breast 	
F 461154 	 40 x 198-255g

Goodness Me! Halal Whole Chicken Fillets 	
F 460494	 24 x 80g

Green GourmetCooked Chicken Strips     	
F 118840	 2 x 1.75kg

Prime Meats Chicken Oyster Cut 	Thighs  	
 C 74733                                           25 x 100-140g

Prime Meats Boneless and Skinless Chicken 
Thighs  		
C 16792                                                        1 x 2.5kg

Prime Meats Skinless Chicken Breast 		
Fillets   		
C 16813                                                10 x 115-135g

Prime Meats Diced Skinless Thigh    	
C 121553 	 1 x 2.5kg

Prime Meats Skin On British Chicken 		
Wings    		
C 121526 	 1 x 2.5kg

Prime Meats Skin On Chicken Wings    	
C 121511	 1 x 2.5kg

Prime Meats Diced Skinless Breast & Leg     	
C 107488 	 1 x 1kg

Prime Meats Chicken Inner Fillets    	
C 71759	 1 x 2.5kg

Prime Meats Chicken Single Butterfly   	
C 71491	 10 x 200-230g

Prime Meats Whole Chicken    		
C 70954	 5 x 1.36-1.47kg

Green Gourmet Raw Chicken Breast Fillet 
Portion   		
F 53333                                                        61 x 57g

Green Gourmet Raw Chicken Breast Fillet 
Portion    		
F 53228                                                      70 x 50g

MODULE 3:
FRESHLY MADE SALADS,
STICKY GLAZES & 
ZINGY SALSA’S

Piri Piri Marinade Base

Birds Eye Red Chillies    	 	
C 124180 	 50g

Riverdene Roasted Red Peppers     		
A 111313 	 400g

Lemons      		
C 114218 	 3g

Brakes Paprika    		
A 33585 	 40g

Marjoram     		
C 113876 	 20g

Peeled Garlic     		
C 13120 	 75g

Brakes Mild Chilli Powder     		
A 33601 	 20g

Brakes Cracked Black Pepper     		
A 29651 	 10g

Chef William Cooking Salt     		
A 85120 	 40g

Brakes Extended Life Rapeseed Oil    
  		

A 33568 	 300g

Brakes Malt Vinegar     		
A 89700 	 100ml

Prep:

•	 Drain the peppers, remove skin

•	 Juice the lemons

•	 Wash and pick marjoram leaves

Method:

1.	 Place all ingredients together and 
blend until the desired consistency is 
reached

2.	 Use to marinade (for 24 hours 
ideally) raw or cooked portions of 
chicken

3.	 Finish with the recipe range of glazes 
to serve

Makes enough to marinade approx. 30 (140-170g) chicken 

breast fillets - butterflied.

You have chosen your chicken and plant based alternatives along 
with fries and sides, now you want to create your own glazes, salads 
and salsa’s. Our development chefs have created glazes using both 
fresh and store cupboard ingredients so that you can marinade or 
baste your chicken to perfection.

Our chilli chart shows the varying heat to each glaze:

Serves 10

Medium:
Mediterranean tomato,

flame-grilled pepper & herb

Hot:
Piri piri hot ‘n’ sticky

Mild:
Mango, lime & ginger

0345 606 9090 (Customer Services) 0344 800 4900 (Become a customer)
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STICKY
GLAZES

ZINGY
SALSA’S

Tomato Salsa

Tomatoes    		
C 450672 	 150g

Large Onions    	  	
C 10291	 50g
Curly Parsley     		
C 10481 	 5g
Lemon    		
C 114218 	 Half a lemon

Prep:
•	 De-seed and dice tomatoes
•	 Peel and dice onions
•	 Pick and chop parsley
•	 Zest and juice the lemon

Method:
1.	 Mix all ingredients into a bowl and 

place into a serving dish
Makes 10 x 20g

Mango & Sweetcorn Salsa

Brakes Sweetcorn    		
F 4782 	 50g
Diced Mango     		
F 33385 	 100g
Diced Mixed Peppers     		
F 4794	 50g
Lemon    		
C 114218 	 Half a lemon
Curly Parsley    		
C 10481 	 5g

Prep:
•	 Blanch sweetcorn in boiling water 

then refresh
•	 Defrost and roughly chop mango
•	 Defrost peppers
•	 Zest and juice the lemon
•	 Pick and chop parsley

Method:
1.	 Mix all ingredients into a bowl and 

place into a serving dish

Sweetcorn Salsa

Brakes Sweetcorn    		
F 4782 	 100g
Large Onions     		
C 10291 	 50g
Diced Mixed Peppers      		
F 4794 	 100g
Lemon     		
C 114218	 Half a lemon

Prep:
•	 Blanch sweetcorn in boiling water 

then refresh
•	 Peel and dice onion
•	 Defrost mixed peppers
•	 Zest and juice the lemon
•	 Pick and chop parsley

Method:
1.	 Mix all ingredients into a bowl and 

place into a serving dish

Medium Mediterranean 
Tomato Glaze

Blue Dragon Sriracha Hot Chilli Sauce 		
A 112724 	 100ml
Riverdene Roasted Red Peppers    		
A 111313	 250g
Sunblaze Tomatoes     		
C 74705 	 100g
Premium Large Basil Bunch    		
C 113879 	 10g
Curly Parsley    		
C 10481 	 10g
Brakes Tomato Ketchup   		
A 89706 	 50g
Veraneo Olive Oil 		
A 33889 	 100g
Tap water 	 100ml

Prep:
•	 De-seed pepper, remove black 

charred skin and roughly chop
•	 Wash, dry and pick basil
•	 Wash, dry and pick parsley

Method:
1.	 Place all ingredients together 

and blend in a Robot Coupe or 
with a stick blender until desired 
consistency is achieved

Hot Piri Piri Hot ‘n’ 
Sticky Glaze

Blue Dragon Sriracha Hot Chilli Sauce  		
A 112724 	 200ml
Banana Shallots     		
C 10567 	 250g
Lime Juice from Concentrate    		
A 114949 	 20ml
Amoy Dark Soy Sauce  		
A 115073 	 75ml
Brakes Hoi Sin Sauce   		
A 86965 	 200g
Herb Bunched Coriander    		
C 113885 	 20g

Prep:
•	 Peel the shallots then boil in water 

for 5 minutes
•	 Wash, dry and pick the coriander

Method:
1.	 Place all ingredients together 

and blend in a Robot Coupe or 
use a stick blender until desired 
consistency is reached

Makes 10 x 75g

Mild Mango, Lime & 
Ginger Glaze

Diced Mango    		
F 33385 	 250g
Ginger   		
C 10380 	 20g
Chef William Cooking Salt    		
A 85120 	 5g
Spring Onions Bunch    		
C 10473 	 3g
Thai Sweet Chilli  Dipping Sauce    		
A 86972	 150ml
Peeled Garlic     		
C 13120 	 10g
Lime Juice from Concentrate      		
A 114949	 150ml
Herb Bunched Coriander   		
C 113885 	 10g
Premium Large Mint Bunch    		
C 113882 	 10g
Brakes Golden Syrup    		
A 26941 	 100g
Red Birds Eye Chillies   		
C 124180 	 1 5g

Prep:
•	 Peel and roughly chop ginger
•	 Trim, wash and cut spring onions 

into thirds
•	 Wash and pick coriander
•	 Wash and pick mint
•	 De-seed chilli and roughly chop

Method:
1.	 Place all ingredients together 

and blend in a Robot Coupe or 
use a stick blender until desired 
consistency is achieved

Makes 10 x 75g

We have pre-made glazes available too!
Marmalade Glaze 		  A 114658 		  1 x 1.3kg

Jerk BBQ Glaze 		  A 114655 		  1 x 1.3kg

Sticky BBQ Glaze 		  A 114654 		  1 x 1.3kg

Chipotle Chilli Glaze 		  A 114656 		  1 x 1.25kg

Maple, Mustard and Apple Glaze 		  A 114657		  1 x 1.3kg

Serves 10

Serves 10 Serves 10

Serves 10 Serves 10Serves 10

0345 606 9090 (Customer Services) 0344 800 4900 (Become a customer)
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Cupboard staplesCupboard staples
An exceptional gluten-free, 
ready-to-use stock paste that 
adds a deep, rich flavour 

Smoked paprikaSmoked paprika
Ground from smoked, dried 
sweet pepper. Adds a subtle 
sweet smoky flavour to dishes.

Rainbow Rice

Easy Cook Long Grain Rice     		
A 34026 	 300g

Triple Lion Ground Turmeric    		
A 132695	 4g

Diced Mixed Peppers    		
F 4794 	 200g

Brakes Sweetcorn in Water    		
A 85128 	 300g

Brakes Cut Green Beans    		
F 4762	 300g

Prepared Grated Carrot  		
C 10416	 400g

Method:
1.	 Cook rice according to instructions  

adding turmeric to the water
2.	 Drain and cool
3.	 Mix rice with all remaining 

ingredients and season to taste

Vegetable Rice

Tilda Brown & Wholegrain Rice      	
	 A 117407	 300g

Brakes Choice Garden Peas      		
F 4753 	 300g

Brakes Sweetcorn in Water     		
A 85128 	 200g

Brakes Diced Carrots     		
F 3326 	 300g

Brakes Cut Green Beans    		
F 4762	 300g

Method:
1.	 Cook rice according to instructions 

on packaging
2.	 10 minutes before the end of 

cooking, add all of the vegetables
3.	 When cooked drain and refresh in 

cold water
4.	 Season if required

FRESHLY 
MADE 
SALADS

Freshly made 
Coleslaw

White Cabbage     		
C 10282 	 400g
Prepared Grated Carrot  		
C 10416	 400g
Red Onions   		
C 10224 	 200g
Large Onions   		
C 10324	 200g
Brakes Light Mayonnaise   		
A 5990 	 600g

Method:
1.	 Mix all ingredients in a bowl
2.	 Add the mayonnaise and mix 

to enrobe all ingredients in 
mayonnaise

Prep:
1.	 Thinly shred white cabbage
2.	 Thinly slice red and white onions

Tomato & Bean

Yellow Cherry Tomatoes     		
C 12068 	 1 x 250g
Red Cherry Tomatoes     		
C 10364 	 1 x 250g
Cannellini Beans in Water  		
A 1050 	 1 x 800g
Red Onions      		
C 10224 	 1 x 1kg
Veraneo Olive Oil   		
A 33956	 1 x 5ltr

Method:
1.	 Combine all ingredients together 

and place into a serving dish

Prep:
1.	 Dice tomatoes
2.	 Dice onions
3.	 Drain cannellini beans

Tomato &
Paprika Rice

Large Onions    		
C 10324 	 200g
Red Peppers    		
C 525271 	 400g
Tilda Brown & Wholegrain Rice     		
A 117407 	 650g
Cirio Passata Sieved Tomatoes    		
A 114938 	 30ml
Brakes Sunflower Oil    		
A 350094 	 20g
Vegetable Flavour Bouillon Paste    	
A 100445 	 30g
Brakes Smoked Paprika    		
A 103350 	 20g

Method:
1.	 In a large pan, heat oil, then add 

onions and cook until soft
2.	 Add rice and stir thoroughly. Add 

smoked paprika and cook for a 
further 1 minute

3.	 Now add stock & tomatoes, lower 
heat and simmer until rice is 
cooked

4.	 Finally add diced pepper and serve

FRESHLY 
MADE 
SALADS

Serves 10 Serves 10Serves 10 Serves 10 Serves 10

Green Salad

Roquette    	  	
A 10527	 10g

Watercress     		
A 74063 	 10g

Cucumber     		
A 10230 	 20g

Green Peppers     		
A 525284 	 40g

Spring Onions     		
A 10473	 5g

Brakes French Dressing   		
A 89712 	 20ml

Celery     		
A 10228	 30g

Prep:
•	 Pick and wash roquette and 

watercress
•	 Slice the cucumber and spring onions
•	 De-seed and slice peppers
•	 Peel wash and slice celery

Method:
1.	 Toss everything together making 

sure all items are coated in dressing 
and serve

Serves 1

0345 606 9090 (Customer Services) 0344 800 4900 (Become a customer)
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Monday

Hot ‘n’ Kickin
Goujons

BBQ Chicken
Burger

Piri Piri Chicken

NoChicken Nuggets

Fries
Vegan fries
Green salad
Baked beans

BBQ
Ranch

Tuesday

Hot ‘n’ Kickin
Goujons

BBQ Chicken
Burger

Halal Battered 
Chicken Bites

Quorn Southern
Style Burger

Wedges
Vegan fries

Coleslaw
Green salad

Vegan Mayo
Texan BBQ

Wednesday

Hot ‘n’ Kickin
Goujons

BBQ Chicken
Burger

Sweet Chilli Chicken

Quorn Wrap

Fries
Long grain rice

Corn on the cob
Fruity Morrocan cous 

cous

Texan BBQ
Tomato Ketchup

Thursday

Hot ‘n’ Kickin
Goujons

BBQ Chicken
Burger

Buttermilk Southern 
Style Chicken

Plant Based Chicken 
Style Burger

Sweet potato fries
Vegan fries
Green salad

Red Cabbage Slaw

Maple & Bourbon 
BBQ

Tomato Ketchup

Friday

Hot ‘n’ Kickin
Goujons

BBQ Chicken
Burger

Mississipi Chicken

Oumph! The Chunk 
Sweet Chilli Pittas

Fries
Vegan fries

Corn on the cob
Green salad

Korean BBQ
Garlic Mayo

If you want to get your Chicken Shack started straight away we have created  some weekly menus for you along with a handy 
product list. Menu A is a low labour, fully prepared menu. Menu B uses labour to create sauces and sides for a fresh chicken offer.

VeggieVeggie

SidesSides

DipsDips

Weekly menus
Ready to go

DailyDaily
Special
Special  

Cor e 2Core 2

Core 1Cor e 1

Menu A - Low labour & fully prepared

Chicken
Hot ‘n’ Kickin’ Goujons		
F 103589	 3 x 1kg

BBQ Chicken Breast Fillet  		
F 120501	 83 x 60g

Piri Piri Chicken Breast Fillet  		
F 119914	 40 x 85g

Meadowvale Halal American Chicken Fillets	
F 460916                                                     24 x 90g

Sweet Chilli Chicken Breast Fillet  	  	
F 119913	 40 x 85g

Buttermilk Southern Style Chicken Breast 	
Fillet  		
F 124853	 83 x 60g

Sadia Mild ‘N’ Wild Mississippi Style Chicken 
Breast Fillets	  
F 2901                                                           1 x 2.2kg

Sweet Potato Wedges  		
C 450653 	 1 x 1kg

Brakes Essentials Coleslaw  		
C 70034 	 1 x 2kg

Brakes Super Sweet Half Corn on the Cob 	
F 30927	 1 x 12

Brakes Long Grain Rice     		
A 533 	 1 x 3kg

Fruity Moroccan Couscous Salad   		
C 74683	 1 x 2kg

Red Cabbage Slaw   		
C 117800 	 1 x 1kg

Ardo Tricolour Vegetable Fries   		
F 130150 	 4 x 2kg

Lamb Weston Stealth Fries   		
F 461165 	 4 x 2.5kg

Brakes Baked Beans    		
A 186 	 1 x 2.62kg

Menu A - Ingredients
Everything you need to create Menu A can be seen in our below ingredients list - from chicken to salad to sauces1

La Boulangerie 8” Tortilla Wraps    	
F 111263	 8 x 12

La Boulangerie Wholemeal Pitta Breads    	
F 33042	 36 x 60g

High Fibre Bun   		
F 133712	 4 x12

La Boulangerie 8” Tortilla Wraps    	
F 111263	 8 x 12

La Boulangerie Wholemeal Pitta Breads    	
F 33042	 36 x 60g

Sides

Breads

Sauces
Brakes Barbecue Sauce   		
A 100395 	 1 x 2.15L

Brakes Garlic Mayonnaise   		
A 87186 	 1 x 2.2L

Brakes Tomato Ketchup   		
A 89706 	 1 x 2.15L

Brakes Light Mayonnaise   		
A 89704 	 1 x 2.2L

Lion Buttermilk Ranch Dressing   		
A 113120	 1 x 2.27L

HP Texan Style BBQ Sauce     		
A 84978 	 1 x 2.15L

Lion Louisiana BBQ Sauce     		
A 124061 	 1 x 1L

Lion Maple & Bourbon BBQ Sauce      	
A 124062 	 1 x 1L

Lion Korean BBQ Sauce     		
A 124059 	 1 x 1L

Brakes French Dressing   		
A 89712 	 20ml

Salad
Roquette    	  	
A 10527	 10g

Watercress     		
A 74063 	 10g

Cucumber     		
A 10230 	 20g

Green Peppers     		
A 525284 	 40g

Spring Onions     		
A 10473	 5g

Celery     		
A 10228	 30g

Iceberg lettuce    		
A 10231	 1 x 1

Brakes Plant-Based Chicken Style 		
Burger    		
F 131047 	 20 x 115g

Oumph! The Chunk    		
F 128104 	 1 x 1kg

The Vegetarian Butcher NoChicken 		
Nuggets    		
F 131560 	 1 x 1.75kg

Quorn Southern Style Burger  		
F 109371	 1 x 1kg

Quorn Plain Fillets   		
F 55748 	 12 x 312g

Plant based alternatives

0345 606 9090 (Customer Services) 0344 800 4900 (Become a customer)
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Monday

Chicken Strips 
& Dips

Fried BBQ Chicken

The Shack Burger

Veggie Burger

Fries
Vegan fries
Green salad

Coleslaw
Baked beans

BBQ
Ranch

Tuesday

Chicken Strips 
& Dips

Fried BBQ Chicken

Piri Piri Wrap

Quorn Piri Piri Wrap

Wedges
Vegan fries
Green salad
Cous cous

Corn on the cob

Garlic Mayo
Korean BBQ

Wednesday

Chicken Strips 
& Dips

Fried BBQ Chicken

Wing Wednesday

NoChicken Nuggets

Fries
Vegan fries
Green salad

Kaleslaw
Baked beans

Texan BBQ
Tomato Ketchup

Thursday

Chicken Strips 
& Dips

Fried BBQ Chicken

Fajita Spiced 
Chicken Flatbread

Cauliflower Bites
& Dips

Sweet potato fries
Vegan fries
Green salad

Corn on the cob

Thai Sweet Chilli
Vegan Mayo

Friday

Chicken Strips 
& Dips

Fried BBQ Chicken

Drumsticks & Dips

NoChicken
Nuggets

Seasoned wedges
Vegan fries
Green salad
Baked beans

Louisiana BBQ
Maple Bourbon

If you want to get your Chicken Shack started straight away we have created  some weekly menus for you along with a handy 
product list. Menu A is a low labour, fully prepared menu. Menu B uses labour to create sauces and sides for a fresh chicken offer.

VeggieVeggie

SidesSides

DipsDips

Weekly menus
Ready to go

DailyDaily
Special
Special  

Cor e 2Core 2

Core 1Cor e 1

The Shack Burger

Halal Battered Chicken Breast Steaks 	  	
F 30690	 85g

La Boulangerie 4” Vegan Brioche Style 
Burger Bun     		
F 125668 	 97g

Beef Tomatoes    		
C 450671 	 50g

Red Onions   		
C 10224 	 30g

Brakes Gouda Cheese Slices    		
C 112829	 20g

Brakes Red Cabbage Slaw   		
C 117800 	 50g

Prime Meats Smoked Streaky Bacon	 	
C 124831	 29.1g

Extended Life Rapeseed Oil     	 	
A 33568 	 0.425g

Brakes Garlic Mayonnaise   		
A 87186	 20g

Bread & Butter Pickles   		
C 121409	 15g

Prep:

•	 Defrost and toast the burger bun on 
both sides

•	 Wash and slice the tomato

•	 Peel and slice red onion into rings

•	 Cook and cut the bacon rasher in half

•	 Deep fry the chicken until crisp and 
golden and the core temperature is 
achieved

Method:
1.	 Build your burger layer by layer 

and serve

Serves 1

Menu B - Your fresh chicken offer

Menu B - Recipes
Here’s a taster of two of our favourite recipes from Menu B - helping you to create the perfect menu!

Fajita Spiced Chicken Flatbread

Brakes Fajita Spice Mix     	  	
A 89538	 3g

La Boulangerie Fully Baked Folded 
Flatbreads     		
F 30932 	 113g

Halal Roasted Chicken Strips 		
F 117371 	 80g

Mexican Guacamole   		
F 119960 	 30g

Ricos Thick & Chunky Salsa    		
A 111838	 20g

Brakes Set Soured Cream   		
C 15941 	 20g

Brakes Sliced Green Jalapeno Peppers in 
Brine    		
A 106727	 10g

Brakes Grated Tex Mex Cheese   		
C 112831 	 20g

Brakes Tortilla Corn Chips     		
A 35379	 10g

Prep:
•	 Defrost flatbread and warm

•	 Defrost chicken and mix with fajita 
spice and heat in the oven until core 
temperature is achieved

•	 Crumble the tortilla chips

Method:
1.	 Add the fajita spiced chicken to  

your warmed flatbread
2.	 Top with cheese and melt under 

the grill
3.	 Top with salsa, guacamole and 

sour cream
4.	 Finish with a sprinkling of 

jalapeños and the crumbled 
tortilla chips

Serves 1

0345 606 9090 (Customer Services) 0344 800 4900 (Become a customer)
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Serving
Cooking, display and

Cutlery

Hilite Meal Pack - Knife, Fork and 1ply Napkin    		  A 86416    

Hilite Meal Pack - White Cutlery   			   A 132152

Cutlery Set - Knife, Fork, Spoon, 2ply Napkin 		  A 132389

Vegware Cutlery Meal Pack PLA			   A 132514

4-1 Knife, Fork, Teaspoon, 2ply Napkin Set		  A 132389

Corrugated Pizza Boxes 12”/30cm 		  A 86911

Vegware White Medium Bagasse Chip Tray 	 A 85323

Vegware PLA Hinged Clear Lid Container 	 A 119952

Vegware Medium Window Box 650ml/22oz	 A 119956

Vegware PLA Hinged Clear Lid Container 8oz  	 A 119950

Fuzione Pot & Lid Small 110x89x72mm 		  A 21131

Small Food to Go Box 		  A 113988

Small Food to Go Box (with window)      	 A 113988

Medium Food to Go Box             		  A 555888

Medium Food to Go Box (with window) 	 A 555890

Large Food to Go Box		  A 555891 

Large Food to Go Box              		  A 555889

19oz Ripple Pot (Black)      		  A 104053    

16-22oz Ripple Pot Lid   		  A 104055

Round Kraft Multi Food Pot & Lid 500/20oz	 A 114081

 Gourmet Dipping Base 12oz/340ml 	 A 128900

 Gourmet Dipping Base Clear PLA Lid  12oz  	 A 128901

Gourmet Square Base 32oz/909ml 		  A 128902

Gourmet Square Base Clear PLA  lid 32oz  	    A 128903

Takeaway Container 11x9cm  		  A 85279

Takeaway Container No8 15x12cm 		  A 85280

Bagasse Clamshell 7 x5 inch		  A 85322

Bagasse Clamshell 9 x 6 inch		  A 85327

Bagasse 2 Compartment Clamshell 9 x 6 inch	 A 85325

Bagasse Lunch Box 9 x 8 inch	 A 85326

Bagasse Lunch Box 8 inch square		  A 85331

Bagasse Medium Chip Tray 7 x 5 inch		  A 85323

Street Food Deli Paper  		  A 114649

Burger Wrap Blue 		  A 86524

Burger Wrap Red 		  A 86525

Takeaway packaging

Cooking

White Enamel Rectangular Pie Dish 	 A 132898

Black Birdnest Oval Basket 23x15x6cm 	 A 133381

Utopia Cast Iron Skillet Pan 14cm 		  A 133412

Woodware Acacia Wood Table Tidy 		  A 133062

Stainless Steel Square Mini Fry Basket 		  A 133062

Stainless Steel Mini Fry Basket 		  A 122169

Clear Plastic Squeezy Sauce Bottle 8oz 		  A 133284

Plastic Squeezy Sauce Bottle  24oz		  A 133286

Plastic Squeezy Sauce Bottle 12oz		  A 133285

Plastic Wide Mouth Squeezy Bottle 32oz 	 A 133288

Blue Silicone Pastry Brush 17.5cm 		  A 133365

Baking Pan 14x10x2.75” 		  A 556217

GenWare Heavy Duty Oven Grid 		  A 132943

Samuel Groves Aluminium Baking Pan 		  A 133436

Samuel Groves Aluminium Baking Tray		  A 133429

GenWare Flour/Sugar Sifter		  A 557944

Deep Roast Pan 18x14x4” 		  A 556218

Flat Pastry Brush 2.5cm 		  A 132910

Flat Pastry Brush 5cm 		  A 132911

Zodiac Stainless Steel Measuring Cup 		  A 133122

Master Class Non Stick Baking Tray		  A 133100 

Aluminium Non Stick Baking Pan		  A 133079

A4 Hand Held Menu Board 		  A 558806

A4 Clear Perspex Menu Holder 		  A 132949

Disposable Birchwood Fork       			   A 24964

Disposable Birchwood Knife   			   A 24963     

Disposable Birchwood Dessert Spoon      		  A 24967

Lemon Towelette Freshener Wipes			   A 86417

Quorn Southern Style Burger  		
F 109371	 1 x 1kg

Quorn Plain Fillets   		
F 55748 	 12 x 312g

The Vegetarian Butcher NoChicken 		
Nuggets    		
F 131560 	 1 x 1.75kg

Brakes Cauliflower Wings    		
F 131051 	 1 x 1kg

Brakes Barbecue Sauce   		
A 100395 	 1 x 2.15L

Brakes Garlic Mayonnaise   		
A 87186 	 1 x 2.2L

Brakes Tomato Ketchup   		
A 89706 	 1 x 2.15L

Brakes Light Mayonnaise   		
A 89704 	 1 x 2.2L

Lion Buttermilk Ranch Dressing   		
A 113120	 1 x 2.27L

Heinz Sticky Korean Barbecue Sauce   	
A 114869 	 6 x 875ml

Pan Asia Thai Sweet Chilli Dipping Sauce  	
A 86972	 1 x 1L

Sasco Vegan Mayo    		
A 126924 	 1 x 1L

HP Texan Style BBQ Sauce     		
A 84978 	 1 x 2.15L

Lion Louisiana BBQ Sauce     		
A 124061 	 1 x 1L

Lion Korean BBQ Sauce     		
A 124059 	 1 x 1L

Lion Maple & Bourbon BBQ Sauce      	
A 124062 	 1 x 1L

Lion South Carolina Mustard BBQ Sauce    	
A 124064  	 1 x 1L

Spicentice Piri Piri Rub   		
A 113119 	 1 x 180g

Sticky BBQ Glaze 		
A 114654 	 1 x 1.3kg

Brakes Fajita Spice Mix     	  	
A 89538	 3g

Brakes Garlic Mayonnaise   		
A 87186	 20g

Extended Life Rapeseed Oil     	 	
A 33568 	 0.425g

Brakes French Dressing   		
A 89712 	 20ml

Sauces & spicesSides
Brakes Super Sweet Half Corn on the Cob 	
F 30927	 1 x 12

Brakes Long Grain Rice     		
A 533 	 1 x 3kg

Brakes Long Grain Rice     		
F 3797 	 4 x 2kg

Sweet Potato Wedges  		
C 450653 	 1 x 1kg

Brakes Seasoned Wedge Fries   		
F 30084 	 1 x 2.5kg

Ardo Tricolour Vegetable Fries   		
F 130150 	 4 x 2kg

Lamb Weston Stealth Fries   		
F 461165 	 4 x 2.5kg

Brakes Baked Beans    		
A 186 	 1 x 2.62kg

Fruity Moroccan Couscous Salad   		
C 74683	 1 x 2kg

Brakes Red Cabbage Slaw   		
C 117800 	 50g

Bread & Butter Pickles   		
C 121409	 15g

Mexican Guacamole   		
F 119960 	 30g

Ricos Thick & Chunky Salsa    		
A 111838	 20g

Brakes Set Soured Cream   		
C 15941 	 20g

Brakes Sliced Jalapeno Peppers in Brine    	
A 106727	 10g

Brakes Tortilla Corn Chips     		
A 35379	 10g

Chicken & meat
Halal Skin On Chicken Thighs  		
C 115357                                                            1 x 25

Goodness Me! Small Crispy Fillets 		
F 134265 	 1 x 1kg

Halal Roasted Chicken Strips 12mm 		
F 117371	  1 x 2.5kg

Halal Raw Chicken Wings Skin On  		
C 118196                                                        1 x 2.5kg

Halal Red Skin On Chicken Drumsticks   	
C 115356                                                            1 x 25

Halal Roasted Chicken Strips 		
F 117371 	 80g

Prime Meats Smoked Streaky Bacon	 	
C 124831	 30g

Halal Battered Chicken Breast Steaks 
F 30690                                                       24 x 85g

Menu B - Ingredients
Everything you need to create Menu B can be seen in our below ingredients list - from chicken to sauces1

Plant based alternatives

Breads

Salads
Roquette    	  	
A 10527	 10g

Watercress     		
A 74063 	 10g

Cucumber     		
A 10230 	 20g

Green Peppers     		
A 525284 	 40g

Spring Onions     		
A 10473	 5g

Celery     		
A 10228	 30g

Beef Tomatoes    		
C 450671 	 50g

Red Onions   		
C 10224 	 30g

Iceberg Lettuce    		
A 10231	 1 x 1

La Boulangerie 8” Tortilla Wraps    	
F 111263	 8 x 12

La Boulangerie 4” Vegan Brioche Style Burger 
Bun    		
F 125668                                                           1 x 45

La Boulangerie 10” Fully Baked Tortillas    	
F 4381	 4 x 18

La Boulangerie Fully Baked Folded Flatbreads  
   		

F 30932                                                      30 x 113g

Cheese
Brakes Gouda Cheese Slices    		
C 112829	 20g

Brakes Grated Tex Mex Cheese   		
C 112831 	 20g

0345 606 9090 (Customer Services) 0344 800 4900 (Become a customer)
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Desk dropsDesk drops
Use these small cards 
to promote launch 
days and offers.

TabletalkersTabletalkers
Available in a variety of 
slim and boxed sizes.

Collateral
Point of sale

Web banners and digital signage
Simply send us your specification and we will supply the content for 
you or your IT team to upload. Ideal for using on internal websites, or 
emailing to grab peoples attention.

MAKING YOUR OFFER VISIBLE
Mouthwatering images and punchy headlines will catch 
the eye so we’ve designed some print ready artwork for 
you to use. Simply download from our website and get 
ready to showcase your new offer. Here’s a selection to 
help you merchandise your Chicken Shack offer:

PostersPos ters
Available in sizes 
A1, A2, A3, A4.

0345 606 9090 (Customer Services) 0344 800 4900 (Become a customer)
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Wing
go wild for

Wednesday’s



Salads
don’t miss our

Freshly made



Soul bowls
zesty & zingy,
Flavour-packed
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