
‘In Minutes’ Recipes



Carroll’s Signature Roasts range provides the perfect 
balance of convenience and flavour for those looking 
for high quality cooked poultry. Carefully crafted to 

ensure the perfect slice or bite for you to enjoy 
however you like! Versatile and convenient this range 
of white meat makes life easy. Ideal for sandwiches, 
salads, stir-fry or wraps there are 100’s of ways to 

enjoy this range!

AND to make it even better, our chicken pieces contain 
27g of protein per pack making it your perfect kitchen 

companion!



Honey chicken & strawberry super salad
Who said salads were bland? With our Carroll’s Honey and Chilli chicken pieces, combined with 
fresh leaves and strawberries you can make your salads as tasty and colourful as you please!

Ingredients:
• 1 cup strawberries
• Carrolls Honey and Chilli Chicken Pieces
• Half cup of cucumbers
• A table spoon of crumbled feta
• Salad leaves as desired
• Dressing of your choice – we love balsamic with this as it creates a wonderful balance with 

the sweet strawberries!

Method:
• Mix all the ingredients and enjoy! Its that easy!



Chicken Mexican Fajitas
Feisty and Fiery tasty this tasty Fajita style product is delicious! Made from 100% chicken breast pieces is the 
perfect addition for a spicy Mexican style wrap, salad or fajita in minutes! Enjoy it hot or cold for a 
flavoursome feast, your taste buds will thank you!

Ingredients:
• 1 Pack Carroll’s Signature Roasts Fajita Chicken Pieces
• 1 Onion (finely sliced)
• 1 Red Pepper (sliced)
• Red chilli, finely sliced (optional)
• 1 Heaped Tbsp Smoked paprika
• 1 Tbsp Ground coriander
• 1 Pinch Ground cumin
• 1 Crushed Garlic Clove
• 1 Tbsp Olive Oil
• 1 Lime (juiced)

Method:
• Heat oven to 200C/180C fan/gas 6 and wrap tortillas in foil.
• Mix sliced onion, sliced pepper, sliced chilli, paprika, coriander, cumin, garlic clove, olive oil and lime in a 

bowl with a big pinch each of salt and pepper.
• Heat a griddle pan until hot and add marinade to the pan.
• Keep everything moving over a high heat for about 5 mins using tongs until you get a nice charred effect. Add 

the Carroll’s signature Roasts Fajita chicken pieces to heat through.
• Put the tortillas in the oven to heat up and serve with the chicken and vegetables, a bag of mixed salad and 

one tub of fresh salsa.

To Serve:
• 4 Medium Tortillas
• Mixed Salad Leaves
• Tub Fresh Salsa



Turkey and Veggie Wrap
Enjoy our deliciously succulent turkey slices. Naturally lean and low in fat, versatile and 
convenient our sliced turkey takes all the effort out of preparing a tasty and healthy meal! 
Pick up a pack today and see for yourself that making the healthy choice does not mean 
sacrificing quality or flavour!

Ingredients:
• 1 Large flour tortilla, whole-wheat if preferred
• 3 Tbsp Soft Goat's cheese
• 1 Pack Carroll’s Signature Roasts Sliced Turkey
• 1/2 Red Pepper (sliced)
• 1 small Carrot (grated)
• Handful of Spinach Leaves
• Tsp Sweet Chilli Sauce
• Seeds from 1 pomegranate
• Black Pepper

Method
• Lay the tortilla flat on a chopping board and spread with the soft goat’s cheese.
• Add the turkey, red pepper, grated carrot and a handful of spinach leaves.
• Top with the alfalfa sprouts, pomegranate seeds and a generous pinch of black pepper. Roll 

up the tortilla tightly.
• Serve immediately or wrap in tin foil for later.



Roast Chicken Quesadillas
A quick and easy lunch or dinner that the whole family will enjoy! This recipe is so 
versatile so  use whatever veggies you’ve got lying around!

Ingredients:
• Carroll’s Signature Roast Sliced Chicken
• 2 handfuls of your favourite cheese, gouda, mozzarella, cheddar
• 1 spring onion sliced
• 2 tortilla wraps
• Half a small red onion
• 12 cherry tomatoes
• Coriander to taste
• Lime juice
• Sour cream

Method:
• Place wrap on frying pan layer up turkey, cheese, spring onion heat through and 

when cheese has melted fold in half and crisp both sides.
• Meanwhile chop the tomatoes into quarters and dice the red onion, add chopped 

coriander and the juice of half a lime.
• Serve together with sour cream.



You can check out our full range of recipes at

carrollsoftullamore.ie/recipes-tullamore/

Find our signature roast range in store today!


