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SMOKED CHICKEN & CIDER JELLY CROSTINI 
An excellent dinner party canapé - delicious and easy to make! 

 

 

 

 

 

 

 

 

 

 

 

Simply add a spoonful of Crème Fraîche followed by the Apple Cider Jelly or Spiced Citrus Jelly on 
top of the crostini or Canapé Shells. 

Top with a layer of the Smoked Chicken and the candied apple or nectarine peel. 

Enjoy! 

Smoked Chicken Breast, thinly sliced 
Crostini – I like the mildly chilli ones, or Canapé 

Shells 
Apple Cider Jelly or Spiced Citrus Jelly 

Crème Fraîche 
Apple or nectarine peel, slivered and candied in 

sugar water 

Ingredients 

https://www.smoked-foods.co.uk/apple-cider-jelly-110g
https://www.smoked-foods.co.uk/spiced-citrus-jelly-110g
https://www.smoked-foods.co.uk/canape-shells
https://www.smoked-foods.co.uk/smoked-chicken-breast
https://www.smoked-foods.co.uk/smoked-chicken-breast
https://www.smoked-foods.co.uk/canape-shells
https://www.smoked-foods.co.uk/canape-shells
https://www.smoked-foods.co.uk/apple-cider-jelly-110g
https://www.smoked-foods.co.uk/spiced-citrus-jelly-110g

