20-MIN MEAL

1}&% CHICKEN CUTLETS WITH SCALLION SRIRACHA PESTO

over Cilantro Rice with Ginger Soy Carrots

HELLO — * # . .

CINGER Scalli Cilant Carrot Chicken Cutlet Srirach
. calllons Hantro arrots ICKen Cutlets riracha
This knobby root has bold flavor

with just a hint of sweetness. 1 . . . .

. . . Ginger Lime Jasmine Rice Sesame Qil Soy Sauce
PREP: 10 MIN | TOTAL: 20 MIN CALORIES: 670 o
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START STRONG

When we say chop the cilantro, we
mean all the cilantro—not just the
leaves. Cilantro stems are tender
and pack major herb flavor.

BUST OUT

* Medium pot e 2 Medium bowls

* Peeler * Small bowl
* Paper towels * Plastic wrap
e Large pan * Strainer

» Butter (2 TBSP | 4 TBSP)
(Contains: Milk)

* Olive oil (5 tsp | 10 tsp)
» Sugar (1tsp | 2 tsp)

INGREDIENTS

Ingredient 2-person | 4-person

« Scallions 2|4
« Ginger 1Thumb | 1 Thumb
« Cilantro a0z |0z
e Lime 112
« Carrots 2|4
« Jasmine Rice % Cup | 1 Cup
« Chicken Cutlets 10 0z | 20 oz

* Sesame QOil 1TBSP | 2 TBSP
 Sriracha J 1tsp | 2tsp
* Soy Sauce 2 TBSP | 4 TBSP

WINE CLUB
Pair this meal with

a HelloFresh Wine
matching this icon.

e HelloFresh.com/Wine

HelloFRESH

PREP

Bring 3% cup water and a pinch of salt
to a boilin a medium, lidded pot. Bring 2
TBSP butter to room temperature. Wash
and dry all produce. Trim and thinly
slice scallions. Peel and mince or grate
ginger. Chop cilantro. Quarter lime. Trim
and peel carrots, then cut diagonally into
Ya2-inch-thick slices.

MAKE PESTO AND

GINGER BUTTER
Meanwhile, in a medium bowl, combine
scallions, sesame oil, 1 tsp sugar, 1
TBSP olive oil, half the ginger, juice
from 2 lime wedges, and sriracha (to
taste). Season with salt and pepper.
Taste and add more ginger or lime juice,
if desired. In a small bowl, combine 1
TBSP softened butter and remaining

ginger.

COOK RICE

Once water is boiling, add rice
to pot. Cover and reduce heat to low.
Cook until tender, 12-15 minutes. Keep
covered until ready to serve.

COOK CARROTS

In a medium microwave-safe bowl,
combine carrots and a splash of water.
Cover with plastic wrap. Poke a few holes
in the plastic wrap and microwave until
tender, 4-6 minutes. Drain any excess
liquid from bowl, then stir in ginger
butter and soy sauce (to taste).
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COOK CHICKEN

While rice cooks, pat chicken dry
with paper towels; season all over with
salt and pepper. Heat a large drizzle of
olive oil in a large pan over medium-
high heat. Add chicken and cook until
browned and cooked through, 3-5
minutes per side.

FINISH AND SERVE

Stir cilantro and remaining
softened butter into rice; season with
salt and pepper. Divide rice and carrots
between plates. Top rice with chicken
and pesto. Serve with remaining lime
wedges on the side for squeezing over.

PESTO WITH PUNCH

Scallions keep it green;
sriracha gives it zing.
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