. HELLO COCONUT SHRIMP & HOISIN CHICKEN PLATTER
g, FRESH with Dark Meat Chicken, Veggie Spring Rolls, Slaw & Spicy Mango Chutney

2 PERSON | 4 PERSON
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Vegetable Spicy Mayo Tempura Batter Mix
Spring Rolls
2|4 40z|8oz 4 TBSP | 8 TBSP
Limes Coleslaw Mix Hoisin Sauce
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Baby Lettuce Pineapple Shrimp
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Y. Cup(s) | ¥z Cup(s)
Scallions

Diced Skinless Dark  Shredded Coconut
Meat Chicken

20z| 4oz
Mango Chutney
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E ANY ISSUES WITH YOUR ORDER?
m =, WE'DBE SIMMERING LIKE STEW OVER
'3 THERE TOO. SCAN HERE TO GET HELP.
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HOISIN SAUCE

This sweet and tangy Cantonese-style sauce
has a BBQ-like kick.
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BUST OUT

« Baking sheet » Paper towels
» Large pan » Large bowl

* Medium bowl » Slotted spoon
e Strainer * Small bowl

* Kosher Salt « Sugar

» Black Pepper « Cooking QOil

MORE IS MORE

For 2X protein or veggies, cook in batches
or larger cooking vessels (this may require
longer cook times—follow the visual and
temperature cues). For 3 servings, reduce
the seasoning (and any other ingredients for
the protein) by a quarter if the protein is less
than the 4-serving amount. For 6 servings,
simply triple the 2-serving recipe.

For HelloCustom nutritional information, please
refer to HelloFresh.com.

4 COOK CHICKEN

Open package of chicken* and drain off any
excess liquid.

Heat a drizzle of oil in pan used for coconut
over medium-high heat. Add chicken in a
single layer; cook, undisturbed, until browned
on one side, 1-2 minutes. Add scallion whites
and pineapple; cook, stirring occasionally,
until scallion whites have softened,

1-2 minutes.

Stir in hoisin and remaining reserved
pineapple juice; cook, stirring occasionally,
until sauce has thickened and chicken is
cooked through, 2-3 minutes.

Turn off heat. Stir in scallion greens and juice
from two lime wedges (four wedges for

4 servings), season with salt and pepper.
Add another squeeze of lime juice if desired.

Transfer hoisin chicken to a serving dish;
cover to keep warm. Wash and dry pan.

« Adjust rack to middle position and preheat
oven to 375 degrees. Wash and dry produce.

« Drain pineapple over a small bowl,
reserving juice. Quarter limes. Trim and
thinly slice scallions, separating whites
from greens. Trim and discard root end
from lettuce; separate leaves.

5 COAT SHRIMP

Rinse shrimp* under cold water, then pat
dry with paper towels.

» In a large bowl, combine tempura batter

mix, toasted coconut, ¥z cup cold water,
and Y2 tsp salt (%5 cup cold water and 1 tsp
salt for 4 servings). TIP: If mixture seems
too thick, add more cold water 1 TBSP at a
time until it reaches a pancake-batter-like
consistency.

« Heat a ¥-inch layer of oil in pan used for

chicken over medium-high heat. TIP: Make
sure pan is completely dry before adding oil.

« Add shrimp to bowl with batter. Stir until

fully coated.

SHARE YOUR #HELLOFRESHPICS WITH US @HELLOFRESH

2 BAKE SPRING ROLLS

Arrange spring rolls in a single layer on a
baking sheet; bake, turning halfway
through, until crispy, 18 minutes.

Remove from oven; let cool for 2 minutes.
AIR FRYER ALTERNATIVE: Preheat an air
fryer to 390 degrees. Arrange spring rolls

in a single layer in basket; heat, turning
halfway through, until crispy, 8-10 minutes.

6 FRY SHRIMP

Once oil is hot enough that a drop of batter
sizzles when added to the pan, add coated
shrimp in a single layer (you may need to
work in batches). Cook until golden brown
and cooked through, 2-3 minutes on the
first side and 1-2 minutes on the second
side. TIP: Add more oil between batches if
needed, allowing time for it to heat back
up before frying more shrimp.

Using a slotted spoon, transfer shrimp to a
paper-towel-lined plate.

HELLOFRESH.COM

« Serve lettuce leaves, slaw, hoisin chicken,

3 TOAST COCONUT & MAKE SLAW

While spring rolls bake, heat a large pan
over medium heat. Add coconut and

Y2 tsp sugar (1 tsp for 4 servings); cook,
stirring occasionally, until lightly browned,
1-2 minutes. Turn off heat; transfer to a
plate. Wipe out pan.

In a medium bowl, combine coleslaw mix,
half the reserved pineapple juice, half

of one packet of spicy mayo, juice from
three lime wedges, salt, and pepper
(whole packet of spicy mayo and juice from
six lime wedges for 4). Set aside, tossing
occasionally, until ready to serve.

coconut shrimp, spring rolls (and sauce),
mango chutney, remaining spicy mayo,
and remaining lime wedges family style.

*Shellfish is fully cooked
when internal temperature
reaches 145°.
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*Poultry is fully cooked
when internal temperature
reaches 165°.



