


4 COOK CHICKEN

 • Meanwhile, heat a drizzle of olive oil 
in a large, preferably nonstick, pan over 
medium heat. 

 • Remove chicken from marinade; allow 
excess to drip off. Add chicken to pan 
and cook until browned and cooked 
through, 6-8 minutes per side. TIP: 
Medium heat is key in preventing the 
marinade from burning. If chicken 
begins to brown too quickly, lower 
the heat.

 • Turn off heat; transfer chicken to a 
cutting board. Once cool enough to 
handle, slice crosswise.

5 COOK COUSCOUS

 • While chicken cooks, heat a drizzle of 
olive oil in a small pot over medium-
high heat. Add remaining shallot; 
cook until slightly softened, 1 minute. 

 • Add stock concentrates, remaining 
Shawarma Spice, ¾ cup water, 
1 TBSP butter, and a pinch of salt. 
(For 4 servings, use 1½ cups water and 
2 TBSP butter.) 

 • Once boiling, stir in couscous; cover 
pot and remove from heat. Let stand 
until water has absorbed and couscous 
is tender, at least 5 minutes.

6 FINISH & SERVE

 • Fluff couscous with a fork; add a pinch 
of lemon zest and season with salt 
and pepper. 

 • Divide couscous between bowls; top 
with chicken and add salad to one 
side. Dollop with hummus. Drizzle 
with white sauce and hot sauce to 
taste. Serve with remaining lemon 
wedges on the side.

1 MARINATE CHICKEN

 • Wash and dry all produce. 

 • Peel and mince garlic.

 • In a medium bowl, combine yogurt, 
half the garlic, half the Shawarma 
Spice (you’ll use the rest later), 1 TBSP 
olive oil, 1 tsp salt, and pepper. (For 
4 servings, use 2 TBSP olive oil and 
2 tsp salt.) 

 • Pat chicken* dry with paper towels; 
add to bowl and turn to coat. Set aside 
to marinate. 

2 PREP & MAKE WHITE SAUCE

 • Halve cucumber lengthwise; thinly 
slice crosswise into half-moons. Finely 
dice tomato. Halve, peel, and thinly 
slice shallot. Zest and quarter lemon. 

 • In a small bowl, combine sour cream 
and remaining garlic to taste. Season 
with salt and pepper. Stir in water 
1 tsp at a time until mixture reaches a 
drizzling consistency.

3 MAKE SALAD

 • In a second medium bowl, combine 
cucumber, tomato, and half the 
shallot. Toss with a drizzle of olive oil, 
a big squeeze of lemon juice, a pinch 
of lemon zest, salt, and pepper.

Mezze is a Mediterranean combo 
of small, flavorful dishes and 
dips similar to Spanish tapas. 
This mezze-style dinner takes 

inspiration from the dining 
concept with layers of different 

tasty components all assembled 
in one bowl. Rather than mixing 
everything together, build your 

perfect bites (a scoop of hummus 
here, a piece of chicken there!) for 

a fun eating experience.

 • 2 Medium bowls

 • Paper towels

 • Zester

 • Small bowl

 • Large pan

 • Small pot

 • Kosher salt

 • Black pepper

 • Olive oil (2 TBSP | 3 TBSP)

 • Butter (1 TBSP | 2 TBSP)
Contains: Milk

* Chicken is fully cooked when internal temperature reaches 165º.

DIP DIP HOORAY

BUST OUT

GET SOCIAL

Share your #HelloFreshPics 
with us @HelloFresh

(646) 846-3663
HelloFresh.com
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