


4 COOK RICE
 • Add a drizzle of oil to pan with carrots; add 

garlic, raisins, remaining Shawarma Spice 
Blend, and ½ tsp salt (1 tsp for 4 servings). 
Cook until fragrant, 1 minute. 

 • Stir in 1½ cups water (3 cups for 4), rice, and 
stock concentrates. Bring to a boil; cook, 
stirring occasionally, until liquid has 
reduced by half, 3-4 minutes. Cover pan and 
reduce heat to low. Cook until rice is tender, 
15-18 minutes. TIP: Add a splash of water if 
mixture seems dry. 

 • Remove pan from heat; return chicken to 
pan. Let stand to warm through, 3 minutes. 

After cooking garlic and raisins, add 
cauliflower rice (no need to drain), stock 
concentrates, a big pinch of salt, and 
pepper. Cook, stirring occasionally, until 
tender, 6-8 minutes. Follow the rest of 
this step as instructed. (Save jasmine rice 
for another use.) 

5 MAKE SAUCE
 • While rice cooks, in a small bowl, combine 

yogurt, sour cream, and half the cilantro. 
Stir in water 1 tsp at a time until mixture 
reaches a drizzling consistency. Season with 
salt and pepper to taste. 

6 FINISH & SERVE
 • Transfer chicken to a cutting board;  

slice crosswise.

 • Fluff rice mixture with a fork and stir in a 
big squeeze of lemon juice to taste. 

 • Divide rice mixture between bowls. Top 
with chicken and garnish with almonds 
and remaining cilantro. Drizzle with sauce. 
Squeeze juice from any remaining lemon 
wedges over bowls to taste. Serve.

1 COOK CHICKEN
 • Pat chicken* dry with paper towels. Season 

all over with 1 tsp Shawarma Spice Blend 
(2 tsp for 4 servings), salt, and pepper. 
(You’ll use the rest of the Shawarma Spice 
Blend later.)

 • Heat a drizzle of oil in a medium, preferably 
nonstick, pan (use a large, preferably 
nonstick, pan for 4) over medium-high 
heat. Add chicken and cook until browned 
and cooked through, 3-5 minutes per side. 

 • Transfer chicken to a plate; reserve pan.

2 PREP
 • While chicken cooks, wash and dry produce. 

 • Trim, peel, and dice carrots into ½-inch 
pieces. Peel and mince garlic. Finely chop 
cilantro. Quarter lemon. 

3 COOK CARROTS
 • Heat a drizzle of oil in pan used for chicken 

over medium-high heat. Add carrots in a 
single layer; season with salt and pepper. 
Cook, stirring occasionally, until browned, 
3-4 minutes.

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

It’s believed that your genes 
may determine whether you like 
cilantro. If you’re unfamiliar with 

the herb, give it a taste.
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HELLO

SHAWARMA SPICE BLEND
This aromatic blend  

features turmeric, cumin, 
coriander, and more.

 • Paper towels

 • Medium pan

 • Peeler

 • Small bowl

 • Kosher salt 

 • Black pepper 

 • Cooking oil (1 TBSP | 1 TBSP)
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