


HERBALICIOUS

Did you know cilantro stems are

edible? Not only that—they add

an aromatic boost to your dish.
Less food waste, more avor!

BUST OUT

 Zester

» Small pot

 Paper towels

e Large pan

e Aluminum foil

» Kosher salt

* Black pepper

» Vegetable oil (4 tsp | 4 tsp)
 Butter (2 TBSP | 3 TBSP)

Contains: Milk

GET SOCIAL

Share your #HelloFreshPics
with us @HelloFresh

(646) 846-3663
HelloFresh.com

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

HFRC_6.18_R15455A_TANGY TROPICAL CHICKEN.indd 2

2 COOK RICE

Heat a drizzle of oil in a small pot over
medium-high heat. Add chopped
shallot and half the ginger; cook,
stirring, until fragrant, 1 minute.

1 PREP

« Wash and dry all produce.

« Halve, peel, and thinly slice half the
shallot; nely chop remaining shallot.
Peel and mince or grate  ginger. Halve,
core, and very thinly slice  bell pepper  Stirin rice, ¥ cup water (1% cups for
into strips. Zest and quarter  lime (for 4 4 servings), and a pinch of salt. Bring
servings, zest 1 lime and quarter both). to a boil, then cover and reduce
Roughly chop cilantro. heat to low. Cook until rice is tender,

15-18 minutes.

Keep covered off heat until ready to
serve.

7~

4 COOK VEGGIES

5 MAKE SAUCE

Heat a drizzle of oil in pan used for
chicken over medium-high heat.
Add bell pepper and cook, stirring
occasionally, until slightly tender,
4-5 minutes.

Add pineapple and its juice, chili
sauce, and juice from half the lime

to pan with  veggies. Bring to a
simmer and cook until sauce is slightly
thickened, 2-3 minutes.
too thick, stir in a splash of water.

Add sliced shallot and  remaining
ginger; cook until softened,
2-3 minutes.

Turn off heat; stirin  half the cilantro
and 1 TBSP butter (2 TBSP for
4 servings). Season with salt and

pepper.

TIP: If sauce is

3 COOK CHICKEN

While rice cooks, pat chicken* dry with
paper towels and season all over with
salt and pepper.

Heat a large drizzle of oil inalarge
pan over medium-high heat. Add
chicken and cook until browned and
cooked through, 3-5 minutes per side.

Turn off heat. Transfer to a cutting
board. Cover loosely with foil to keep
warm.

6 FINISH & SERVE

Thinly slice chicken crosswise.

Fluff rice with a fork; stirin  lime zest
and 1 TBSP butter. Season with  salt
and pepper.

Divide rice between bowls; top with
sliced chicken and  saucy veggies.

Sprinkle with  remaining cilantro.
Serve with remaining lime wedges on
the side.
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