


4 COOK CHICKEN

 • Pat chicken* dry with paper towels; 
season all over with remaining 
Tunisian Spice, salt, and pepper. 

 • Heat a drizzle of oil in a large pan 
over medium-high heat. Add chicken 
and cook until browned and cooked 
through, 3-5 minutes per side. TIP: 
If chicken is taking longer to cook 
through, cover pan for the last few 
minutes of cooking.

 • In the last minute of cooking, reduce 
heat to medium and add 1 TBSP butter 
(2 TBSP for 4 servings) to pan. Once 
melted, spoon over chicken to coat. 

 • Turn off heat; transfer to a cutting 
board to rest. 

5 FINISH GREEN BEANS

 • While chicken rests, remove green 
beans from bowl; pat dry with 
paper towels. 

 • Heat a drizzle of oil in pan used for 
chicken over medium-high heat. 
Add green beans; cook, scraping up 
any browned bits from bottom of 
pan, until green beans are browned, 
2-3 minutes. Season with salt 
and pepper.

6 FINISH & SERVE

 • Slice chicken crosswise.

 • Fluff rice with a fork; stir in almonds, 
raisins, and 1 TBSP butter (2 TBSP 
for 4 servings). Season with salt and 
pepper to taste. 

 • Divide rice, green beans, and chicken 
between plates. Drizzle chicken with 
as much creamy paprika sauce as you 
like. Serve with any remaining sauce 
on the side.

1 COOK RICE

 • In a small pot, combine rice, stock 
concentrate, ¾ cup water (1½ cups 
for 4 servings), ¼ tsp Tunisian Spice 
(½ tsp for 4), and a big pinch of salt 
and pepper. (You’ll use the remaining 
Tunisian Spice later.) Bring to a boil, 
then cover and reduce to a low simmer. 
Cook until rice is tender, 15-18 minutes. 

 • Keep covered off heat until ready 
to serve.

2 START GREEN BEANS

 • While rice cooks, wash and dry 
produce. 

 • Trim green beans if necessary; place in 
a medium microwave-safe bowl (use 
a large microwave-safe bowl for 
4 servings) with a splash of water. 
Cover with plastic wrap. Microwave 
until tender, 1-2 minutes, then drain.

3 MAKE SAUCE  

 • In a small bowl, combine sour cream, 
mayonnaise, as much garlic powder 
as you like, and a pinch of paprika to 
taste (add more if you like a smokier 
flavor). Add water 1 tsp at a time until 
sauce reaches a drizzling consistency. 
Season with salt and pepper.

In step 4, you’ll be basting 
your chicken (aka spooning 

sizzling butter over the 
cutlets) for double duty: to 
finish the cooking process 

and to add a layer of richness 
to the spiced crust.

 • Small pot

 • Medium bowl

 • Plastic wrap

 • Small bowl

 • Paper towels

 • Large pan

 • Kosher salt 

 • Black pepper 

 • Cooking oil (2 tsp | 2 tsp)

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

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

FAST BASTE
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