HONEY MISO CHICKEN

with Ginger Rice & Sesame Sriracha Green Beans
INGREDIENTS
2 PERSON | 4 PERSON

2 4
Scallions

1 1
Lime

1 Thumb 1 Thumb
Ginger

6 oz 12 oz
Green Beans

1 TBSP 1 TBSP
Sesame Seeds

10 oz 20 oz
Chicken Cutlets

¾ Cup 1½ Cups
Jasmine Rice

1 2
Miso Sauce
Concentrate
Contains: Soy

2 tsp 4 tsp
Honey

1 tsp 2 tsp
Sriracha

HELLO
GINGER
This fragrant aromatic adds a
special touch to jasmine rice.

PREP: 10 MIN

COOK: 30 MIN

CALORIES: 710
18
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BOSS OF THE SAUCE
Pro tip: To get ahead of the game
in step 5, while your aromatics
cook, add the miso sauce
concentrate, honey, and lime juice
directly to the liquid measuring
cup with your water! Just be sure
to measure the water first for an
accurate read. This way, once your
aromatics are softened, you’ll be
ready to go—no scrambling to
open packets here!

1 PREP
• Adjust rack to top position and
preheat oven to 450 degrees. Wash
and dry all produce.
• Peel and mince or grate ginger. Trim
and thinly slice scallions, separating
whites from greens. Zest lime until you
have 1 tsp; quarter lime.

2 COOK RICE
• Melt 1 TBSP butter in a small pot over
medium-high heat. Add half the
ginger and cook until fragrant,
30-60 seconds.
• Add rice and stir to coat. Stir in
1¼ cups water (2¼ cups for
4 servings) and a big pinch of salt.
Bring to a boil, then cover and reduce
to a low simmer. Cook until rice is
tender, 15-18 minutes.

3 ROAST GREEN BEANS
• While rice cooks, toss green beans on
a baking sheet with a drizzle of olive
oil; season with salt and pepper.
• Roast on top rack until tender and
lightly browned, 12-15 minutes.
• Carefully toss with half the sriracha
(save the rest for serving) and as many
sesame seeds as you like.

• Keep covered off heat until ready to
serve.

BUST OUT
• Zester
• Small pot
• Baking sheet
• Paper towels
• Large pan
• Kosher salt
• Black pepper
• Vegetable oil (1 tsp | 1 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 165º.
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4 COOK CHICKEN
• Meanwhile, pat chicken* dry with
paper towels. Season lightly with 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.
• Turn off heat; transfer to a plate.

5 MAKE SAUCE
• Heat a drizzle of olive oil in pan used
for chicken over medium-high heat.
Add scallion whites and remaining
ginger; cook, stirring occasionally, until
slightly softened, 1-2 minutes.
• Stir in miso sauce concentrate, honey,
¼ cup water (1/3 cup for 4 servings),
and a squeeze of lime juice. Simmer
until sauce is reduced by half,
2-3 minutes.
• Turn off heat; stir in 1 TBSP butter
(2 TBSP for 4). Season with salt and
pepper to taste.

6 FINISH & SERVE
• Fluff rice with a fork; stir in lime zest
and season with salt.
• Divide rice, chicken, and green beans
between plates. Top chicken with
sauce and scallion greens. Drizzle
with remaining sriracha if desired.
Serve with remaining lime wedges on
the side.

WK 8-18

• Olive oil (2 tsp | 2 tsp)
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