JERK CHICKEN LEGS

with Tropical Rice, Pineapple Salsa & Roasted Green Beans
INGREDIENTS
2 PERSON | 4 PERSON

6 oz 12 oz
Green Beans

1 TBSP 1 TBSP
Smoky Cinnamon
Paprika Spice

1 TBSP 1 TBSP
Cajun Spice

16 oz 32 oz
Chicken Legs

½ Cup 1 Cup
Jasmine Rice

5.07 oz 10.14 oz
Coconut Milk
Contains: Tree Nuts

4 oz 8 oz
Pineapple

2 4
Scallions

1 2
Lime

1 2
Chili Pepper

HELLO
TROPICAL RICE
Flavored with a fruity trifecta:
sweet coconut milk, tangy
pineapple juice, and zesty lime

PREP: 10 MIN

COOK: 45 MIN

CALORIES: 710
7
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THE MORE YOU KNOW
In step 3, we ask you to rinse your
rice. Why? This helps remove
excess starch on the surface of the
grains for a fluffier result. If you
don’t have a fine-mesh strainer,
you can rinse the rice in a large
bowl, using your hand to help
drain and refreshing the water
until it goes from cloudy to clear.

BUST OUT
• 3 Small bowls
• Paper towels
• Baking sheet

1 PREP
• Preheat oven to 425 degrees. Wash
and dry all produce.

2 ROAST CHICKEN & BEANS

• Trim green beans, if necessary.

• Roast chicken on top rack for 15
minutes. After 15 minutes, remove
baking sheet from oven.

• In a small bowl, combine Cinnamon
Paprika Spice, Cajun Spice, and 1 tsp
sugar.

• Carefully toss green beans on empty
side of sheet with a drizzle of olive oil;
season with salt and pepper.

• Pat chicken dry with paper towels.
Drizzle chicken with oil, then rub
all over with salt, pepper, and spice
blend (you might not use all of it).
Place on one side of a baking sheet.

• Return sheet to top rack. Roast until
chicken is cooked through and green
beans are tender, 12-15 minutes more.

• 4 SERVINGS: Spread chicken out
across entire sheet.

• 4 SERVINGS: Leave chicken roasting
and toss green beans on a separate
baking sheet. Roast green beans on
bottom rack.

3 COOK RICE
• Meanwhile, place rice in a fine-mesh
strainer; rinse until water runs clear.
• Add rice to a small pot with coconut
milk, ¼ cup water, and a big pinch
of salt. Bring to a boil, stir once, then
cover and reduce to a low simmer.
Cook until rice is tender, 15-18 minutes.
Keep covered off heat until ready to
serve.
• 4 SERVINGS: Use ½ cup water.

• Fine-mesh strainer
• Small pot
• Zester
• Kosher salt
• Black pepper
• Sugar (1 tsp | 1 tsp)
• Vegetable oil (1 tsp | 2 tsp)

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 MAKE SALSA
• Drain pineapple over a second small
bowl, reserving juice; finely chop fruit.
Trim and thinly slice scallions. Zest
and quarter lime. Thinly slice chili.
• In a third small bowl, combine
chopped pineapple, scallions, juice
from half the lime, and chili to taste.
Season with salt and pepper. Stir in 1
TBSP pineapple juice (you’ll use the
rest of the juice later).
• 4 SERVINGS: Use 2 TBSP pineapple
juice.

5 BROIL CHICKEN

6 FINISH & SERVE

• Once chicken and green beans are
done roasting, remove green beans
from sheet.

• Fluff rice with a fork; stir in remaining
pineapple juice, a squeeze of lime
juice, and lime zest to taste.

• Heat broiler to high. Broil chicken until
skin is crispy and lightly charred, 2-3
minutes.

• Divide rice and green beans between
plates. Top rice with chicken. Spoon
pineapple salsa over chicken and
serve.

• TIP: Watch carefully to avoid burning.
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• Olive oil (1 tsp | 2 tsp)
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