MISO CHILI CHICKEN & LEMONGRASS RICE

with Roasted Green Beans
INGREDIENTS
2 PERSON | 4 PERSON

6 oz 12 oz
Green Beans

10 oz 20 oz
Chicken Cutlets

1 2
Microwaveable
Lemongrass Rice

2 TBSP 4 TBSP
Sweet Thai Chili
Sauce

1 2
Miso Sauce
Concentrate

12 ml 24 ml
Ponzu Sauce

Contains: Tree Nuts

Contains: Soy

Contains: Soy

Contains: Fish, Soy,
Wheat

HELLO
LEMONGRASS RICE
This quick-cooking rice packs
major flavor thanks to the
fragrant aromatic.

PREP: 0 MIN

COOK: 20 MIN

CALORIES: 640
15
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DRY, DRY AGAIN
Why do we ask you to pat your
chicken dry with paper towels
before seasoning? Blotting out
as much moisture as possible
from the surface of the chicken
ensures even browning (rather
than steaming) as it hits the
hot pan for deliciously crispy,
caramelized edges.

BUST OUT

1 ROAST GREEN BEANS

2 COOK CHICKEN

• Adjust rack to top position and preheat oven to
450 degrees. Wash and dry produce.

• Meanwhile, pat chicken* dry with paper towels; season all
over with salt and pepper.

• Toss green beans on a baking sheet with a drizzle of oil,
salt, and pepper.

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

• Roast on top rack until golden brown and tender,
10-12 minutes.

• Turn off heat; transfer chicken to a cutting board. Wipe
out pan.

• Baking sheet
• Paper towels
• Medium pan
• Kosher salt
• Black pepper
• Vegetable oil (1 TBSP | 1 TBSP)
• Butter (2 TBSP | 4 TBSP)
Contains: Milk

GET SOCIAL
Share your #HelloFreshPics
with us @HelloFresh
(646) 846-3663
HelloFresh.com

4 FINISH & SERVE

• Return same pan to medium-high heat. Add chili sauce,
miso sauce concentrate, ponzu, and 2 TBSP water
(¼ cup for 4 servings). Bring to a simmer and cook until
just thickened, 1 minute.

• Massage rice in package to break up grains; partially open
top. Insert 1 TBSP butter into package (for 4 servings, use
1 TBSP butter per package). Microwave for 90 seconds.
Fluff with a fork and season with salt and pepper.

• Turn off heat; stir in 1 TBSP butter (2 TBSP for 4) until
melted. Season with salt and pepper.

• Divide rice between plates. Thinly slice chicken; place on
top of rice. Pour sauce over chicken and serve with green
beans on the side.

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