ONE-PAN SPICY CAROLINA BBQ CHICKEN TACOS

with Creamy Slaw

ONE PAN

INGREDIENTS
2 PERSON | 4 PERSON

10 oz 20 oz
BBQ Pulled
Chicken

1 2
Jalapeño

5 tsp 10 tsp
Red Wine
Vinegar

6 12
Flour Tortillas

Contains: Wheat

4 tsp 8 tsp
Dijon Mustard

4 oz 8 oz
Shredded Red
Cabbage

4 TBSP 8 TBSP
Sour Cream

1 2
Crispy Fried
Onions

Contains: Milk

Contains: Wheat

1 tsp 2 tsp
Hot Sauce

HELLO
CAROLINA BBQ
This signature regional style
features slow-cooked pulled
meat (here: chicken!) in a spicy
mustard-spiked sauce.

PREP: 5 MIN

COOK: 15 MIN

CALORIES: 750
22
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IN A PICKLE
In step 1, you’ll be microwaving
your quick-pickled (quickled!)
jalapeño. Why? The heat not only
helps the salt and sugar dissolve
but also speeds up the pickling
process so you can enjoy extratangy jalapeño in a snap. Try
this technique again with sliced
onion or cucumber!

BUST OUT

1 PICKLE JALAPEÑO

2 COOK FILLING

• Wash and dry produce.

• Heat a drizzle of oil in a large pan over medium-high heat.

• Thinly slice jalapeño crosswise into rounds, removing ribs
and seeds for less heat.

• Add pulled chicken* and cook, stirring, until warmed
through, 2-3 minutes.

• In a small microwave-safe bowl, combine jalapeño, half
the vinegar (you’ll use the rest later), ¼ tsp sugar
(1⁄3 tsp for 4 servings), and a pinch of salt. Microwave for
30 seconds. Set aside, stirring occasionally.

• Stir in mustard, ¼ cup water, and as much hot sauce as
you like. Season with salt and pepper.
• Reduce heat to a simmer. Cook, stirring occasionally, until
thoroughly combined, 3-4 minutes more.

• Small bowl
• Large pan
• Medium bowl
• Paper towels
• Kosher salt
• Black pepper
• Sugar (¾ tsp | 11⁄3 tsp)
• Cooking oil (1 tsp | 1 tsp)

3 MAKE SLAW

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

• Wrap tortillas in damp paper towels and microwave until
warm and pliable, 30 seconds.
• Divide tortillas between plates. Fill with chicken filling,
slaw, pickled jalapeño, and crispy fried onions. Serve.

• Add cabbage; toss until thoroughly coated. Season with
salt and pepper.

* Pulled Chicken is fully cooked when internal temperature
reaches 165º.
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• While filling cooks, in a medium bowl, combine sour
cream, jalapeño pickling liquid (reserve jalapeño for
serving), remaining vinegar, and ½ tsp sugar (1 tsp for
4 servings).

4 FINISH & SERVE
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