CHILI COCONUT CURRY CHICKEN

with Carrot-Speckled Rice & Cilantro

OVEN READY

INGREDIENTS
2 PERSON | 4 PERSON

10 oz 20 oz
Chicken Breast
Strips

2 4
Oven-Ready
Aluminum Trays

5.07 oz 10.14 oz
Coconut Milk

1 TBSP 2 TBSP
Curry Powder

1 oz 2 oz
Sweet Thai Chili
Sauce

1 2
Chicken Stock
Concentrate

1 2
Microwavable Rice

4 oz 4 oz
Shredded Carrots

1 1
Lime

¼ oz ½ oz
Cilantro

Contains: Tree Nuts

Contains: Soy

HELLO
COCONUT MILK
With subtly sweet, nutty flavor
and a richer, thicker texture than
water or stock, this ingredient’s
ideal for creamy curries.

PREP: 0 MIN

COOK: 25 MIN

CALORIES: 630
18
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SHAKE IT UP
Give your coconut milk a good
shake before opening the
container and adding to the
bowl in step 1. The fridge may
have caused the cream to rise
and solidify, but not to worry—the
liquids and solids will quickly
come together during cooking.

BUST OUT
• Paper towels

1 MIX CURRY CHICKEN
• Adjust rack to middle position and preheat oven to
400 degrees. Wash and dry all produce.
• Pat chicken* dry with paper towels; place in 1 aluminum
tray (divide between 2 trays for 4 servings).
• In a large bowl, combine coconut milk, curry powder,
chili sauce, stock concentrate, ½ tsp sugar (1 tsp for 4),
and a big pinch of salt. Pour over chicken and stir until
evenly coated.

2 PREP RICE & COOK
• Open rice packet; add rice to remaining aluminum tray
(divide between remaining 2 trays for 4 servings). Break
up grains and spread into an even layer, then top with
half the carrots (all for 4). Sprinkle with 2 TBSP water
and top with 1 TBSP butter (for 4, use 2 TBSP water and
1 TBSP butter per tray). Cover with foil. TIP: Place trays on
a baking sheet to make them easier to handle.
• Place trays on middle rack; bake until chicken is cooked
through and carrots are tender, 15-20 minutes.

• Large bowl
• Aluminum foil
• Kosher salt
• Black pepper
• Sugar (½ tsp | 1 tsp)
• Butter (1 TBSP | 2 TBSP)
Contains: Milk

GET SOCIAL

• Meanwhile, quarter lime. Pick cilantro leaves from stems;
roughly tear leaves.

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 FINISH & SERVE
• Stir a squeeze of lime juice into chili coconut curry
chicken. TIP: The sauce may have separated a bit; simply
stir and it will come back together.
• Stir carrots and rice together; season generously with
salt and pepper.
• Divide carrot-speckled rice between shallow bowls and
top with chili coconut curry chicken. Garnish with torn
cilantro. Serve with remaining lime wedges on the side.

WK 10-18
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