SURF’S UP CHICKEN & RICE BOWLS

with Kiwi Salsa & Chipotle Lime Crema
INGREDIENTS
2 PERSON | 4 PERSON

2 4
Scallions

¾ Cup 1½ Cups
Jasmine Rice

1 2
Roma Tomato

1 2
Kiwi

1 2
Lime

4 TBSP 8 TBSP
Sour Cream

1 tsp 2 tsp
Chipotle Powder

10 oz 20 oz
Chicken Breast
Strips

1 TBSP 2 TBSP
Southwest Spice
Blend

1 2
Chicken Stock
Concentrate

Contains: Milk

HELLO
KIWI SALSA
A tangy taco topping with a
dose of tropical sweetness

PREP: 5 MIN

COOK: 20 MIN

CALORIES: 680
7

HFRC_11.7_R15246A_SURF’S UP CHICKEN & RICE BOWLS.indd 1

2/25/21 9:54 AM

BEST OF THE ZEST
We like using a microplane or
dedicated zester for zesting
citrus. If you don’t have one,
use a peeler or paring knife to
remove just the green surface
layer from the lime, then
mince it.

BUST OUT
• Small pot
• Zester

1 COOK RICE
• Wash and dry all produce.
• Trim and thinly slice scallions,
separating whites from greens.

2 PREP
• While rice cooks, finely dice tomato.
Peel and finely dice kiwi. Zest and
quarter lime.

• Melt 1 TBSP butter (2 TBSP for
4 servings) in a small pot over
medium-high heat. Add scallion
whites; cook, stirring, 30 seconds.

3 MAKE SALSA
• In a medium bowl, combine scallion
greens, tomato, kiwi, and a big
squeeze of lime juice to taste. Season
generously with salt and pepper.

• Stir in rice to coat, then add 1¼ cups
water (2¼ cups for 4). Bring to a boil,
then cover and reduce heat to low.
Cook until rice is tender, 15-18 minutes.
• Keep covered off heat until ready to
serve.

• Medium bowl
• Small bowl
• Paper towels
• Large pan
• Kosher salt
• Black pepper
• Vegetable oil (2 tsp | 2 tsp)
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 MAKE CREMA
• In a small bowl, combine sour cream,
lime zest, and a pinch of chipotle
powder to taste. (TIP: Like things
spicy? Add more chipotle powder!) Stir
in water 1 tsp at a time until mixture
reaches a drizzling consistency. Season
with salt and pepper.

5 COOK CHICKEN
• Pat chicken* dry with paper towels.
• Heat a large drizzle of oil in a large
pan over medium-high heat. Add
chicken, Southwest Spice, and a
pinch of chipotle powder if you like
things spicy. Cook, stirring occasionally,
until browned, 3-5 minutes.
• Stir in stock concentrate, 2 TBSP
water (3 TBSP water for 4 servings),
and a big pinch of salt and pepper.
Cook, stirring, until liquid has reduced
and chicken is coated and cooked
through, 1-2 minutes more.

6 FINISH & SERVE
• Fluff rice with a fork; season with salt
and pepper.
• Divide rice between bowls and top
with chicken and salsa. Drizzle with
crema and serve with any remaining
lime wedges on the side.

WK 11-7

• Butter (1 TBSP | 2 TBSP)
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