HELLO Harissa Prawns
FR ESH with couscous and Greek style cheese

Calorie Smart 20-25 mins « Eat me first - Spicy

Prawns Couscous
il o
Vegetable Stock Garlic
Harissa Paste Passata

s

Sweetcorn Peas
. ‘ 7;‘/&
Honey Greek Style Cheese

Pantry Items: Salt, Pepper, Oil, Water, Butter, Sugar

Rate your recipe!




Our fruit, veg and herbs need a wash before you use them!

We recommend reading the recipe in full before beginning
to cook.

Grater, sieve

2P 4P

Prawns 180¢g 360g
Couscous 100g 250¢g
Vegetable Stock 2 sachets 4 sachets
Garlic 2 units 4 units
Harissa Paste 1sachet 2 sachets
Passata 1 pack 2 packs
Sweetcorn 1 pack 2 packs
Peas 120g 240g
Honey 1sachet 2 sachets
Greek Style Cheese 100g 200g

Per serving Per 100g
for uncooked ingredients 453g 100g
Energy 1/ 1ca) kol 1mkal
Fat(g) 19.2¢g 43g
Sat. Fat (g) 10g 22¢g
Carbohydrate (g) 736g 163g
Sugars (g) 236g 52¢g
Protein (g) 348¢g 17g
Salt (g) 59g 13g

Nutrition for uncooked ingredients based on 2 person recipe,
excludes Pantry Items.

For allergen information please refer to the website or individual
ingredient labels.

Please check the ingredients you already have at home to
ensure that they are safe for your allergen and dietary needs.

Wash your hands before and after handling ingredients.

Wash fruit and vegetables, but not meat. Use different chopping
boards and utensils for raw and ready-to-eat foods or wash
these in between uses.

Share your creations with
#HelloFreshlreland
Any questions? Contact our customer

care team at hellofresh.ie/about/faq

£ You can recycle me!

» Add the couscous to a medium bowl.

« Pour 200ml boiling water (500ml for 4p) into the
bowl and mix well with half the stock powder.

+ Cover with a plate or cling film and leave aside for
10 mins or until ready to serve.

+ Meanwhile, peel and grate the garlic (or use a
garlic press).
« Drain the sweetcorn in a sieve.

+ Fluff up the couscous with a fork and share
between bowls.

« Top with the harissa spiced prawn stew.

« Tofinish, crumble the Greek style cheese over
the top.

+ Place a large pan over medium-high heat with a

drizzle of oil.

« Once hot, add the prawns. Season with salt and
pepper and cook for 3-4 mins. IMPORTANT: Wash
hands and equipment after handling raw prawns.

+ Add the harissa paste and garlic and fry for
1 min more.

Add passata, drained sweetcorn, peas, remaining
stock powder, ' tsp of sugar and 50m| water
(double both for 4p) to the pan.

Stir together and simmer until slightly thickened,
3-4 mins.

Add the honey and a knob of butter and stir
until melted.

Loosen with a splash of water if you feel the
sauce is too thick. Season to taste with salt and
pepper. IMPORTANT: Prawns are cooked when
pink on the outside and opaque in the middle.



