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Chicken with Blue Cheese and Roast Potatoes

with fresh side salad
35—40 mins

y

Irish Chicken Breast Tomato

Blue Cheese

Baby Potatoes

Irish Chicken

Breast Irish Beef Rump

Pantry Items: Oil, Salt, Pepper
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Before you start

Our fruit, veg and herbs need a wash before you use them!
We recommend reading the recipe in full before beginning
to cook.

Wash hands before and after handling ingredients. Wash fruit
and veg, but not meat. Use different utensils for raw and ready-
to-eat foods or wash these in between uses.

Cooking tools you will need
Baking sheet with baking paper

Ingredients

2P 4P
Irish Chicken Breast 320g 640 g
Tomato 2 units 4 units
Salad Leaves 40g 80g
Blue Cheese 55¢g 110g
Baby Potatoes 500g 1000 g
Irish Chicken Breast 640 g 1280 g
Irish Beef Rump 250g 500 g
Nutrition

Per Per Per

for uncooked ingredient 100g 1009 100g

Energy 365.9kJ/ 384kJ/ 454kJ/
(kJ/kcal) 87.4kcal 92kcal 108 kcal
Fat (g) 22g 22g 46¢g
Sat. Fat (g) 12g llg 24g
Carbohydrate (g) 9g g 9.6¢g
Sugars (g) 09g 0.7g lg
Protein (g) 9.3g 12.7g 78¢g
Salt (g) 0.7g 05g 0.7g

See site or app for detailed nutritional info.

Allergens

For allergen information please refer to the website or individual
ingredient labels.
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Any questions? Contact our customer

care team at hellofresh.ie/about/faq

£ You can recycle me!

Roast the Potatoes
+ Preheat the oven to 240°C/220°C fan/gas mark 9.

+ Halve the potatoes lengthways, quartering
any larger pieces, and pop them onto a lined
baking tray.

« Drizzle with oil and season with salt and pepper.

+ Roast on the top shelf of the oven until fork tender,
25-35 mins.

Melt the Blue Cheese

« When the chicken has 5 mins left to cook, remove
the tray from the oven.

« Crumble over the blue cheese and return to the
oven until the cheese has melted, 5 mins.

IRISH BEEF RUMP

CUSTOM

OPTIONS

cooking time.

Butterfly the Chicken

« Lay the chicken onto a board, place your hand
on top and slice from thick end to thin point until
there’s 2cm left (don’t slice all the way through).
Open it up like a book.

« Repeat with the other breast(s). IMPORTANT:
Wash hands and equipment after handling raw
chicken and its packaging.

TIP: Notice a stronger smell from your chicken? Don’t

worry, this is normal due to packaging we use to keep

it fresh.

Toss the Salad
« Chop the tomato into 2cm chunks.

« Just before serving, toss the tomato and salad
leaves with a drizzle of oil.

« Season to taste with salt and pepper.

Swapping to beef? Add to a hot pan, season as instructed and fry until cooked
to your liking, 1-6 mins on each side. Crumble over cheese for final min of

Cook the Chicken

« Lay the open chicken breasts on a lined
baking tray.

« Drizzle with oil and season with salt and pepper.
+ Bake on the middle shelf of your oven until golden
and cooked through, 15-20 mins. IMPORTANT:
Chicken is cooked when no longer pink in

the middle.

Dish Up

« Divide the roasted potatoes and blue cheese-
topped chicken between plates.

» Serve the salad alongside.

Enjoy!



