r HELLO Chorizo Stuffed Chicken Breast

FRESH with roast baby potatoes and caramelised onion gravy

Premium 35-40 mins
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Baby Potatoes Onion

Chicken Stock Green Beans

Breadcrumbs Thyme

Grated Italian Style Hard
Cheese

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



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.

Cooking tools you will need
Baking sheet with baking paper, pan with lid

Ingredients
2P 4P
Chicken Breast 320g 640 g
Chorizo 100g 200g
Baby Potatoes 400g 800¢g
Onion lunit 2 units
Chicken Stock 1sachet 2 sachets
Green Beans 150g 300g
Breadcrumbs 1 pack 1 pack
Thyme 5g 10g
Grated Italian Style Hard
Cheese 28 S0g
Nutrition
Per serving Per 100g
for uncooked ingredients 569.5¢g 100g
2666 kJ/ 468.1kJ/
sy 637.2 keal 111.9 keal
Fat (g) 2g 39g
Sat. Fat (g) 8.8¢g 15¢g
Carbohydrate (g) 53.7¢g 9.4¢g
Sugars (g) 8.7g 15g
Protein (g) 56.8¢g 10g
Salt (g) 29g 05g

Nutrition for uncooked ingredients based on 2 person recipe.

Allergens

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.

Contact

Thumbs up or thumbs down?
Head online or use the app to
rate this recipe.
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Roast the Potatoes

Preheat your oven to 240°C/220°C fan/gas mark 9.
Halve, peel and thinly slice the onion.

Halve the potatoes lengthways. Drizzle with oil and
season with salt and pepper.

Rub the oil over the potatoes then lay them cut-
side down on the baking tray.

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

Make the Gravy

+ Place a medium pot over medium heat with a

drizzle of oil.

Once hot, fry the onion until golden, 8-10 mins,
stirring occasionally.

Add 1 tsp sugar (double for 4p) and cook for

1-2 mins.

In a bowl, whisk 1 tbsp flour and 200ml cold water
(double both for 4p) together with the chicken
stock powder.

Add the thyme sprig and flour mixture to the

pot. Bring to the boil and simmer until thickened,
3-4 mins. Season to taste with salt and pepper.

Make the Chorizo Stuffing

+ Place alarge pan over medium-high heat with
2 tbsp butter (double for 4p).

+ Once hot, fry the chorizo until it starts to brown,
2-3 mins.

« Remove the pan from the heat. Stirin the
breadcrumbs and cheese.

« Cuta pocket horizontally in the chicken breast
and season the inside with salt and pepper.
IMPORTANT: Wash hands and equipment after
handling raw chicken and its packaging.

+ Spoon the chorizo and cheese mixture into
the pocket.

5

Fry the Green Beans

+ Meanwhile, give the pan a wipe then return it to
medium-high heat with a drizzle of oil.

+ Trim the green beans.

« Once hot, add the green beans to the pan. Season
with salt and pepper.

+ Fryfor 2-3 mins then add a splash of water and
immediately cover with a lid or some foil.

« Cook until the green beans are tender, 4-5 mins.

Cook the Chicken

Season the outside of the chicken with salt and
pepper, drizzle with oil to coat evenly.

Place the stuffed chicken breasts onto one side of
the baking tray with the potatoes.

Roast the chorizo stuffed chicken for 18-20 mins,
until cooked through. IMPORTANT: The chicken is
cooked when no longer pink in the middle.

TIP: 4P customers may need to use 2 baking trays.

Finish and Serve

Remove the thyme sprig from the onion gravy
and discard.

Divide the roast baby potatoes, chicken and tender
green beans between plates.

Pour the onion gravy over the cheesy chorizo
stuffed chicken.

Enjoy!



