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: : . A bright and zesty rice pilaf with tender paprika-oregano chicken, sweet
c lc eN lce ' a green beans and baby spinach — finished with a squeeze of lemon.

0 30 M'NUtes m 2 SeRV'NGS How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to hello@dinnertwist.com.au



fRoOM YouR Box

LEMON 1
LEEK 1
BASMATIRICE 1509
CHICKEN STOCK PASTE 1smaill jar
DICED CHICKEN BREAST 3009
GREEN BEANS 1259
BABY SPINACH 609

fRoM YouR PaNtRY

oil/butter for cooking, salt, pepper, dried
oregano, sweet/smoked paprika

CoOKiNG tool§

frypan x 2

]. Saute the LeeK

2. 000K the Pilaf Rice

3. SeaSoN & GooK the ChiCkeN

Zest lemon to yield about 1/2-1tsp and
thinly slice leek. Heat 2 tbsp oil/butter
in a large pan over medium heat.
Cook leek for 3-4 minutes until
softened, add lemon zest.

Use the white and light green part of
the leek only. Rinse before cooking.

4. PRePaRe the GReeNS

Rinse the rice. Stir into pan and add
1/2 jar chicken stock paste and 300mi
water. Bring to a boil, cover with a lid,
reduce heat to medium-low and cook
for 10-15 minutes or until water is
absorbed (see step 5).

Adding too much stock into the rice

Meanwhile, toss diced chicken with
1/2 tsp paprika, 1/2 tsp dried oregano,
salt and oil. Heat a frypan over
medium-high heat and cook chicken
for 8-10 minutes until golden and
cooked through. Set aside.

Use any dried or fresh herbs or spices

of choice for the chicken!

6. fiNiSh anND SeRve

Meanwhile, trim and chop green
beans and baby spinach.

If the kids prefer no greens, remove
their serves of rice before you add
the greens, or serve the veggies on
the side instead!

When the rice is nearly ready, stir in
green beans and spinach. Re-cover
for 5 minutes. Adjust seasoning with
salt and pepper if needed.

For extra creaminess, you could add
some grated cheese or a spoon of
yoghurt into the rice.

Cut 1/2 lemon into wedges.

Fluff the rice and serve at the table
with chicken and lemon wedges.

If you like extra zing, you could add
some chilli flakes or hot sauce for
serving!



