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ONe—PaN caPReSe Chlc KeN Golden chicken baked on‘ fluffy tomato rice, topped with melty

mozzarella and fresh basil.

Por serve: PROTEIN  TOTAL FAT CARBOHYDRATES
© 45g 17g 69g



fRoOM YouR Box

BROWN ONION 1
GARLIC CLOVE 1
BASMATIRICE 1509
CHICKEN BREAST FILLET 3009
CHERRY TOMATOES 2009
PEAR 1
MESCLUN LEAVES 1bag
MOZZARELLA 1packet
BASIL 209

fROM YouR PaNtRY

olive oil, salt, pepper, chicken stock cube,

ground paprika, dried oregano

GOOKiNG tooLS

oven-proof frypan (or transfer to an

oven dish)

]. Saute the oNioN

3. aDD ChiCkeN ¢ Bake

Set oven to 225°C.

Heat an oven-proof frypan with olive
oil. Dice onion and crush garlic, add
to pan and cook for 3—4 minutes. Add
2 tsp dried oregano.

Stir in rice and 1/2 crumbled stock
cube. Pour in 350ml water. Bring to a
boil then reduce to medium and
simmer, covered, for 10 minutes.

Cut chicken breast into 4-5 even
pieces. Toss with oil, 1 tsp ground
paprika, salt and pepper.

Place chicken and cherry tomatoes
on top of the rice. Bake in the oven for
12 minutes, see step b.

Add tomatoes to salad instead.

4. MaKe the SalaD

S. aDD the MozzaRel La

6. fiNiSh anND SeRve

Slice pear and toss together with
mesclun leaves.

Dress salad with 1tbsp olive oil and
1tbsp balsamic vinegar (optional).

Remove rice from the oven. Thinly
slice mozzarella and place on top of
chicken and rice. Return to oven for
5 minutes, or until melted.

Pick or tear basil leaves, scatter over
chicken and rice. Serve at the table
with the dressed side salad.

If you have some balsamic glaze you
can drizzle this on top! Add any
remaining basil leaves into the salad.



