(A2 DINNER TWIST £0R the
\itc\é oNes

R

ChiCKeN WiNGettes

47\\

BLaNCheD
GORN

/r€>

BLaNCheD
cavlLif LoweR

. : : Sweet, sticky maple-mustard wings made for fingers (not forks!), served
lc ” c lc eN W'NG with a roasted veggie medley and a side of aioli — a midweek meal that
is big on fun and flavour.

How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to



fRoOM YouR Box

MEDIUM POTATOES 2
CAULIFLOWER 1/2
CORN COB 1
CHERRY TOMATOES 2009
CHICKEN WINGETTES 6009
CHIVES 1bunch
AlOLI 1sachet
DIJON MUSTARD 1small jar

fROM YouR PaNtRY

oil for cooking, salt, pepper, maple
syrup/honey, smoked paprika, dried
oregano

COOKiNG tool.S

oven tray x 2

Make a mash using the potatoes
and cauliflower instead (for a
quicker option). Blanch corn
cobettes and serve cherry tomatoes
fresh.

Before you start cooking!
Rinse your veggies and lay out all
your ingredients, utensils and
cooking equipment, such as pans,
chopping board and knife.

. PRePaRe the veg6ies

2. RoaSt the ChiCkeN WiNGettes

3. Cho?P the Ghive§

Set oven to 220°C.

Chop potatoes, cut cauliflower into
florets and corn cob into rounds.
Spread on a lined tray with cherry
tomatoes. Toss with 1/2-1 tsp smoked
paprika, 1/2-1 tsp oregano, oil, salt
and pepper. Roast for 30-35 minutes.

@ Blanch the corn instead if preferred!

4. DReSS the wiNGettes

Toss chicken wingettes with oil, salt
and pepper. Use tongs to spread out
(skin-side up) on a second lined oven
tray. Roast in the upper part of the
oven for 25-30 minutes or until golden
and cooked through.

@ Add 2 tsp soy sauce for extra colour!

S. fiNiSh aND SeRve

Whisk to combine 1/2 jar dijon

mustard with 1tbsp maple syrup in a
large bowl. Toss in cooked chicken
wingettes, while hot, to coat.

You could also switch to 1/2-1tbsp soy
sauce instead of Mustard.

Serve sticky maple wingettes with
roast vegetables. Garnish with chives
and serve with aioli for dipping.

Chop chives and add aioli into a
small serving bowl.

Combine chives and aioli if you like!
Flavour aioli with lemon zest, mustard
or honey if you prefer.



