DINNER TWIST

LOCAL, HEALTHY, DELIVERED
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St'CK” Ml S o Ch | CKe N Sticky miso chicken cooked in a sweet and savoury sauce, served with

fluffy rice and crunchy slaw.

6 25 MINUteS @ chcheN m 2 SCRVINGS Per serve - PROTEIN TOTAL FAT CARBOHYDRATES

60g 48g 84g



fRoOM YouR Box

SUSHI RICE 150g
CORN COB 1
COLESLAW 2509
AlOLI 1sachet
GARLIC CLOVE 1
MISO SAUCE 1sachet
DICED CHICKEN BREAST 300g
SESAME SEEDS 109

fROM YouR PaNtRY

sesame oil (or other) for cooking, salt,

pepper, cornflour (or plain)

GOOKiNG tooLS

saucepan, large frypan

1. GooK the Rice

2. PRePaRe the Slaw

3 MaKe the Sauce

Rinse sushi rice. Place in a saucepan
with 3256ml water. Cover and bring to
a boil. Reduce heat immediately to
medium-low. Cook, semi-covered, for
20 minutes until rice is tender and
water is absorbed.

Use arice cooker if you have one!

4. GRiSP the ChiCkeN

Remove corn kernels from cob. Toss
all together with coleslaw and aioli.
Set aside in the fridge until serving.

You can serve the corn on the side if
you prefer! Add apple, celery or
capsicum to the slaw to switch it up.

S. aDD the Sauce

Crush garlic clove. Combine with
miso sauce.

For extra flavour, you can add
1-2 tsp grated ginger.

6. fiNiSh aND SeRve

Toss chicken with salt, pepper and
1-2 tbsp cornflour to coat. Heat a
large frypan over medium-high heat
and add enough oil to cover the base.
When hot, cook chicken for 6-8
minutes, turning until golden and
crisp. Remove from pan.

Wipe out pan with paper towel if
needed. Pour in prepared sauce and
simmer for 1 minute, stirring, until
sticky. Return chicken to pan and toss
to coat. Take off heat.

Garnish chicken with sesame seeds.
Serve with sushi rice and slaw.



