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of o . A colourful and creamy coconut chicken dish with a gentle spice and a
aZ| 'aN c 'c eN pop of lime - great for little chefs to help stir, sprinkle and taste along
the way!

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

JASMINE RICE 3009
BROWN ONION 1
RED CAPSICUM 1
CHERRY TOMATOES 2009
LIME 1
CHIVES 1bunch
DICED CHICKEN BREAST 600g
COCONUT MILK 400ml

fROM YouR PaNtRY

oil for cooking, salt, pepper, ground
paprika, ground cumin

GOOKiNG tooLS

large frypan, saucepan

1. GooK the Rice

2. PRePaRe the ve66ies

3. 600K the ChiCkeN

Place rice in a pan, cover with 550ml
water. Bring to a boil. Cover and
reduce to medium-low heat for 10-15
minutes. Remove from heat, uncover
and stand for 5 minutes.

Use a rice cooker if you have one!

Y. SiMMeR the ChiCken

Peel and dice onion. Slice capsicum
and halve cherry tomatoes. Zest and
cut 12 lime into wedges (reserve
remcining) and chop chives. Keep
separate.

The capsicum and tomatoes can be
served fresh if you prefer!

5. aDD LiMe ¢ Chives

Heat a large frypan with oil over
medium-high heat. Add diced
chicken and season with 1 tsp
paprika, 1tsp cumin, salt and pepper.
Cook for 2=3 minutes until golden.

You can add 1/2 tsp ground coriander
and/or 1-2 crushed garlic cloves for
extra flavour.

6. fiNiSh & SeRve

Add onion, capsicum and cherry
tomatoes to pan. Cook for 3-4
minutes until softened. Pour in
coconut milk, cover and simmer for 10
minutes.

Add lime zest and squeeze in
remaining 1/2 lime. Stir through chives
(save some for garnish if you like).
Season with salt and pepper to taste.

You can reserve all chives for garnish
if the kids prefer a more ‘plain’ looking
sauce.

Fluff the rice with a fork. Spoon over
the creamy Brazilian chicken and top
with any extra chives. Add lime
wedges on the side for squeezing.



