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hoNeg Ll Me c h'G KeN Honey lime chicken served over cool rice noodles with crunchy veggies

fresh, fun and perfect for little chefs to build their own bowls!

How did the cooking go? Share your thoughts via My Recipes tab in your Profile and leave a review. Something not right? Text us
on 0448 042 515 or emdil hello@dinnertwist.com.au



fRoOM YouR Box

4 PERSON 6 PERSON
CARROT 1 2
LEBANESE 1 2
CUCUMBER
CAPSICUM 1 1
SNOW PEAS 1509 2x1509
HONEY 2smalljars 2 smalljars
LIME 1 2
GARLIC CLOVE 1 1
RICE NOODLES 3009 2x300g
CHICKEN STRIPS 600g 600g +300g

fRoM YouR PanNtRY

oil for cooking (sesame or other), soy
sauce

COOKiNG tool§

saucepan, large frypan

1. PRePaRe the Ve66ies

2. Make the hoNeY LiMe SauGe

3. 600K the NooDLeS§

Bring a large saucepan of water to a
boil (for the noodles).

Peel carrot into ribbons (or slice into
thin sticks). Slice/dice cucumber and
capsicum. Trim show peads. Set aside.

Combine honey, 3 tbsp soy sauce,
2 tbsp water, zest and juice from the
whole lime and crushed garlic.

6P - Combine honey, 3-4 tbsp soy
sauce, 2 tbsp water, crushed garlic,
zest from 1 lime and juice from 2
limes.

4. GooK the ChiCkeN

S. fiNiSh aND SeRve

Heat a large frypan with oil over high
heat. Add chicken strips and cook
until golden and just cooked through.
Reduce heat, pour in half of the sauce
and cook for 1-2 minutes.

You can pour in all the sauce if you
prefer to warm it up.

Serve rice noodles into bowls. Add
veggies and honey-lime chicken.
Drizzle with extra sauce.

You can top with peanuts, cashews,
fried shallots or sesame seeds if you
have some in your pantry!

Add noodles to the boiling water and
cook until al dente. Drain and rinse
well in cold water.

Rinse noodles again before serving
if they have stuck together!



