(A DINNER TwisT £oR the

CReaMY PaSta with
ShRreDDeD ChiCkeN

/

LeMoN chlc KeN PaSta Golden sliced chicken served with a light creamy lemon pasta topped
with cherry tomatoes and crunchy snow peas.
PROTEIN TOTAL FAT CARBOHYDRATES

Perserve: ogiasg  27g/30g 143g/70g



fRoOM YouR Box

4 PERSON 6 PERSON
SHORT PASTA 1packet 1packet
CHERRY TOMATOES 2009 2x200g
SNOW PEAS 1509 2509
CHICKEN SCHNITZELS 600g 600g +300g
SAGE 1packet 1packet
BROWN ONION 1 1
GARLIC CLOVES 2 3
LEMON 1 1
SOUR CREAM 1tub 2 tubs

fROM YouR PaNtRY

oil for cooking, salt, pepper, dried
oregano (or Italian herbs)

CoOKiNG tool§

saucepan, large frypan

. GooK the Pasta

2. PRePaRe the toPPiNGS

3. 600K the ChiCkeN

Bring a saucepan of water to a boil.
Add pasta and cook according to
packet instructions or until al dente.
Drain and reserve 1cup pasta water.

Stir a few times to ensure the pasta
doesn't stick together.

4. Savte the oNioN, 6aRLiC & SaGe

Halve cherry tomatoes, trim and slice
show peas.

o ~E

S. t0SS SauGe & Pasta

Heat a pan with oil over medium-high
heat. Season chicken with 2-3 tsp
oregano, salt and pepper. Cook for
6-8 minutes on each side or until
cooked through. Set aside on a
chopping board, reserve pan.

Cook the chicken on the barbecue
if you like!

6. fiNiSh anND SeRve

Chop sage to yield 1-2 tbsp. Dice
onion, crush garlic and zest lemon
(use 12 tsp zest). Add to reserved pan
with 2 tbsp oil and cook for 3-5
minutes.

6P - zest the whole lemon and use
2 tbsp chopped sage.

Stir in sour cream and 1/2 cup
reserved pasta water. Simmer for 3-4
minutes then toss in pasta to
combine. Season with salt and

pepper.

Add a stock cube for extra flavour,
and use more pasta water if needed.

Slice the chicken (optional).

Serve pasta topped with sliced
chicken, fresh veggies and remaining
lemon cut into wedges. Chop and
sprinkle with any extra sage to taste.



