2 DINNER THST £oR e

%)) CReaMy
GOLeSLaw &
GUGUMBeR

fR'eD R'Ge W'th ch|c KQN Delicious, quick and family-friendly fried rice, topped with mild

sweet chilli chicken strips and crunchy cashew nuts.

. . PROTEIN TOTAL FAT CARBOHYDRATES
O 25 vintes ) 2 servines rersare: PG 1O AT e



fRoOM YouR Box

BASMATI RICE 150g
CHICKEN STIR-FRY STRIPS 300g
SPRING ONIONS 1bunch
GINGER 1piece
GARLIC CLOVE 1
COLESLAW 2509
LEBANESE CUCUMBER 1
CASHEW NUTS 40g

fRoM YouR PanNtRY

sesame oil (or other), soy sauce, sweet
chilli sauce

CoOKiNG tool§

saucepan, large frypan

1. GooK the Rice

2. 600K the ChiCkeN

3. Saute the VeGetaBlLes

Place rice in a saucepan, cover with
300ml water. Bring to a boil, cover
with a lid and reduce heat to low.
Cook for 10-15 minutes or until water is
absorbed.

Use a rice cooker if you have one!
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4. aDD the Rice & Savce

Heat a frypan with oil over high heat.
Add chicken and cook for 6-7 minutes
or until cooked through. Season with
1/2 tbsp sweet chilli sauce and
1/2 tbsp soy sauce. Remove from pan.

You can use honey instead of sweet
chilli if you prefer a honey soy
chicken.

S. fiNiSh aND SeRve

Add 1-2 tbsp sweet chilli sauce and 2
tbsp soy sauce (use to taste) to pan
and combine well. Stir through
cooked rice.

Adjust seasoning to taste! You can
add a little sweetness or more sweet
chilli sauce!

Dice or slice cucumber.

Serve chicken on top of fried rice and
scatter over cashew nuts, any
reserved spring onion tops and
cucumber. Serve at the table.

Meanwhile, slice spring onions, grate
ginger (roughly 1/2 tbsp) and crush
garlic.

Add to frypan along with coleslaw
mix and more oil if needed. Cook for 5
minutes or until softened.

Reserve some spring onion tops for
garnish if you like!



