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SUM MeR caeSaR Chche~ BBQ glazed chicken with golden potato slices and a fresh Caesar-

style salad. Simple, filling & tasty!

G 35 M i Nut e S m 2 S eRV' NG S 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

MEDIUM POTATOES 3
TOMATO SAUCE 1small jar
GARLIC CLOVE 1
CHICKEN TENDERLOINS 3009
CORN COB 1
BABY COS LETTUCE 1
AVOCADO 1

LEMON 1

AIOLI 1sachet

fROM YouR PaNtRY

oil for cooking, salt, pepper, soy sauce,
smoked paprika

GOOKiNG tool.S

oven tray, BBQ

1. RoaSt the Potatoe§

2. MaKe the 6l aze

3. 600K the ChiCKeN ¢ CORN

Set oven to 220°C.

Slice potatoes into 1/2 cm rounds, toss
with oil, salt and pepper. Spread on
tray and roast 25-30 minutes, turning
halfway, until golden and crisp.

You can add a dried or fresh herb or
spice for extra flavour!

4. Make the DReSSiNG

In a bowl, mix tomato sauce, 2 tsp soy
sauce, 2 tsp oil, 1/2 tsp smoked
paprika and crushed garlic. Stir to
combine well.

Marinate chicken with the glaze and
bake in the oven for 15-20 minutes if
preferred.

Heat BBQ plate with oil over medium-
high heat. Add chicken and corn cob
to cook. Turning often, brush chicken
with glaze as it cooks. Cook 8-10
minutes or until golden and cooked
through. Set aside to rest.

6. fiNiSh aND SeRve

Meanwhile, in a small bowl, combine
aioli with juice from 1/2 lemon. Stir
until smooth and creamy.

Chop baby cos and dice/slice
avocado. Slice corn off cob. Place in
bowl and toss gently with dressing.
Season with salt and pepper.

For the kids - serve corn cobettes
and use the lemon aioli for dipping.

Serve glazed chicken with roasted
potatoes and salad.



