@ DINNER TWIST

GRUNChY
veGGies

SLiceD CRiSPY Chicken,
veDGeS & toMato Sauge

Sesa Me ch|CKeN Crispy chicken schnitzels crumbed with panko & sesame seeds,
served with baby wedges and aioli for dipping.

G 35 MlNUteS m q SeRV'NGS How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to hello@dinnertwist.com.au



fRoOM YouR Box

BABY POTATOES 800g
BABY COS LETTUCE 1
LEBANESE CUCUMBER 1
CHERRY TOMATO MEDLEY 2009
SESAME SEED + PANKO MIX 709
CHICKEN SCHNITZELS 6009

AIOLI /| CURRY AIOLI 1sachet

fRoM YouR PaNtRY

oil/butter for cooking, salt, curry powder
(optional)

CoOKiNG tool§

oven tray, large frypan

o
N,

I. RoaSt the Potatoe§

2. PRePaRe the SalaD

3. GRUMB the GhiCkeN

Set oven to 220°C.

Cut potatoes into wedges and toss
on a lined oven tray with oil and
salt. Roast on top rack of the oven
for 25 minutes or until golden and
cooked through.

Add some fresh or dried herbs if you
if you like!

Trim and chop baby cos lettuce,
dice cucumber and halve cherry
tomatoes. Toss together in a bowl, or
serve separately.

Dress the salad with some olive oil
and vinegar if you like!

4. GooK the ChiCkeN

S. fiNiSh aND SeRve

Heat a frypan with 3 tbsp oilfbutter
over medium heat. Add crumbed
chicken and cook (in batches) for
5-6 minutes on each side or until
cooked through.

Slice chicken. Serve with wedges,
salad and aioli for dipping.

Due to limited supply, you may have
received aioli. Try adding 1/2-1 tsp
curry powder, or other herb of choice
such as tarragon.

Transfer panko and sesame mix to a
bowl or plate and season with salt.
Press schnitzels into crumb to coat.

Cut chicken into nuggets before
crumbing if you think that works
better for your family.



