
1. CRISPY CHICKEN CAESAR A simple caesar salad served alongside crispy polenta crumbed 

chicken schnitzels and topped with croutons to serve!

25 Minutes 4 Servings

25 May 2020

product spotlight:  
polenta 

Polenta is made from ground corn 

and is super versatile! This week we 

are using it as a crumb for the 

chicken - it makes it crispy and has a 

lovely yellow colour!



1. Roast the potato croutons  

Set oven to 220ºC. 

Dice potatoes into small chunks. Toss 

with oil, salt and 1/2 tsp rosemary (see 

notes) on a lined oven tray. Roast for 

18-20 minutes or until golden and 

tender.

2. Crumb & cook the chicken  

Place polenta on a plate and season with 

1 tsp rosemary, salt and pepper. Heat a 

large frypan with oil over medium heat. 

Press chicken into polenta to crumb then 

place in the pan to cook for 5-6 minutes 

on each side or until cooked through.

3. Prepare THE salad  

Trim and roughly chop lettuce, halve 

cherry tomatoes and slice capsicum. Toss 

in a large bowl with 1 tbsp olive oil, 

dressing and chopped chives.

4. FINISH AND PLATE 

Slice chicken (optional) and quarter 

avocado. Serve alongside salad and top 

with croutons.

FROM Your Box 

FROM your pantry 

olive + oil for cooking, salt, pepper, dried rosemary  

KEY utensils 

oven tray, large frypan  

Notes 

Add a crushed garlic to croutons if you have in your 

pantry!  

Skip polenta and cook chicken as is. Shred and toss 

through salad if preferred! 

MEDIUM POTATOES 3

POLENTA 1 packet (100g)

CHICKEN SCHNITZELS 600g

BABY COS LETTUCE 2-pack

CHERRY TOMATOES 1 packet (200g) 

GREEN CAPSICUM 1

CAESAR DRESSING 100g

CHIVES 1/2 bunch * 

AVOCADO 1

* Ingredient also used in another recipe

How did the cooking go? We’d love to know - help us by sharing your thoughts!  
Want to chat? Call us Mon-Tue 8.30am-6.00pm, Wed-Fri 8.30am-4.00pm on 1300 135 660 or text us anytime on 0481 072 599.


