BBQ CHICKEN
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Potato Chicken Breasts
!
BBQ Sauce Streaky Bacon
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Cannellini Beans Onion
Smoked Paprika Tomato Passata
o [

Baby Spinach Mature Cheddar Cheese
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Total: 40 mins
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Our fruit and veggies need a
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ROAST THE WEDGES

Preheat your oven to 200°C. Chop the
potato (no need to peel) into wedges about
the size of your index finger. Pop themon a
lined baking tray in a single layer. Drizzle over a
glug of oil, season with salt and pepper. Toss
to coat. Roast on the top shelf of your oven
until browned and slightly crispy, 25-30 mins.
Turn halfway through cooking.

SIMMER THE BEANS

Pour in the tomato passata, the
water (see ingredients foramount) and the
cannellini beans. Season with a pinch of salt
and pepper and mix everything together.
Simmer gently until reduced, 7 mins. Remove
from the heat, add the baby spinach and pop
a lid on. Leave to the side until the spinach
has wilted, 5-7 mins, then stir it through your
beans. Taste and add more salt and pepper if
it needed.
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COAT THE CHICKEN

Meanwhile, put the chicken breasts
in a bowl and pour over two-thirds of the
BBQ sauce and a pinch of salt and pepper.
Mix together with your hands to ensure the
chicken gets a good coating of the sauce.
Wrap a rasher of bacon around each chicken
breast and place on a foil-lined baking tray.
Roast the chicken on the middle shelf of your
oven for 25-30 mins. @ IMPORTANT: The
chicken is cooked when it is no longer pink in
the middle.

GRILL THE CHEESE

Grate the cheddar cheese. When the
chicken is cooked, remove it from your oven
and lower the potato wedges to the middle
shelf. Preheat your grill to high. Sprinkle the
cheese evenly over each chicken breast, then
place under your grill until the cheese is brown
and bubbling, 3-5 mins.

before you use them! Make sure you've got some , two
. Now, let's get cooking!
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PREP THE BEANS

Drain and rinse the cannellini beans in a
colander. Halve, peel and chop the onion into
roughly 1cm pieces. Heat a drizzle of oil in a
frying pan on medium heat, add the onion
and cook until soft, 5 mins. Add the smoked
paprika, stir and cook for 1 minute more.

FINISH AND SERVE

Serve the BBQ chicken with the potato
wedges and homemade baked beans on
the side and a dollop of the remaining BBQ
sauce.
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' Head online or use our app to rate this recipe
: orgetintouchvia hello@hellofresh.co.uk

: HelloFresh UK
: The Fresh Farm
* 60 Worship St, London EC2A 2EZ
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INGREDIENTS

1small © 1llarge : 2small
Potato
o pack pack packs
: Chicken Breasts 2 3 4
2 2 3
gkl sachets : sachets : sachets
: 2 3 4
: S R rashers : rashers : rashers
\ . 1 1% 2
: S . carton : cartons : cartons
* Onion 1 1 1
Smoked Paprika 2 pot 1 pot 1 pot
Tomato Passata Y4 carton : ¥ carton: 1 carton
¢ Water 100ml 150ml : 200ml
: ) 1small © 1small i 1large
: Baby Spinach e e -
: LEAIEILh AT 2 blocks : 2 blocks: 3 blocks

*Not Included
Store in the Fridge

PER SERVING PER

Energy (kcal) 732 96
(kJ) 3061 400

¢ Fat(g) 20 3
: Sat.Fat(g) 9 1
. Carbohydrate (g) 75 10
Sugars (g) 18 2
: Protein (g) 62 8
Salt (g) 2.67 0.35
: Nutrition for uncooked ingredients based on 2 person recipe
: ALLERGENS

+ 7)Milk 13) Gluten

e Wash your hands before and after handling ingredients.

Wash fruit and vegetables; but not meat ! Use different chopping
. boards and utensils for raw and ready-to-eat foods or wash these
. in-between uses.
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You made this, now show it off! Share your creations with us:

y n O #HelloFreshSnaps
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