Crearmy Mozzanelle Cliicken Guocchi &

with Roasted Broccoli /N

Gnocchiis Italian for dumplings and can

be made from semolina flour, potatoes,

cornmeal or even breadcrumbs! Ours is
made from flour.
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Diced Chicken Thigh Broccoli Florets
Garlic Salt Dried Thyme
Gnocchi Mozzarella
Chicken Stock Powder Créme Fraiche

Onion Marmalade

= O 30mi ¢ Gnocchi, Italian potato dumplings, can be cooked a number of different ways but for this recipe, we’ve pan-fried them to give
mins 8
E : them a crispy edge before popping them under the grill until the mozzarella is golden and melted. Easy to prep, satisfying, and a
Z 6 15°fy°“r i guaranteed to please a crowd, our creamy chicken and broccoli gnocchi is a great weeknight recipe.
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Our fruit and veggies need a

START ™

DO THE PREP

Preheat your oven to 200°C. Pop the
chicken and broccoli on a lined baking tray
and drizzle with oil, the garlic salt and the
dried thyme. Season with a pinch of pepper
and mix together then spread out in one layer.
© IMPORTANT: Remember to wash your hands
and equipment after handling raw meat.

MAKE THE SAUCE

Add the stock powder and water (see
ingredients for amount) to the gnocchi once
they are golden. Stir together to dissolve the
stock powder, then stir in the créme fraiche
and onion marmalade. Add your chicken and
broccoli to the pan, stir everything together
and bubble away for 2 mins.
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ROAST THE CHICKEN
Place the chicken and broccoli on the
top shelf of your oven to roast for 10-15 mins.
© IMPORTANT: The chicken is cooked when it
is no longer pink in the middle.

FINISHING TOUCH

Preheat your grill to high. Lay the
mozzarella slices on top of the gnocchiin
your pan. % TIP: Ifyour pan isn't ovenproof
then transfer the mixture to an ovenproof dish
and lay on the mozzarella once it's in there.

before you use them! Make sure you've got some ,a s
. Now, let's get cooking!

BROWN THE GNOCCHI

Meanwhile, pop a frying pan on medium
heat with a glug of oil and add the gnocchi.
Cook until browned and crispy, for 8-10 mins.
Y TIP: Do this in batches if necessary. While
your gnocchi is cooking, cut the mozzarella
into thin slices.

GRILL AND SERVE!

Pop the pan or dish under the grill
for 5-6 mins or until the mozzarella is
browned and bubbly. Serve your gnocchi in
bowls.

Garlic Salt

i NUTRITION PER
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: 2-4 PEOPLE*

INGREDIENTS

Diced Chicken Thigh 280g 420g 560g
- 1small : 1 medium: 1large

Broccoli Florets ¢ T S

4 pot ¥a pot 1 pot

Dried Thyme Yapot ©  %pot : 1pot
Gnocchi 1pack : 1% packs: 2 packs
: Mozzarella 7) . lball © 1%balls : 2balls

Chicken Stock Powder : %2 sachet: 3 sachet : 1 sachet

Water * 100ml : 150ml : 200ml
: Creme Fraiche ¥4 pot lpot  1%pots
i Onion Marmalade ~ 1pot = 1%pots - 2pots

PER SERVING PER

Energy (kcal) : 1097 : 169
(kJ) 4588 705
Fat (g) : 49 : 8
. Sat.Fat(g) 23 4
: Carbohydrate (g) : 104 16
. Sugars (g) 18 3
: Protein (g) : 68 10
) 2.89 0.44
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.

: Head online or use our app to rate this recipe
¢ orgetintouchvia hello@hellofresh.co.uk

* You made this, now show it off! Share your creations with us:

y n 0 #HelloFreshSnaps
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