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GREEK STYLE CHICKEN

with Basil Couscous

Greek cuisine is all about fresh, bright, simple flavours; this recipe has all three. Perfectly fluffy couscous served with a rich
tomato and aubergine sauce, shredded roast chicken and crumbled feta, the reasons to love this dish are never-ending.
The perfect thing to knock together for a quick midweek dinner, we have a feeling that you’ll be coming back to this recipe
time and time again. How could you resist?

HELLO FETA

The word feta comes from an ancient Greek
word meaning slice.
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Our fruit and veggies need a
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PREP THE VEGGIES

Preheat your oven to 200°C. Halve, peel and
thinly slice the red onion. Remove the stalk
top from the aubergine. Halve lengthways,
slice each half into four strips and then chop
into 1cm chunks. Heat a drizzle of eilin a
frying pan over medium heat. Add the onion
and aubergine and cook, stirring occasionally,
until softened, 5-7 mins. % TIP: Add a
pinch of sugar if you have some, to help
them caramelise.

MAKE THE SAUCE

Once the veggies have softened, add the
garlic and tomato purée. Fry for 1 minute,
stirring occasionally. Add the tomato passata,
Worcester sauce (check the amount specified
in the ingredients list!) and water (amount
specified in the ingredient list). Bring the sauce
to the boil, lower the heat and simmer until
thickened, 10 mins. % TIP: If it looks dry, just
add a splash of water!
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COOK THE COUSCOUS

Meanwhile, pick the basil leaves from
their stalks and roughly chop. Finely chop the
stalks (keep them separate). Peel and grate
the garlic, (or use a garlic press). Bring the
water (amount specified in the ingredient list)
to the boil in a large saucepan. Add the basil
stalks and a pinch of salt. When the water is
boiling, add the couscous, pop a lid on the pan
and remove from the heat. Leave to one side
until you are ready to serve.

SHREDDING TIME

When the chicken is cooked, transfer to a
plate and use two forks to shred the meat. Add
the shredded chicken to the veggie sauce
and stir everything together. Taste to check
the seasoning - add more salt, pepper, sugar
or Worcester sauce if you think it needs it!
Finally, stir through half the basil leaves.

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

ROAST THE CHICKEN

Put the chicken thighs on a baking tray,
drizzle over some oil and season with a pinch
of salt and pepper. Roast on the top shelf
of your oven, 20 mins. Y TIP: The chicken is
cooked when it is no longer pink in the middle.

FINISH AND SERVE

Fluff up the couscous with a fork. Serve in
big bowls topped with the chicken and veggie
sauce. Crumble over the feta cheese and
sprinkle on the remaining basil leaves.

INGREDIENTS

Red Onion, sliced 1
Aubergine, chopped 1
Basil, chopped 1 bunch
Garlic Clove, grated 2
Water for the Couscous 300ml
Couscous 150g
© Chicken Thighs 3
: Tomato Purée 30g
Tomato Passata 1 carton
: Worcester Sauce 2tsp
: Water for the Sauce 200ml
Feta Cheese, crumbled 1block
: Not Included
NUTRITION PER SERVING PER 100G
1 Energy (kcal) 745 125
: (kJ) 3134 526
Fat(g) 24 4
. Sat.Fat(g) 11 2
: Carbohydrate (g) 72 12
Sugars (g) 17 3
: Protein (g) 58 10
¢ Salt(g) 1.86 0.31
: ALLERGENS

Milk 13) Gluten
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: Either way we want to know what you think! Feedback is

: what makes us tick, so head online or use our app to rate this
: recipe. You can even give us a call and chat to us directly on

: 0207 138 9055, or shoot an email to hello@hellofresh.co.uk
. and we’ll get back to you.

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

. 4 n 0 #HelloFreshSnaps
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