MILD CHICKEN KORMA ‘o

with Basmati Rice /N

Over halfthe world's supply of almonds is
grown in California.
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Basmati Rice Desiccated Coconut
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Diced Chicken Breast Green Beans

Korma Spice Blend
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Chicken Stock Pot Créme Fraiche

v

Red Chilli

Coriander

Hands on: 20 mins
Total: 35 mins
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Our fruit and veggies need a

START =~

COOK THE RICE

Pour the water (see ingredients for
amount) into a large saucepan and bring to
the boil. When boiling, stir in the rice, lower
the heat to medium and cover with a lid. Cook
for 10 mins, then remove from the heat and
set aside (still covered) for another 10 mins or
until ready to serve. % TIP: The rice will finish
cooking in its own steam.

START THE CURRY

Drizzle the honey into the pan with the
chicken and stir to coat. Now add the beans
and Korma spice blend and cook, stirring, for
1 minute. Stir in the water (see ingredients for
amount) and stock pot and simmer on low
heat for 3-4 mins.

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

TOAST THE COCONUT

Meanwhile, put a large frying pan on high
heat (no oil) and add the desiccated coconut.
Toast, stirring occasionally, until golden,
2-3 mins, then transfer to a small bowl and set
aside (keep the pan).

FINISH UP

Add the créme fraiche to the frying
pan and stir, bring to the boil then reduce
the heat to low. Stir in the ground almonds
and simmer until you have a creamy
sauce, 4-5 mins. Meanwhile, halve the chilli
lengthways, deseed and finely chop. Roughly
chop the coriander (stalks and all). Add the
chilli and coriander to the bowl with the
toasted coconut and mix.

B (with a Lid)

FRY THE CHICKEN

Return the frying pan to high heat and add
a drizzle of oil. When hot, add the chicken,
lower the heat slightly and fry until golden
brown all over, stirring occasionally, 4-5 mins.
Meanwhile, trim the green beans and chop
into thirds.

SERVE

Season the curry to taste with salt and
pepper if needed. Fluff up the rice and serve
in bowls topped with the chicken korma.
& TWIST IT UP: For the adults, sprinkle over
the chilli mixture for a bit of heat.

INGREDIENTS

Water for the Rice
Basmati Rice
Desiccated Coconut
Diced Chicken Breast
Green Beans

Honey

Korma Spice Blend
Chicken Stock Pot

: Créme Fraiche

¢ Ground Almonds

: Red Chilli
¢ Coriander

¢ NUTRITION PER

Energy (kcal)

. Fat(g)

i Sat.Fat

: Carbohydrate (g)
Sugars (g

: Protein (g)

Salt (g

ALLERGENS

S 2)Nut7) Milk

600ml
300g
1sachet
420g
2 small packs
1sachet
1tbsp
)ml
1
1 large pot
1bag

1
1bunch

PER SERVING PER

630 186
2636 T
26 8
12 4
69 20
8 2
36 11
1.25 0.37

@ 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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: Head online or use our app to rate this recipe or get in touch

¢ via: hello@hellofresh.co.uk

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

’ n O #HelloFreshSnaps

¢ HelloFresh UK
. TheFresh Farm

60 Worship St, London EC2A 2EZ

Packed in the UK
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