HELLO Sweet Chili Chicken Sandwiches

FRESH with DIY Ranch and Garlicky Broccoli
Spicy

Chicken Tenders Artisan Bun

Broccoli, florets Chives
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Garlic Puree Spring Mix
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Sweet Chili Sauce Garlic Salt
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Mayonnaise Sour Cream

HELLO RANCH
This tangy DIY ranch dressing is the perfect sandwich condiment!
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Baking sheet, measuring spoons, aluminum foil, small
bowl, measuring cups, large non-stick pan, paper towels Roast Chicken Pr‘ep COOk bPOCCOIi
Ingr‘edients Pat chicken dry with paper towels. Add While chicken roasts, halve buns. Cut Heat a large non-stick pan over medium-

ET=e— e E— chicken, ¥ tsp garlic salt and 1 tbsp oil broccoli into bite-sized pieces. Thinly slice high heat. When hot, add %2 cup water,
Chicken Tenders + 308 680¢g (dbl both for 4 ppl) to a foil-lined baking chives. Ya tsp garlic salt (dbl both for 4 ppl) and
Artisan Bun 2 4 sheet. Season with pepper, then toss to coat. garlic puree. Season with pepper, then stir
Broccoli, florets 27¢g 454g Arrange in a single layer. Roast chicken in the to combine. Add broccoli. Cook, stirring
Chives 7g g middle of the oven for 10 min, then drizzle occasionally, until tender-crisp, 4-5 min.
Garlic Puree Ltbsp 2tbsp sweet chili sauce over top. Return chicken to Remove the pan from heat, then cover to
Spring Mix ‘ e S6g the middle of the oven and roast until cooked keep warm.
Sweet Chili Sauce 4tbsp 8thsp through, 4-6 min.**
Garlic Salt 1tsp 2tsp
Mayonnaise 4tbsp 8tbsp
Sour Cream 3tbsp 6 tbsp
Sugar* Yatsp Yatsp
oil*
Pepper* 5 6

*Pantry items
** Cook to a minimum internal temperature of 74°C/165°F,

as size may vary.
+ Vacuum-pack guarantees maximum freshness but can

lead to small colour changes and a stronger scent. Both will
disappear 3 minutes after opening.
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Allergens

Hey home cooks! Please refer to the website or app for the

as-prepared recipe nutritional information. Toast buns Make DIY ranch Finish and serve

Ingredients are packaged in a facility that also handles egg, While broccoli cooks, add buns directly to the ~ Add sour cream, mayo, chives, remaining Spread some DIY ranch onto bottom buns,

ZZ/;;:‘;;;‘l’t';esat”rei’:g:’;znz::lkh;’y‘t’“‘"d peanuts, sesame, top rack of the oven, cut-side up. Toast until garlic salt and V2 tsp sugar (dblfor4 ppl)toa  then stack with spring mix and chicken.
golden-brown, 3-4 min. (TIP: Keep your eye small bowl. Season with pepper, then stir to Spoon over any remaining sauce from the
on buns so they don't burn!) combine. baking sheet. Close with top buns. Divide

sandwiches and broccoli between plates.
Serve remaining DIY ranch alongside for

dipping.
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