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Chicken Kiev We Aus.,sives Iove. a chicl.<en Kilev and it's ofteﬁ on the favourite <.:Jin.ners Iis‘lc. While thg
dish originated in Russia, we've embraced it here in Oz and this time we've served it up
with Cucumber and Radish Salad with a creamy radish and cucumber salad and lemon wedges for a zingy touch, enjoy!

@ 30-40min \\}( 2 Portions



What we send

- Greek-style yoghurt 7

« radish

+ smoked paprika

+ 1 garlic clove, dill, parsley

- Lebanese cucumber

- panko breadcrumbs !

« parmesan’

- free-range chicken breast
fillets

+ lemon

What you'll require
- butter?’

. egg3

- olive oil

- plain flour!

+ saltand pepper

Utensils

+ baking paper
» grater

- large frypan

= oven tray

+ toothpicks

« Our veggies come straight from the
farm, so please wash them before

cooking.

Allergens

Gluten (1), Egg (3), Milk (7). May
contain traces of other allergens.
Nutrition per serving

Energy 710.0kcal, Fat 41.3g, Proteins
49.2g, Carbs 32.3g

Preheat oven to 200C. Finely chop garlic.
Pick parsley leaves (discard stems). Put
aside half of the leaves for garnish and
finely chop remaining half. Zest and juice
half the lemon (you will need 1 tbs juice)
and cut remaining half into wedges. Place
garlic, zest, chopped parsley and 50g
softened butter in a bowl and mash with a
fork until combined.

4. Cook kievs

Heat 2 tbs oil in a large frypan over
medium-high heat. Cook the kievs for 3
mins each side or until golden. Place kievs
on a lined oven tray and bake in oven for 15
mins or until cooked through.

Printed on FSC certified paper ¢ View the recipe online by visiting your account at marleyspoon.com.au 8ty #eatmarleyspoon

2. Prepare chicken

Cut a deep pocket into the thick end of
each chicken breast fillet, taking care not
to cut all the way through. Using a small
spoon, evenly stuff each chicken breast with
garlic butter and secure filling with 1-2
toothpicks.

5. Prepare salad

Meanwhile, thinly slice the cucumber and
radish into rounds. Pick the dill fronds
(discard stems).

Customer Service: 02 6145 2910 Email: contact@marleyspoon.com.au

3. Make crumb mixture

Finely grate half the parmesan (save
remaining for another use) and combine
with breadcrumbs in a shallow dish. Mix 2
tbs plain flour and smoked paprika to
your taste on a plate. Whisk 1 egg in
anothershallow dish. Dip each chicken
breastfilletinto the flour mixture to coat,
then dip into egg and finally coat with
breadcrumb mixture.
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6. Assemble salad

Combine the cucumber, radish, dill, 1 tbs
lemon juice and yoghurtin a large bowl.
Season with sea saltand pepper. Serve
salad with chicken kievs and garnish with
remaining parsley and lemon wedges.

Packed in Australia

[ .| from imported
ingredients
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