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Coconut Cu rry Cthken Coconut m||.k does wono!ers to bring Flassm curry tg tru.e com.fort food status.
Leeks and ginger soften in coconut milk and infuse it with their delicate
with Leeks & Red Bell Pepper fragrance. Chicken thighs seasoned with curry powder get seared on the skillet

fora crispy skin. The combination of flavorful chicken and a silky coconut sauce
@ 30-40min % 2 Servings served atop rice is just divine. Cook, relax, and enjoy!



What we send

* jasmine rice

+ coconut milk

- bone-in, skin-on chicken
thighs

. leek

- red bell pepper

. fresh ginger

- curry powder

- fresh cilantro

What you need

« coarse salt

« freshly ground black pepper
- olive oil

Tools

« fine-mesh sieve
- medium skillet
- small saucepan

Read through the whole recipe
before you start. Rinse and dry all
produce before using. Weights
may vary slightly.

For recipes containing garlic, you'll
find one head of garlic in your box.

We recommend you use coarse
kosher salt stored in a container
that allows you to grab it with
your fingertips, or scoop with
measuring spoon.

Allergens

May contain traces of allergenic
ingredients. Packaged in a facility
that packages gluten containing
products.

Nutrition per serving
Calories 785.0kcal, Fat 21.6g,
Proteins 52.3g, Carbs 92.0g

1. Cook rice

Preheat oven to 400°F. Rinse rice in a
fine-mesh sieve until water runs clear.
Bring rice and 1% cups water to a boil in
a small saucepan. Reduce heat to low,
cover, and cook until grains are tender
and wateris absorbed, about 15
minutes. Keep covered until ready to
serve, at least 5 minutes.

4. Sear chicken

Meanwhile, heat 1 tablespoon oil in a
medium skillet over medium-high. Pat
chicken dry and season all over with
curry powder, salt, and pepper. Add
chicken to skillet, skin-side down, and
cook until golden-brown, about 4
minutes per side.

b

2. Prep vegetables

Meanwhile, trim ends from leek and peel
off any wilted outer layers. Halve
lengthwise and thinly slice. Rinse in a
bowl of cold water, letting grit settle,
then remove from water. Cut sides away
from red bell pepper, discarding stem
and seeds, and slice. Peel and thinly
slice ginger, then stack slices and cut
into thin matchsticks.

5. Roast chicken

Add bell pepperto baking dish, stirto
combine, and top with chicken, skin-side
up. Return to oven and bake uncovered
until chicken is cooked through and bell
pepperis softened, 18-20 minutes.

3. Start leeks

Place leek, ginger, coconut milk, and 2
teaspoon saltin a baking dish and stir to
combine. Cover with aluminum foil and
bake in the oven until leek starts to
soften, 10-12 minutes.

6. Finish

Meanwhile, pick cilantro leaves and
tender stems from sprigs. When ready
to serve, fluff rice with a fork then divide
between two plates. Taste coconut
sauce for seasoning and add more salt
if needed. Top rice with chicken, bell
pepper, leeks, and coconut sauce.
Garnish with cilantro. Enjoy!

Questions about the recipe? Cooking hotline: 866.228.4513 (Mon - Fri 9AM-9P M)
View the recipe online by visiting your account at marleyspoon.com sfy #marthaandmarleyspoon
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