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Roasted Balsamic ChiCken Wit'h .few pantry staplgs of balsami<.: vinegar, hone>./ and oil, you can makeg quick and
delicious glaze for chicken. Throw in some aromatic smoked paprika and it takes on even
with Zucchini and Herbed Rice more tempting character, especially as it roasts in the oven with summer zucchini.
Meanwhile, just steam some rice, then stir in market-fresh herbs for a restaurant-style dish
@ 30-40min % 2 Portions in the comfort of home.



What we send

+ spring onion, parsley, basil

. free-range chicken thigh fillets
+ basmati rice

+ zuchinni

« smoked paprika

+ mild chilli flakes

What you'll require
+ balsamic vinegar 17
« Australian honey
- olive oll
- sea salt and pepper
- water

Utensils

- baking paper

+ medium saucepan
» oven tray

- pastry brush

Our vegies come fresh from the farm, so
please wash them before use.

Allergens
Sulphites (17). May contain traces of
other allergens.

Nutrition per serving
Energy 635kcal, Fat 23.3g, Carbs 65.0g,
Proteins 38.5g
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1. Prepare chicken 2. Prepare glaze 3. Cook chicken
Preheat the oven to 200C. Line an oven tray Put 1 tbs oil, the vinegar, honey, 1 tsp Put the chicken and zucchini on the
with baking paper. Trim the chicken, then smoked paprika and " tsp chilli flakes prepared tray. Pour over the balsamic glaze
cut each thigh into thirds and score. Trim the  (reserve remaining paprika and chilli flakes and toss until well coated. Roast for 25 mins
zucchini, then halve lengthwise and thickly for another use) in a bowl and season with or until the chicken is golden and cooked
slice on an angle. salt and pepper. Whisk well to combine. through. Remove, reserving any tray juices,

and set aside to rest for 5 mins.

4. Cook rice 5. Prepare herbs 6. Get ready to serve
While the chicken is cooking, bring 1L (4 Meanwhile, thinly slice the spring onion. Thickly slice the chicken. Stir the spring
cups) water to the boil in a small saucepan. Finely chop the basil leaves. Finely chop the  onion and herbs into the cooked rice, then
Cook the rice in the boiling water for 12 mins  parsley, including the stems. drizzle with oil and season with salt and
or until tender. Drain, then set aside and pepper. Divide the herbed rice, chicken
keep warm. and zucchini among plates. Drizzle with the

tray and resting juices to serve.

Packed in Australia
Go paperless! Visit your account settings and opt out. Customer Service: 02 6145 2910 Email: contact@marleyspoon.com.au [[1..] from at least 45%
Australian ingredients

Printed on FSC certified paper ® View the recipe online by visiting your account at marleyspoon.com.au @B ¥ #eatmarleyspoon
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