MARLEY SPOON

Pan sauces are quick to throw together and turn the simplest of ingredients into

Honey Mustard Curry Chicken | |

an elegant meal. Here, we coat tender chicken breasts in a buttery sauce of
with Roasted Broccoli & Rice honey, mustard, garlic, and curry powder. The bold flavors meld together to
create a sweet, tangy, and gently spiced sauce that gets sopped up with steamy

@ 30-40min % 2 Servings jasmine rice. Crispy roasted Brussels sprouts alongside make this dish perfect
for any night of the week!




What we send

« Y% |b broccoli

« 5 0z jasmine rice

+ 12 oz pkg boneless, skinless
chicken breasts

+ Y2 0z honey

+ Y4 oz curry powder

- garlic

1 (% oz) Dijon mustard

What you need

« olive oil

+ kosher salt & ground pepper
- unsalted butter”

Tools

- rimmed baking sheet
- small saucepan
+ microplane or grater
+ medium skillet

Cooking tip

Want to see helpful cooking tips,
tricks, and bonus Marley Spoon
content? Follow us on Instagram
@marleyspoon or TikTok
@marleyspoonus for more!

Allergens
Milk (7). May contain traces of other
allergens. Packaged in a facility that

packages gluten containing products.

Nutrition per serving
Calories 620kcal, Fat 15g, Carbs 72g,
Protein 47g

™) THISIS A
CUSTOMIZED
RECIPE STEP

We've tailored the instructions below
to match your recipe choices.
Happy cooking!

1. Roast broccoli

Preheat oven to 450°F with a rack in the
upper third. Cut broccoli into 1-inch
florets, if necessary. Toss on a rimmed
baking sheet with a drizzle of oil; season
with salt and pepper. Roast until tender
and charred in spots, 15-20 minutes.

4. Make curry sauce

To same skillet over medium heat, add ¥
cup water, stirring to deglaze skillet. Stir
in garlic, honey, mustard, and 1%2
teaspoons curry powder until

combined. Simmer until slightly thickened
and coats back of a spoon, 2-3 minutes.
Off heat, stir in 1 tablespoon butter until
melted. Season to taste with salt and
pepper. Return chicken to skillet; turn to
coat in sauce.

2. Cookrice

In a small saucepan, combinerice, 1%
cups water, and Y2 teaspoon salt, bring
to a boil over high heat. Cover and cook
over low until rice is tender and water is
absorbed, about 17 minutes. Remove
from heat. Keep covered until ready to
serve.

5. Finish & serve

Fluff rice with a fork.

Serve honey mustard curry chicken over
rice with roasted broccoli alongside.
Spoon remaining curry sauce from
skillet over top. Enjoy!

-

3. Cook chicken

Pat chicken dry and season with salt and
pepper. Heat 1 tablespoon oil in a
medium skillet over medium-high. Add
chicken and cook until browned and
cooked through, 3-5 minutes per side.
Transfer to a plate; return skillet to stove.

Finely grate 1 teaspoon garlic.

6. Check us out!

Want to see helpful cooking tips, tricks,
and bonus Marley Spoon content? Follow
us on Instagram @marleyspoon or TikTok
@marleyspoonus for more!

Questions about the recipe? Cooking hotline: 866-228-4513 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com e fiw #marleyspoon
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