MARLEY SPOON

Cthken in Peanut Sauce This Chinese 'take—oult staple |s.better, faster, and |mmen§e|y'more. delicious
than any version you'd get delivered to your door. Ours is still delivered to your
with Udon & Snow Peas door, but you get the pleasure of cooking it in the comfort of your own kitchen!

Peanut butter, tamari, tender chicken, and udon noodles transforms this into a
@ 20-30min % 2 Servings comfort dish, while the snap peas add a healthy crunch.



What we send

+ 7 oz udon noodles '

+ 1 oz fresh ginger

+ 2 scallions

» 4 oz snow peas

+ 2(1.15 oz) peanut butter 2

+ 2 (2 oz) tamari soy sauce 3

+ 1 ozrice vinegar

+ 10 oz pkg cubed chicken
thighs

- 2 pkts Sriracha

What you need

+ kosher salt & ground pepper
. sugar

- neutral oil

Tools
- large pot
+ large nonstick skillet

Allergens

Wheat (1), Peanuts (2), Soy (3). May
contain traces of other allergens.
Packaged in a facility that packages
gluten containing products.

Nutrition per serving
Calories 840kcal, Fat 299, Carbs 98g,
Protein 49g

1. Cook noodles

Bring large pot of salted water to a boil.
Add udon noodles to boiling water and
cook, stirring occasionally to prevent
sticking, until just tender, 4-5 minutes.
Reserve 4 cup cooking water, then drain
noodles. Rinse noodles with cold water
and drain well again. Set noodles aside
until step 6.

4. Brown chicken

Pat chicken dry. Season lightly with salt
and pepper. Heat 1 tablespoon oil in a
large nonstick skillet over medium-high.
Add chicken in one layer and cook,
flipping halfway until browned and
cooked through, 5-7 minutes.
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2. Prep ingredients

Peel and finely chop 1 tablespoon
ginger. Trim scallions, then thinly slice,

keeping dark greens separate. Cut snow

peas in half.

3. Make sauce

In a medium bowl, stir to combine chili
garlic sauce, all of the peanut butter,
tamari, rice vinegar, ¥ cup water, and 1
teaspoon sugar.

5. Add aromatics

Add chopped ginger and scallion

whites and light greens to same skillet.

Cook, stirring, until fragrant, about 1
minute. Add snow peas and cook just
until crisp-tender, about 1 minute.

6. Finish & serve

Add noodles to same skillet and toss to
combine. Add sauce and cook over
medium heat, stirring, until noodles and
vegetables are coated, 2-3 minutes. Stir
in 2-3 tablespoons reserved cooking
water to loosen before serving. Season
to taste with salt and pepper. Serve
chicken and noodles in bowls and
sprinkle scallion dark greens over top.
Enjoy!

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