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Japa nese BBQ Cthken Tacos Th'|s east meet§ west maéh up.IS.pI’OOf that fusion can be a'great thing! Lean
chicken breast is coated in yakiniku sauce, roasted, then sliced and loaded onto
toasted flour tortillas. A crisp apple-celery slaw, fresh herbs, and spicy mayo

complete the taco, making for a perfectly balanced bite.
@ 30-40min % 2 Servings

with Apple-Celery Slaw & Spicy Mayo



What we send

+ 1.8 oz yakiniku 234

+ 12 oz pkg boneless, skinless
chicken breasts

- 1 apple

+ 1 small bag celery

« Y5 oz chili garlic sauce

+ 2 oz mayonnaise '3

« 6 (6-inch) flour tortillas 34

« Y4 oz fresh cilantro

« Y4 oz fresh mint

What you need

+ kosher salt & ground pepper

- neutral oil

- apple cider vinegar (or white
wine vinegar)

. sugar

Tools
« aluminium foil
+ rimmed baking sheet

Allergens

Egg (1), Sesame (2), Soy (3), Wheat
(4). May contain traces of other
allergens. Packaged in a facility that

packages gluten containing products.

Nutrition per serving
Calories 890kcal, Fat 47g, Carbs 74g,
Protein 49g

™) THISIS A
CUSTOMIZED
RECIPE STEP

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

1. Marinate chicken

Preheat oven to 450°F with a rack in the
upper third. Add 1%z tablespoons
yakiniku sauce to a medium bowl (save
rest for step 2). Add chicken and a pinch
of salt; toss to coat. Transfer to a foil-lined
rimmed baking sheet.

4. Make spicy mayo

In a small bowl, stir to combinesome or
all of the chili garlic sauce (depending
on heat preference) and mayo. Season to
taste with salt and pepper.

2. Roast chicken

Roast chicken on upper oven rack until
chicken is cooked through and reaches
165°F internally, 15-20 minutes (watch
closely as ovens vary). Remove from oven
and brush with remaining yakiniku
sauce. Set aside to rest for 5 minutes.

3. Make apple-celery slaw

Meanwhile, quarter apple, discarding
core, then cut crosswise into matchsticks.
Trim ends from celery, then thinly slice on
an angle. In a medium bowl, whisk to
combine 2 tablespoons oil, 1
tablespoon vinegar, and a generous
pinch of sugar. Add apples and celery to
dressing, and toss to coat. Season to taste
with saltand pepper.

5. Char tortillas

Toast tortillas over an open flame until
lightly charred in spots, 5-10 seconds per
side. (Alternatively, bake on upper oven
rack in batches until lightly charred,
watching closely) Wrap in foil or a clean
kitchen towel to keep warm.

6. Assemble tacos & serve

Coarsely chop cilantro leaves and
stems. Pick and coarsely chop mint
leaves, discarding stems. Stir half each of
the cilantro and mint into apple-celery
slaw. Thinly slice chicken. Top tortillas
with spicy mayo, chicken, some of the
apple-celery slaw, and remaining herbs.
Serve remaining apple-celery slaw
alongside. 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 e fiw #marleyspoon
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