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Kid_Friend Iy! Crispy ChiCken tztar:eas:ddfulincqi::ijeslgg crispy pinwheel bites cartwheel their way right into your
Pinwheels? Q0

with Cheddar, Apple Slices & Ranch

@ 20-30min % 2 Servings



chicken cutlets 124

What we send
+ % Ib pkg ready to heat @ @ @

oW A~ [a %
« 2 (10-inch) flour tortillas 3.4 23] = =
+ 2 oz shredded cheddar-jack s E(E ;
blend 2
- 2 apples 1. Heat chicken cutlets 2. Heat tortillas 3. Assemble pinwheels
+ 1 pkt ranch dressing 2
What you need Hejat 3 tablespt.?ons 9|I ina med|um W.rap tortillas ina damp papertowel and Pla(?e tortillas on a clean wor.k surface.
. skillet over medium-high until microwave until warm and pliable, 30 Sprinkle one half of each tortilla with
- neutral oil . : . . .
shimmering. Add chicken cutlets and fry ~ seconds. cheese, then top with chicken. Roll up
+ kosher salt & ground pepper . . : . o .
until golden brown, crispy, and warmed tortillas, starting with filled sides, to create
Tools through, 2-4 minutes per side (reduce pinwheels.
. . heat if browning too quickly).
: mfadlum skillet d q y Pro tip: this is a great task for any little
* microwave Transfer chicken cutlets to a paper towel- helpers in your kitchen!
Cooking tip lined plate and season lightly with salt
Want to skip frying the chicken? Heat and pepper. Cut chicken into slices and
the chicken through in the toaster reserve skillet.
oven!
Allergens
Egg (1), Milk (2), Soy (3), Wheat (4). H H
May contain traces of other allergens.
Packaged in a facility that packages @ @
gluten containing products.
Nutrition per serving % al)
Calories 960kcal, Fat 66g, Carbs 679, F E
Protein 28g n wn
4. Heat pinwheels 5. Serve 6. An apple a day...
Heat 2 tablespoons oil in reserved skillet ~ Cutapples into slices, if you'd like. Slice Packing these pinwheels and apples for
over medium heat. Place pinwheels seam  pinwheels into 6-8 pieces each. lunch? Keep the apple fresh by slicing it
side down in skillet, and cook, turning into wedges then squeezing a lemon

Serve crispy chicken & cheddar
pinwheels with apples and ranch
alongside. Enjoy!

occasionally, until browned all over, 2-4
minutes. Transfer to a cutting board.

wedge over the cut sides. The acid from
the lemon will prevent the apple from
browning before your little one's lunch
time!

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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