QCOOK

Herbed Cream & Crispy
Crumbed Chicken

with charred green beans

You've tried the chicken and potato combo
before, but never dressed up like this, Chef!
Oven-roasted potato is served with crumbed
chicken breast slices, which are drizzled with
a decadent white wine-infused sour cream
drizzle dotted with chives.

Hands-on Time: 25 minutes

Overall Time: 25 minutes
Serves: 3 People

Chef: Kate Gomba
Quick & Easy

Deetlefs Wine Estate | Deetlefs Stonecross
Pinofage Rosé



Ingredients & Prep

600g Potato Chunks

15ml NOMU ltalian Rub

3 Crumbed Chicken Breasts
2409 Green Beans

2 Garlic Cloves
45ml| White Wine
90ml Sour Cream
89 Fresh Chives

From Your Kitchen

Qil (cooking, olive or coconut)
Salt & Pepper
Water

Coat the potato pieces in oil, the NOMU rub, and season.
Air fry at 200°C until crispy, 20-25 minutes (shifting halfway).

Place a pan over medium-high heat with
a drizzle of oil. When hot, fry the green beans until starting to char, 4-5
minutes (shifting occasionally). Remove from the pan and season. Return
the pan to medium heat with enough oil to cover the base. When hot, fry
the crumbed chicken until browned, 1-2 minutes per side. Remove from
the pan, drain on paper towel, and season. Slice just before serving.

Return the pan fo medium heat with a drizzle of oil. When
hot, fry the grated garlic until fragrant, 30-60 seconds. Deglaze the pan
with the wine. Mix in the sour cream and 150ml of water. Simmer until
slightly reduced, 2-3 minutes. Remove from the heat, mix in the sliced
chives, and season.

Plate up the roasted potatoes, side with the sliced
chicken, and the charred green beans. Spoon over the herby sauce and
dig in, Chef!

Per 100g

Energy 297k|
Energy 77keal
Protein 7.3g
Carbs 13g
of which sugars 1.8g
Fibre 1.3g
Fat 2.2g
of which saturated 1g
Sodium 153mg

Cow's Milk, Egg, Gluten, Allium,
Wheat, Sulphites, Alcohol



