) HELLO Grilled Cowboy-Style Chicken and Bacon Burgers et

FRESH with Stone Fruit and Potato Wedges
35 Minutes
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Chicken Breasts
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You have been

entered for a Russet Potato
chance to win 2|4
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FREE VIDA
BBQS!
Keep ordering from the

Mayonnaise

summer menu throughout
June to get more chances
to win. Every order of a
summer menu recipe

gets you an entry into
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Heyhomecooks! Please refer to the website of app for the as-prepa ed ecipe nutritio al information.

Ingredients are packaged in a facility that also handles egg, fish, crustacean, shellfish, milk, mustard, peanuts, sesame, soy, sulphites, tree nuts and wheat.

Callus (855) 272-7002 | Visit us HelloFresh.ca | Follow us @HelloFreshcAD) @ &
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Bacon Strips
100g |200g

Nectarine
1|2

BBQ Seasoning
2tbsp | 4tbsp

Feta Cheese,
crumbled

Yacup | Y2 cup

@

Arugula and
Spinach Mix
28g | 568

Whole Grain
Mustard

2tbsp | 4tbsp

56g | 113g

2person 4 person



Pantry items | Unsalted butter, oil, sugar, salt, pepper Measurements 1 thsp (2 tb5p) oil

Cooking utensils | Baking sheet, large bowl, measuring spoons, paper towels, parchment paper, 2 small bowls, small pot within steps 2person  4person Ingredient
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Prep and roast wedges Prep and zesty mayo Make cowboy candy Prep chicken
« Before starting, wash and dry all produce. « Meanwhile, cut four sections off nectarines, « Add vinegar, 2 thsp (' cup) sugar, Ya tsp « Pat chicken dry with paper towels. Carefully
Preheat the oven to 450°F. avoiding the pit. Add nectarines to a plate. (12 tsp) salt and 1 thsp (2 tbsp) water to slice into the centre of each breast, parallel
- Lightly oil the grill Drizzle %2 thsp (1 tbsp) oil over top, then toss a small pot. Bring to a boil over high heat. to the cutting board. Leave %2 inch intact on
, ' : to coat. Cook, stirring often, until sugar dissolves, the other end. Open up like a book.
« While you prep, preheat the grill to 400°F . . 1mi . ..
. « Combine mayo and mustard in a small bowl. min. « Season with salt, pepper and remaining
over medium heat. S - . .
. Halve buns. + Stirin jalapefios. Reduce heat to medium, BBQ Seasoning.
- Cut potatoes into 4-inch wedges. . Melt 1 thsp (2 tbsp) butter in a small ;?]\(/jer: :::act?;l(rggéllsfr::ep:nrtls a;er:ﬁrf:der - Wrap 2 bacon. strips around each piece of
- Add potatoes, half the BBQ Seasoning and microwavable bowl, or in a small pan over low . yrup, g chicken. (TIP: Overlapp{ng strips by 1inch
1tbsp (2 thsp) oil to a large bowl. Season heat. Brush butter onto cut-sides of buns. * Remove from heat. Set aside to cool while helps keep bacon on chicken.)
with salt and pepper, then toss to coat. - Arrange nectarines and buns on a tray to you prepare the rest of the recipe. « Halflway through roasting potatoes, gather
- Add potatoes to a parchment-lined baking bring out to grill in step 5. ingredients and a clean plate for cooked

sheet. (NOTE: For 4 ppl, use 2 sheets.) chicken. Head out to the grill

« Roast in the middle of the oven, flipping
halfway through, until tender and golden-
brown, 25-30 min. (NOTE: For 4 ppl, roast
in the top and middle of the oven, rotating
sheets halfway through.)

» Thinly slice jalapefio.
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Gril chicken, stone fruit and

buns
» Slice grilled nectarines.
* Add bacon-wrapped chicken to the grill. « Drain cowboy candy over another small
Close lid and grill, flipping once, until chicken bowl. (TIP: Leftover spicy syrup is delicious in
is cooked through, 6-8 min per side.** lemonade or a spicy margarital)

Transfer cooked chicken to a clean plate. + Spread some zesty mayo onto top and

« When chicken is almost done, add bottom buns.
nectarines to other side of grill. Grill fruit,
flipping once, until tender-crisp, 2-3 min.
Return to the same plate.

« Stack arugula and spinach mix, bacon-
wrapped chicken, stone fruit, feta and as

) much cowboy candy as desired. Close with
« Add buns to other side of the grill, cut-side top buns.

down. Close lid and grill buns until toasted,
1-2 min. (TIP: Keep an eye on buns so they
don'tburn.)

- Divide burgers and potato wedges between
plates.

- Serve remaining zesty mayo alongside for
dipping.
+ Vacuum-pack guarantees maximum freshness but can lead to small colour changes and a stronger scent. Both will disappear 3 minutes after opening.

** Cook chicken and bacon to minimum internal temperatures of 74°C/165°F and 71°C/160°F, as sizes may vary.



