T HELLO  Chicken and Bacon Cobb Salad on Baby Kale

FRESH with Avocado and Honey-Mustard Dressing
30 Minutes

8

Chicken Breasts Bacon Strips
ey
. e
Baby Kale Corn Kernels
) .
Baby Heirloom Avocado
Tomatoes

White Wine Vinegar Dijon Mustard
Igr
Honey Garlic Salt

Goat Cheese Chives

Due to order volume, you may receive
an equivalent ingredient substitution
for this recipe. Follow the recipe
instructions, as usual, using the
ingredients that you have received.

Thank you for your understanding
& happy cooking!

HELLO BACON
The perfect salty, crispy salad topper!




Start here 1
» Before starting, preheat the oven to
450°F.
« Wash and dry all produce.
Bust Out 2
Baking sheet, medium bowl, large bowl, small
bowl, whisk, large non-stick pan, paper towels, Char‘ corn COOk bacon Cook Chicken
measuring spoons
Heat a large non-stick pan over medium-high ~ While corn chars, pat chicken dry with paper ~ Add the chicken to the same pan. Cook, until
Ingredlents heat. When pan is hot, add corn to the dry towels, then season all over with %2 tsp garlic  golden, 3-4 min per side. Transfer chicken to
2Person  4Person pan. Season with salt and pepper. Coverand  salt (dblfor 4 ppl) and pepper. Set aside. Cut  a baking sheet. Roast in the bottom of the
Chicken Breasts 2 4 cook, flipping once halfway through cooking,  the bacon into "4-inch pieces. Add the bacon oven, until cooked through, 13-16 min.***
Bacon Strips 100g 200g until dark golden-brown, 4-5 min. Transfer to to the same dry pan. Cook, stirring often, until
Baby Kale 113g 27g a plate. crispy, 4-5 min.** Transfer to a paper towel-
Corn Kernels 56g 113g lined plate
Baby Heirloom Tomatoes 113g 227g
Avocado 1 2
White Wine Vinegar 2 tbsp 4tbsp
Dijon Mustard 5 thsp 1tbsp
Honey 1tbsp 2 tbsp
Garlic Salt 1tsp 1tsp
Goat Cheese 56g 113g
Chives g g
oil* S
Salt and Pepper*
* Pantry items
** Cook to a minimum internal temperature of 71°C/160°F
*** Cook to a minimum internal temperature of
74°C/165°F, as size may vary.
Allergens
Hey home cooks! Please refer to our meal kit labels for the
t tall information. . .
mosteurrentatergen imormaton Prep Make dressing Finish and serve
’:g’e‘ﬁe”ts‘"ep”Ck"?edi”f’f”Ci[itythata’SOha”d’esegg’ While the chicken cooks, on a clean surface, Whisk together the honey, Dijon, vinegar Divide the kale between plates. Top with
ish, crustacean, shellfish, milk, mustard, peanuts, sesame, R A i
soy, sulphites, tree nuts and wheat. halve the tomatoes. Peel, pit then cut and 2 tbsp oil (dbl for 4 ppl) in a large bowl. charred corn, tomatoes, avocado and herby
avocado into Y2-inch pieces. Finely chop the Stir in the remaining chives. Separate half goat cheese. Slice the chicken. Top salad
chives. Combine the goat cheese with half the dressing to a small bowl and set aside. with the chicken. Sprinkle bacon over top.
the chives in a medium bowl. Add the kale to the large bowl of dressing Drizzle with remaining dressing.
and toss to combine. Season with salt and
pepper. Set aside.
Dinner Solved!
Contact
Share your photos #HelloFreshLife
Calloremail us | (855) 272-7002
hello@hellofresh.ca
HelloFresh.ca




