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Prep in: 15-25 mins
Ready in: 15-25 mins

E Eat Me Early

Popcorn Chicken Tacos

with Slaw, Parmesan & Herby Mayo

KID FRIENDLY

Bites of seasoned tasty chicken are filling up these tacos to ensure taco night is as easy to cook as it is to eat. Add a little Parmesan
cheese and some herby mayo with a bit of veg and you’re good to go. It’s fun and scrumptious!

el idel S If you chose to swap, upgrade or add protein, follow the custom recipe steps.

Grab your Meal Kit
with this symbol

Diced Chicken

Cornflour

Shredded Cabbage
Mix

Grated Parmesan
Cheese

Carrot

Aussie Spice
Blend

Mini Flour
Tortillas

Dill & Parsley
Mayonnaise

Diced
Chicken

Pantry items

Olive Oil, Plain Flour, White Wine

Vinegar

AG



Before you start

Wash your hands and any fresh food

Ifyou're cooking for 6, use the 2 people plus 4 people
ingredients and cook meat and veggies in batches

You will need

Large frying pan
Ingredients

2 People 4 People
olive oil* refer to method  refer to method
tomato 1 2
carrot 1 2
diced chicken 1 packet 1 packet
Aussie spice 1sachet 1sachet
blend
cornflour 4 packet 1 packet
plain flour* 1tbs 2tbs
mini flour tortillas 6 12
shredded 1bag 1bag
cabbage mix (150g) (300g)
dill & parsley 1 packet 1 packet
mayonnaise (40g) (80g)
w.h:te w:ne drizzle drizzle
vinegar
el ) 1 medium packet 1 large packet
cheese
diced chicken** 1 packet 1 packet
*Pantry Items ** Custom Recipe Ingredient
Nutrition
Avg Qty Per Serving Per 100g
Energy (kJ) 2997kJ (716Cal) 650kJ (155Cal)
Protein (g) 48.3g 10.5g
Fat, total (g) 31.2g 6.8g
- saturated (g) 8.6g 1.9¢g
Carbohydrate (g) 56.2g 12.2g
-sugars (g) 8.3g 1.8g
Sodium (mg) 1236mg 268mg
Custom Recipe
Avg Qty Per Serving Per 100g
Energy (kJ) 3654kJ (873Cal) 598kJ (142Cal)
Protein (g) 81.7g 13.4g
Fat, total (g) 33.6g 5.5g
- saturated (g) 9.3g 1.5g
Carbohydrate (g) 56.2g 9.2g
-sugars (g) 8.3g l.4g
Sodium (mg) 1297mg 212mg

The quantities provided above are averages only.

Allergens

Always read product labels for the most

up-to-date allergen information.

Visit hellofresh.co.nz/foodinfo for allergen and ingredient
information. If you have received a substitute ingredient,
please be aware allergens may have changed.

Wer're here to help!
Scan here if you have any questions or concerns
2023 | CW31

Get prepped

+ Finely chop tomato. Grate the carrot.

+ In a medium bowl, combine diced chicken, Aussie spice blend, a pinch of
salt and a drizzle of olive oil.

« To the bowl with chicken, add cornflour (see ingredients) and the plain
flour and toss to coat.

Little cooks: Older kids can help grate the carrot under adult supervision.

Custom Recipe: If you've doubled your diced chicken, prep chickenin a
large bowl.
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Bring it all together

+ While the chicken is cooking, microwave mini flour tortillas on a plate in
10 second bursts until warmed through.

+ In asecond medium bowl, combine shredded cabbage mix, carrot, dill &

parsley mayonnaise and a drizzle of white wine vinegar. Season to taste.

Little cooks: Help warm the tortillas, wearing oven gloves and under adult
supervision. Be careful, the plate can get hot!

Cook the popcorn chicken

+ Heat a large frying pan over medium-high heat with enough olive oil to
cover the base.

« When oil is hot, dust off any excess flour, and cook chicken, tossing
occasionally, until browned and cooked through, 4-6 minutes. Transfer to a
paper towel-lined plate.

Custom Recipe: Cook chicken in batches for the best result!

Serve up

+ Bring everything to the table to serve.
« Top tortillas with some slaw, popcorn chicken, tomato and grated
Parmesan cheese. Enjoy!

Little cooks: Take the lead and help build the tacos!

Rate your recipe
Did we make your tastebuds happy?
Let our culinary team know: hellofresh.co.nz/rate



