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EARL Free-Range Chicken Wholebowl
Poached free-range chicken breast, ‘All the Greens’
salad, toasted coconut & pepitas, turmeric dressing
& our classic GSV blend
Poached free-range chicken breast.
Hazeldenes free-range chicken, gently cooked sous vide.
Delivered fully cooked, ready to heat & eat or simply slice to serve cold.

All the Greens salad, toasted coconut & pepitas, turmeric dressing.
Ready to eat, dress in the bowl.
All the Greens salad: broccoli, peas, edamame, green beans, coconut & pepitas
Turmeric dressing: coconut cream, gluten-free soy, turmeric

Classic GSV. (GSV replaces the brown rice in the indicative image)
‘GSV’ (‘grain/seed/veg’): Brown rice, red quinoa, blitz’ed cauliflower.
Delivered fully cooked, ready to heat & eat. Also delicious cold!

To Heat & Assemble:
Heat the chicken breast.
Stovetop. Place unopened bag in a large pot of hot water, heat gently. Check the
temperature by removing the bag from the pot onto a tea towel & seeing if it feels
hot to touch. Do not boil as it will make the breast tough & dry. Remove from the
heat, cut open the bag draining away the cooking liquid. Slice across the length,
serve immediately.
Oven. Cut open the bag draining away any cooking liquid.
Slice the breast across the length and wrap tightly in foil. Gently warm in a low 120C
oven for 20 minutes or so, until warm, so as to not overheat & dry out.
Warm the GSV.
Warm in the bag. Put the unopened bag into a large pot of simmering water for 3
minutes to warm slightly. Remove the bag from the pot onto a tea towel to drain,
when warm to touch, cut the corner of the bag to serve.
Pour ~150g or a large cup of warm GSV into one side of the bowl.
Add ~150g salad to the other side of the bowl, drizzle a little of the dressing &
garnish with toasted coconut & pepitas
Top with ~125g sliced chicken breast, add a drizzle of extra virgin olive oil
& a pinch of sea salt.

Enjoy!
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