
Kitchen equipment needed: We recycle!

Our Packaging

We use  
biodegradable  
packaging made 
from corn starch.

Join our Chef’s Club.

Enjoy exclusive  
rewards and perks!

Post a picture of your 
cooked recipe and  
our chef will select a 
winner each month.

#secretingredienthk

@secretingredientHK

secretingredientHK

Chicken Breasts, Tomato 
Dill Relish with Orzo,  
Pine Nut & Feta Salad

Order online at www.secretingredient.com.hk Order online at www.secretingredient.com.hk
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Frying Pan
with lid

Fork

Sauce Pan

Mixing 
Bowl

Tin Foil

Chopping
Board

Sharp
Knife

Colander

FUN FACTS
Dill has been used for the past 5,000 
years. The Ancient Egyptians 
used dill as a soothing medicine!



On a cutting board, slice the I 
cherry tomatoes into quarters 
with a sharp knife then place 
them into a bowl. Add the E dill 
vinaigrette and stir. Set it aside 
for later.

Fill your small pot three quarters 
full with hot water.  Place on the 
stove on high heat (8/10) then 
move onto the next step. 

Once the water for the pasta is 
boiling, add the H orzo. Give it a 
quick stir and cook for 8 minutes. 
Move to the next step.

Place a frying pan that has a lid 
on the stove on a medium-high 
heat (7/10). Add a third of C olive 
oil and heat for 1 minute. 

Turn the heat down to low 
(2/10), cover the chicken with 
the lid and cook for 3 minutes 
on each side. Move to  
next step.

Add the A chicken to the frying 
pan and cook for 2 minutes on 
each side.

Pour the orzo into a colander over 
the sink and then into a bowl. Add 
the remaining C olive oil and B 
lemon juice, stir and then let it 
cool slightly while the chicken is 
finishing.

Remove the chicken from frying 
pan, put it aside safely and let it 
rest. Take the G spring onion and 
slice with a sharp knife.

Add the D pine nuts, F feta cheese, 
and sliced spring onion to the orzo 
and stir. Divide the orzo amongst 
your plates.

Place the chicken alongside the 
orzo and add the tomato-dill relish 
from step 2 over the top of the 
chicken.

Ingredients

We use biodegradable packaging 
made from corn starch

Take time to familiarise yourself with the ingredients.
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A Marinated Chicken                       
    Breast
B Fresh Lemon Juice
C Olive Oil

D Toasted Pine Nuts
E Dill Vinaigrette 
F Feta Cheese
G Spring Onion 

H Orzo
I Cherry Tomatoes


