
 

 
 

MEDITERRANEAN ROAST 
CHICKEN 

MEAL KIT INCLUDES: 

 
Double breast of chicken, spiced with sesame, 
oregano, thyme, sumac, paprika, chipotle + salt 

 
Ancient grain blend with bulgur, toasted 
buckwheat, wild rice, red quinoa 

 
parsley, cherry tomato, pickled red onion 

 
Tabbouleh Dressing of lemon juice, olive oil, 
honey + spices 

 
Roast carrots with shallot, red chermoula + 
raisins 

 
Sesame herbed garlic bread with za'atar spiced 

garlic butter, on a Kaiser roll 

 



Red chermoula with coriander, paprika, cumin, 
cayenne, salt, garlic, ginger, olive oil + lemon 

 

GET GROOVIN' 

While you wait, set the vibe with the perfect 
playlist. Chris Wilson, our Head of Music + 
Culture, has put one together over on our, 
Spotify to keep you grooving and on beat as you 
heat + eat. 
https://open.spotify.com/user/thedrakex[oh!] 

 
Find it at 
https://open.spotify.com/user/thedrakex[oh!] 



MARINATED CHICKEN + ROAST CARROTS 
Preheat oven to 375F. Unwrap the chicken and 
roast carrots from the packaging. Place chicken 
on a parchment or foil-lined baking tray and 
surround with the carrots and shallots. 

Place your oven’s middle rack. 
Bake for 45-50 minutes or until the internal 
temperature reaches 165. Remove from your 
oven and let rest covered for 5-7 minutes 
before serving. 

TABBOULEH SALAD 
As the chicken is cooking. 

Half the cherry tomatoes and finely chop the 

leaves and stems of the parsley. In a medium 

bowl combine with the grain blend, dressing and 

pickled red onion. season with salt and pepper 

to taste 

SESAME HERBED GARLIC BREAD 

While the chicken is resting, set the broiler to 

medium, unwrap the garlic bread and place 

spread side up on a small baking tray on the top 

rack of the oven for roughly 5-7 minutes. 

Once rested, portion the chicken and carrots 

onto plates with tabbouleh + chermoula on the 

side 

GET GROOVIN' 

While you wait, set the vibe with the perfect 
playlist. Chris Wilson, our Head of Music + 
Culture, has put one together over on our, 
Spotify to keep you grooving and on beat as you 
heat + eat. 
https://open.spotify.com/user/thedrakex[oh!] 

 
Find it at 
https://open.spotify.com/user/thedrakex[oh!] 

 
 
 

Our kitchen contains wheat, egg, dairy, soy, nuts & fish allergens. 

Before ordering, please inform us of any food allergies. 


