Share your meal with @realhomechef fv Tell us what you thought at www.homechef.com/5495

In your box

.6 oz. Butter

1 Ciabatta

6 oz. Roasted Chicken Breast
.48 oz. Parmesan Cheese Crisps
2 oz. Shredded Mozzarella

6 fl. oz. Marinara Sauce

8 oz. Cooked Penne Pasta

Make the Pasta

« Toast ciabatta until warm. Halve, then spread butter on
cut side.

* Inamicrowave-safe bowl, combine chicken, pasta, and
marinara. Top with mozzarella. Cover and microwave
until hot, 2-3 minutes.

*  Crush Parmesan crisps. Garnish pasta with crisps and
serve toasted ciabatta on the side. Bon appétit!

Prep & Cook Time 5-10 min. Cook Within 5days = Difficulty Level Easy = Spice Level Not Spicy
NUTRITION per serving Calories: 601, Carbohydrates: 70g,

Fat: 19g, Protein: 36g, Sodium: 1457mg.

5 Minute Lunch CONTAINS milk, wheat
Pe nne PaSta A]. FOIHO Processed in a facility that also processes peanut, tree nut, wheat,
HOME CHEF no cooking quuired egg, soy, milk, fish, and shellfish ingredients.



