eJalapeno Pepper 2each eSweet Slicing Cucumber 2 each

eRed Round Radish bunch eRoma Tomatoes 4 each
eButter Head Lettuce head eZucchini 2or3each

eLacinato Kale bunch WHATS IN eRed Raspberry half pint

THE BOX?

eSpinach % ib bag

Black Pepper Chicken

Serves4to b <>2 large onions, cut in half and thinly
i 02 thsp black peppercorn sliced

i 01 tsp coriander seeds, ground i i O4garliccloves, peeled and grated
{01 tsp fennel seeds, ground i i 02in pieces fresh ginger, peeled and

{ 02 tsp ground turmeric : | grated

i 02 tbsp fresh lime juice : i 0One can full-fat unsweetened

0 Fine sea salt i coconutmilk i
i 03 Ib boneless, skinless chicken i i 02tbspchopped cilantro, for garnish !
i thighs i i OPlain rice, for serving g

¢ 2 tbsp coconut oil
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Ground the peppercorns to a coarse powder. In a small dry skillet or ¥, il
saucepan, toast the pepper, coriander, and fennel until they just turn Source: The Flavor Equation, by
fragrant, 30 to 40 seconds. Immediately transfer to a small bowl. Stir in the Nik Sharma
turmeric and lime juice and season with salt to form a paste.

Place the chicken in a large bowl and massage it with the spice paste. Transfer to a large resealable bag
or wrap the bowl! with plastic wrap and refrigerate for at lease 4 hours, preferably overnight, to
marinate.

When ready to cook, set the chicken on the kitchen counter to reach room temperature, about 15
minutes.

Heat the coconut oil in a large saucepan over medium-high heat. Add the onions and sauté for 4 to 5
minutes, until they just turn translucent. Add the garlic and ginger and sauté until fragrant, about 1
minute. Add the marinated chicken with any liquid and the coconut milk, bring to a boil over high heat,
then turn the heat to low and cook for 10 to 15 minutes, until the chicken is completely cooked and the
liguid becomes a thick sauce. Stir occasionally to prevent burning.

Remove from the heat, taste, and season with salt. Garnish with cilantro and serve with warm rice.
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