


PREPPREP COOK

STEP 4: FINISH IT UP
• Use a fork to pull the chicken breast into thin strands. 
• Divide the pulled chicken between serving bowls.
• Add crispy tortillas to bowl and pour blended mixture over everything.
• Slice the avocado in half, remove pit and cube the avocado.
• Finish with a squeeze of lime, avocado, a few leaves of cilantro and a 

drizzle of creme fraiche. Enjoy!
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STEP 1: PREP THE INGREDIENTS
• Preheat the oven to 375°F.
• Bring 6 cups of water to a large stock pot. Bring to a boil.
• Peel and slice the onion into quarters.
• Smash and peel the garlic.
• Cut the tomatoes into quarters.
• Trim and roughly chop the carrot.
• Trim and slice the anaheim and jalapeno pepper in half and remove seeds.
• Char the above vegetables in a large frying pan on medium high heat for 

10–15 minutes (no oil required).  

STEP 2: START THE BROTH
• Add the broth spice mix to the large stock pot with the boiling water.
• Add the roughly chopped carrot.
• Add the chicken breast.
• Take ¼ of the onion and half the garlic cloves from the charring pan and 

add to the stock pot.
• Add 1/2 tsp of salt. Once boiling, reduce heat and simmer for 20 minutes.
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Hands on Time
20 min

Ready in 
35 min

DIRECTIONS MINUTE BY MINUTE  
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Gluten Free

Return your packaging.
The large clamshell and most of the packaging inside is 
compostable. Please return it to your driver next week! 

Pickup your kits at Dalina
Our meal-kits are now available at 687 Main st!

STEP 3: GRAB YOUR BLENDER
• Once everything in the frying pan is nicely blackened, remove from heat 

and add to a food processor (don’t blend quite yet).
• Remove the chicken breast and bay leaves from the stock pot. 
• Add everything else to the food processor and blend until you have a 

smooth consistency. (Be very careful while blending the mix) 
• Put blended mixture back into stock pot & add the rinsed black beans.
• Simmer on low heat.


