
M O Z Z A R E L L A  &  R E D  P E S T O  C H I C K E N  W I T H  
R O A S T E D  V E G E T A B L E S

2  R E D  O N I O N S

1 2 5 G  M O Z Z A R E L L A

3  W H I T E  P O T A T O E S

2 5 0 G  C H I C K E N   B R E A S T S

 

5 g  r o s e m a r y

1  c o u r g e t t e

1  p e p p e r

4 5 g  p e s t o

1  t s p  d r i e d  o r e g a n o

 

 

heat the oven to 180 degrees  cut the  potatoes into bite sized pieces 

cut the red onion into wedges

chop the courgette into thick discs

strip the leaves from the rosemary and discard the stalks

add the potatoes, oniion and courgette on a baking tray -  drizzle with oil and sprinkle with rosemary and

sprinkle with the dried oregano. put the tray in the oven for 25-30 minutes or until the veg is soft and the

potatoes are crisp.

add the chicken to a another tray lined with tinned foil (less to clean up later)

drain the mozzzarella and squeeze out as much water as possible, and tear into rough bite sized pieces

top the chicken with the pesto and mozzarella, then season with salt and pepper

put the chicken in the oven for 15-20mins until the chicken is cooked

 

once the vegetables and the chicken are cooked serve and drizzle the pesto from the chicken tray over

the vegetables

 

 S E R V I N G S  2

N U T R I T I O N A L  I N F O

C A L O R I E S    5 0 5  C A L | F A T   1 8 G | C A R B S  4 1 G |  P R O T E I N  4 6 G

 

 


