Korean Chicken Bowl

Total Cook Time: 1 hour
Contains raw meat, cook thoroughly
Cook from Frozen
Meals are 3-4 servings
*For 6-8 servings, cook 2 meals in the same pot and use the cooking instructions in the parentheses

Prepare with (aka ingredients needed to prepare meal):

e Cooked rice (or rice noodles)

e 2 TBSP (4 TBSP)* Cornstarch
¢ Optional toppings and garnishes: Sautéed cabbage or stir-fry vegetables, chopped peanuts, sriracha, yum

yum sauce

Instant Pot Cooking Directions:

1.0pen meal and pop food into the pressure cooker pot. Add 1/2 cup (1 cup)* of hot water.
2.Secure the lid and turn pressure release knob to a sealed position. Cook at high pressure for 15 minutes.

3.When pressure cooking is complete, use a natural release.
4.Move meat to a cutting board and shred or slice into strips. Set aside.
5.For a thicker sauce, use the sauté function to bring the mixture to a boil, combine 2 TBSP (4 TBSP)* water and 2

TBSP (4 TBSP)* cornstarch in a small container and stir. Add HALF of the cornstarch slurry to the pot, stirring
constantly until it thickens. Add more slurry as needed to reach your desired consistency.

6.Add chicken and stir well to coat.
7.To serve, scoop a serving of rice in a bowl, then top with chicken and desired toppings and garnishes.

Slow Cooker Cooking Directions:

1.Add frozen meal to slow cooker. Add the said amount of liquid above. Cover and cook on LOW for 4-5 hours
or HIGH for 2-3 hours, until the chicken reaches an internal temperature of 165 degrees. Continue with steps

4-7.

Leftover Suggestions:
e Fried Rice Upgrade - Chop the chicken and stir it into fried rice with eggs, and leftover veggies.

e Korean Chicken Tacos - Use tortillas, add slaw, pickled veggies, and a drizzle of sauce.
e Lettuce Wraps - Spoon chicken into lettuce leaves for a low-carb option.

Notes:

e Turn this into a ‘bar-style’ meal: offer a variety of fresh vegetables and sauces so everyone can build
their own rice bowl with their favorite toppings.
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