caribbean style chicken
nutrition, cooking &
serving guide

NUTRITION

We include six carefully
ﬁ" selected fruits and vegetables,

COOKING offering traditional Caribbean

flavours, vibrant colors, and rich
Pierce lid and reheat nutrients.
at 180°C until core . .. .

temperature has reached Variety is important in all our
83°C. Once hot enough, dishes because we like to expose

remove lid completely. children to as many different

ingredients and flavours as

SERVING possible and because we know

: that more variety means

Fluffy rice and green veg more nutrition.
SAFETY Along with vitamins and

minerals from the fruits
and vegetables, the chicken
offers essential protein for
children’s healthy bone
growth.

>

We recommend using a
baking tray to move the meals
in and out of the oven.



