chicken and parsnip one pot
nutrition, cooking &

serving g

’

COOKING

Remove lid and reheat

at 180°C until core
temperature has reached
83°C. Once hot enough,
remove lid completely.

SERVING

bread, butter and veggies

SAFETY

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

NUTRITION

The chicken in this dish
provides protein which is an
essential nutrient for growth
and muscle repair for little
ones.

Our one pot is low in saturated
fat and contains a variety of
vegetables including parsnip,
peas, onions, tomato passata
and carrots.

Vegetables are such an
important food group as they
provide fibre, vitamins and
minerals including vitamin C,
folate, potassium and small
amounts of calcium and iron.




