
Spanish Chicken & Padron Pepper 
Traybake 

Spanish food is all about  big f lavours, f resh ingredient s, and 
a m ix of  inf luences f rom  cult ures l ike t he Rom ans, 
Car t haginians, and Moors.

We?ve t aken inspirat ion f rom  t hese classic f lavours t o 
creat e a sim ple, t ast y m eal w it h t ender  chicken, chickpeas, 
warm  spices, ju icy cher ry t om at oes, and Padrón peppers. 
Easy t o prepare and fu ll of  f lavour , i t ?s a delicious t ast e of  
Spain at  hom e.

Nutritional Info

Calories: 363  kcal

Carbohydrates: 33  g

Protein:  39 g

Fat:   8 g

Allergens

None

Ingredient s

- Chicken Fillet Whole

- Chickpea Can

- Harissa Spice Mix

- Padron Peppers

- Cherry Tomatoes 

Your  Pant ry

- Olive Oil /  
Rapeseed oil

Your ingredients were carefully packed on a premises that stores and portions other allergens. Such as 
cereals containing gluten, seeds, nuts, soy products, dairy etc. Every effort is made to avoid cross 

contamination but please be aware of this if cooking for somebody with a severe allergy.



1) Pre-heat the Oven

Turn the oven on to 180°C. 

2)  Prepare the Chickpeas  

Drain and rinse the chickpeas. Then in a bowl, add about 1 tablespoon of 
olive oil per person to the chickpeas. Sprinkle in the harissa spice mix and 
toss everything together. 

3) Put on the Traybake 

Put the chicken, cherry tomatoes and pádron peppers in a roasting tray and 
season everything with salt & pepper. The pádron peppers can be kept 
whole, there?s no need to slice them. Add the flavoured chickpeas and drizzle 
with olive oil. Cook in the oven for 20 ? 25 minutes until the chicken is cooked 
through and the vegetables are nicely charred.

4) Serve the dish 

Plate the dish and enjoy this quick and simple dish packed full of Spanish 
inspired flavours. 

 

Read the entire recipe from start to finish. Trust us! You?ll be 
more familiar with the steps and cooking the dish will be a 
stroll in the park. Before you begin give the vegetables a 
quick rinse.

Fancy winning free DropChef in our weekly competition?!
To enter just share your delicious dinner on Instagram |  #DropChef  
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