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C O M P L E T E  M E A L  
 

Funky Chicken Pasta  
A variation on Coronation chicken using spicy chicken breast served with pasta and vegetables in 

a mild curry sauce. 
 
 
 
 

M a k e s  1 0  p o r tio n s  (2 4 2 g /p o r tio n ) 
 
 
In g r e d ie n ts   

 
5 0 0 g    7  G r e e n  G o u r m e t F u n k y  C h ic k e n  7 0 g -1 0 0 g  fille ts  (G G  c o d e  –  7 2 8 4 ) 
500g    P asta shells 
150g (1 large) red onion, chopped 
2 2 5g  (2  medium) red peppers, diced 
2 2 5g    sweetcorn, canned or froz en 
2 00g    ready to use curry sauce 
2 00g    low fat mayonnaise  
3g (1 tb lsp) fresh parsley, chopped 
 

M e th o d  

 

1. C ook  the Green Gourmet Funk y C hick en 70g-100g portions in the oven according to 

cook ing instructions. A llow to cool. C ut into small diced pieces. 

2 . C ook  the pasta shells in b oiling water according to manufacturers instructions, drain well 

and refresh in cold water. 

3. C omb ine the chick en, pasta and vegetab les together and mix  with the curry sauce and 

mayonnaise. 

4. P ortion, sprink le with chopped parsley and chill until req uired. 

  

 

 

S e r v in g  S u g g e s tio n s  

Great for a tak e away salad pot or as a sandwich filling. V ary b y using different flavour sauces. 

C hick  peas could also b e added to increase the fib re and iron content. 

 

N u tr itio n a l a n a ly s is  (p e r  1 0 0 g  C O O K E D ) 
 
Energy (k cal) Fat (g) Satd FA  (g) C arb ohydrate (g) N ME Sugar (g) N SP  fib re (g) 

1 2 1 .6  1 .7  0 .4  1 9 .6  2 .8  1 .2  

P rotein (g) Iron (mg) Z inc (mg) C alcium (mg) V itamin A  (�g) V itamin C  (�g) 
7 .0  0 .8  0 .4  1 3 .2  5 0 .7  1 2 .1  

Folate (�g) Sodium (mg)     

9 .9  1 4 8 .4      

 


