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Our
Ginny
Rolfe

I thought it was about time I celebrated one of the wonderful people behind the scenes in the creation of all of my cookbooks, and so this book is dedicated to the one and only Ginny Rolfe. As head of my food team, Ginny has tried and tested not just the majority of the recipes in these pages, but most of the recipes I’ve ever written! She is just as passionate as me about making sure every recipe is as delicious and divine as it can possibly be, and instrumental in ensuring that all you lovely readers get the trusted and tested book that you deserve. And even more importantly, she’s the most incredible mum to Evie Angel and George, who are both a total testament to her. Thank you, Ginny – we’re all ever so grateful for you, your friendship, your passion and patience. Here’s to you, you’re one in a million!
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After 25 years, I know you trust me to deliver joyful, super-tasty, easy and exciting, turbo-charged cooking. This book is about taking the concept of convenience and putting the control slap bang back into your hands. Think real food, made at home, at fast-food speed.

I’m talking big flavour, instant gratification, and zero compromise – and the best bit is, you can get it from pan to plate in 20 minutes or less. Goodbye dinner dilemma. Hello real fast food.

So why 20 minutes? I know it’s the habit-forming sweet spot that is both achievable and sustainable. And, in a world where we’re cooking less than ever, it’s so important that we reclaim this essential life skill, for ourselves and our children.

Cooking is truth. Especially in this AI-focused era where we no longer know what is real. Being able to feed ourselves, and the ones we love, is a fundamental power. If you can arm yourself with a roster of trusted super-fast recipes and get into the 20-minute meals rhythm, you’ll be building delicious habits that last a lifetime. I promise this will be such a gift to your health and your wellbeing. I wholeheartedly believe that everyone has it in them to learn how to cook – I hope this book inspires you to fire up your curiosity and embrace the joy that cooking can bring, both to you, and your loved ones.

Of course, the act of cooking can be many things – joy, ritual, nourishment, comfort, celebration, indulgence – but these pages are strictly about speed. Because, in reality, that’s exactly the kind of recipe we all need in our repertoire, ready to whip out on a Wednesday night.

I’ve put in the work, crafting and refining every recipe to ensure it’s as simple and straightforward as possible. Then, as ever, me and my food team have put these recipes through their paces with cooks of all levels to prove the 20-minute promise.

If the average time of our testers wasn’t 20 minutes or less, the recipe didn’t make the book. Simple as that.

This is a cookbook designed to get your taste buds going and have you owning your kitchen again.

[image: ] 10 ingredients or less and all supermarket friendly

[image: ] Clever shortcuts and hacks to help you beat the clock

[image: ] Health-conscious (70% of recipes classed as OK for everyday)

[image: ] Inclusive – it’s packed with meat-free and veg-heavy options

Finally, I’d recommend giving a moment of thought to your kitchen set-up. Declutter your work surfaces, make sure everything you need – pans, utensils, store-cupboard ingredients – is in easy reach, and grab out your fresh stuff before you start. Let’s be honest, if you’re hunting for something in the back of the cupboard for 10 minutes the clock has already won! Be prepared, get organized, and – like everything in life – you’ve put yourself in the best position for success.

That’s delicious dinner, done fast.
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The 20-Minute meals mindset
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Crunchy bits

Super sauces

Thrifty tins

Joyful jars

Cupboard staples

Dried herbs & spices

Pantry & basic kit

In all of my books now I utilize five staple ingredients: true kitchen heroes that I presume you will have in stock before you start cooking. They pop up regularly throughout these recipes and aren’t included in each individual ingredients list. They are olive oil for cooking; red wine vinegar as a good all-rounder when it comes to acidity and balancing marinades, sauces and dressings; extra virgin olive oil for dressing and finishing dishes; and, of course, sea salt and black pepper for seasoning to perfection.

On the equipment front, I tend to use a small range of kit on repeat, so please don’t feel like you need to spend a fortune to get set up in the kitchen. Some frying pans, a couple of casserole pans (one shallow, one deep) and a few roasting trays are your key cooking vessels. With frying pans, I use both stainless steel and non-stick (and I tend to favour ceramic non-stick, as it’s got a better rep). A chopping board and decent knife are a given for nearly every recipe, then, when it comes to making your life easier, a speed peeler, box grater, and pestle and mortar are all fantastic for creating texture and boosting flavour. A blender or stick blender and a food processor will always be a bonus, too, especially when you want to prep and cook fast – you’ll find these items very handy in this book.


	1 Olive oil

	2 Red wine vinegar

	3 Extra virgin olive oil

	4 Sea salt

	5 Black pepper
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Flavour shortcuts

These clever, widely available items enable you to add big bonus flavour, fast, often bolstering the taste of an entire dish in just one super-charged ingredient. You’ll see a few of my favourites here, which pop up throughout the book, but there are many more pastes and shortcut ingredients out there to be discovered and loved.


	1 Gochujang paste

	2 Chipotle chilli paste

	3 Miso paste

	4 Pesto

	5 Crunchy peanut & sesame chilli oil

	6 Harissa paste

	7 Double concentrate tomato purée

	8 Kerala-style curry paste

	9 Madras curry paste

	10 Korma curry paste

	11 Stock cubes
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Crunchy bits

An array of all sorts of delicious things can help you add easy texture to your cooking with just a simple crumble or sprinkle. Leave things whole, or smash or chop them up to give a finer texture. And of course, if using nuts or seeds, you get the nutritional benefit too.


	1 Breadcrumbs

	2 Shelled unsalted pistachios

	3 Mixed dried fruit & nuts

	4 Smoked almonds

	5 Blanched hazelnuts

	6 Bombay mix

	7 Sesame seeds

	8 Flaked almonds

	9 Shelled walnut halves
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Super sauces

I bet some of these sauces and condiments are already in your fridge or stashed in the cupboard, ready and waiting to save you hours of prep time and add a delicious accent to your cooking. They guarantee flavour and consistency, and most are non-perishable, so you’re not under pressure to use them up super-quickly.


	1 Worcestershire sauce

	2 Sriracha chilli sauce

	3 Mayo

	4 Sweet chilli dipping sauce

	5 Low-salt soy sauce

	6 Chilli sauce

	7 Hoisin sauce

	8 Dijon mustard

	9 English mustard

	10 Wholegrain mustard
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Thrifty tins

I love tins! They’re super-affordable and such a useful ingredient to have in stock, ready to create tasty meals, fast. Tinned beans and pulses can be used juice and all, tinned veggies and fruit are super-convenient, preserve the produce perfectly and count towards your 5-a-day (pages 298–300), and tinned fish is a fantastic way to up your quota, particularly when it comes to oily fish.


	1 Cherry tomatoes

	2 Lentils

	3 Light coconut milk

	4 Cannellini beans

	5 Sweetcorn

	6 Peeled new potatoes

	7 Borlotti beans

	8 Plum tomatoes

	9 Pineapple rings in juice

	10 Anchovy fillets in oil

	11 Sardines in olive oil
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Joyful jars

You’ll find some truly fantastic products in jars these days, from beautiful plump beans and chickpeas to antipasti like peppers, olives and artichokes, as well as fish and pickles. Ready to use and brilliant quality, they’re a great friend when it comes to speedy suppers.


	1 Roasted red peppers

	2 Chickpeas

	3 Black olives

	4 Butter beans

	5 Pitted green olives

	6 Tuna in olive oil

	7 Sun-dried tomatoes

	8 Pickled ginger

	9 Baby capers in brine

	10 Baby cornichons & pickled onions
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Cupboard staples

Representing on the starchy carbs front (see pages 298–300), these handy cupboard favourites will provide the base for all sorts of meals. Cooked rice, grain, bean and pulse pouches are a super-easy and convenient way to speed up your cooking, while dried rice, pasta and noodles naturally come in easily under the 20-minute mark too.


	1 Cooked rice pouches

	2 Cooked mixed grain pouches

	3 Dried pasta

	4 Instant vermicelli rice noodles

	5 Wholewheat couscous

	6 Basmati rice

	7 Egg noodles
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Dried herbs & spices

Small but mighty, spices are, by weight, some of the most nutrient-dense foods on the planet! This little group of ingredients has the power to make – or break – a meal, so use with restraint, as you can always add more but you can’t take it away.


	1 Cajun seasoning

	2 Cinnamon sticks

	3 Cumin seeds

	4 Dried red chilli flakes

	5 Fennel seeds

	6 Smoked paprika

	7 Dried oregano

	8 Curry powder

	9 Whole nutmeg, for grating
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Fun ways with chicken

PLEASE SELECT A RECIPE

TAP FOR TEXT VERSION
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Fun ways with chicken


	Golden chicken & garlicky beans

	Sicilian-style grilled chicken

	Curried green chicken

	Chicken & sausage stew

	Sticky miso chicken subs

	Harissa chicken stew & couscous

	Rosemary chicken & fried red spaghetti

	Chicken fricassee

	Gnarly spiced chicken

	Tuscan pressure cooker chicken

	Retro coronation chicken curry

	Chicken liver toasts

	Chicken, corn & green chilli sauce

	Sticky orange chicken

	Crispy Parmesan chicken & beans





Golden chicken & garlicky beans

NUTRITIONAL INFORMATION

SERVES 2



	160g green beans

	160g tenderstem broccoli

	30g panko breadcrumbs

	2 x 150g skinless chicken breasts

	4 sprigs of thyme

	1 lemon

	1 teaspoon fennel seeds

	2 cloves of garlic

	1 x 570g jar of butter beans

	2 tablespoons natural yoghurt







	1 Put a non-stick frying pan on a medium heat. Trim and add the green beans and broccoli, halving any thicker broccoli stalks lengthways, then cover and let them steam and char for 6 minutes as the pan heats up, tossing regularly.

	2 Lay out a large sheet of greaseproof paper and scatter half the breadcrumbs over one half. Season the chicken breasts with sea salt and black pepper and sit them on top, then scatter over the rest of the crumbs. Fold over the paper, then use a rolling pin to repeatedly and firmly tap the chicken left to right, top to bottom, until 1cm thick, pressing the breadcrumbs into the chicken.

	3 Put another frying pan on a medium heat with 2 tablespoons of olive oil, then slide in the chicken, discarding the paper. Scatter over the thyme sprigs, use a speed peeler to strip in the lemon peel, then cook for 6 minutes, or until golden and cooked through, turning halfway. Remove to your board.

	4 Meanwhile, remove the green veg to a bowl, squeeze over half the lemon juice, add 1 tablespoon of extra virgin olive oil and season to perfection. Spritz the empty pan with olive oil, add the fennel seeds, then peel, finely slice and add the garlic and, as soon as it starts to sizzle, pour in the beans, juice and all. Let it simmer and reduce for 2 minutes, then season to perfection.

	5 Divide the beans and green veg between your plates. Dollop over the yoghurt, slice and add the chicken, and serve with lemon wedges, for squeezing over.
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Golden chicken & garlicky beans



Sicilian-style grilled chicken

NUTRITIONAL INFORMATION

SERVES 2



	½ a bunch of sage (10g)

	1 heaped tablespoon baby capers in brine

	1 cinnamon stick

	2 cloves of garlic

	1 courgette (160g)

	2 x 150g skinless chicken breasts

	250g ripe cherry tomatoes, on the vine

	150g wholewheat couscous

	1 lemon

	2 heaped tablespoons cottage cheese







	1 Turn the grill on to high. Pick the sage leaves into a small bowl, add the capers, massage with 2 tablespoons of olive oil, then pick it all up with your hands and squeeze it over a large frying pan, so the flavoured oil drips into the pan.

	2 Put the pan on a medium-high heat, add the cinnamon stick, then squash and add the unpeeled garlic cloves. Quarter the courgette lengthways, cut in half, and add to the pan. Score the chicken at 1cm intervals, going halfway through, then season with sea salt and black pepper and add, scored side down. Cook for 4 minutes, turning halfway. Boil the kettle. Put the tomato vines into a 20cm x 30cm roasting tray and place under the grill to soften for 4 minutes.

	3 Remove the tray from the oven, scatter the couscous around the tomatoes and season. Pour in 300ml of boiling kettle water, then use tongs to add the chicken, courgettes, garlic and cinnamon stick. Scatter over the sage and capers, then finely slice and poke in 4 lemon rounds. Carefully return the tray to the grill to cook for 7 minutes, or until the chicken is golden and cooked through.

	4 At the table, I like to discard the tomato vines and cinnamon stick, then squeeze the garlic out of its skin and mash with a fork into the couscous. Dollop over the cottage cheese, drizzle with a little extra virgin olive oil, if you like, and serve with lemon wedges, for squeezing over.
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Sicilian-style grilled chicken
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Curried green chicken

NUTRITIONAL INFORMATION

SERVES 4



	500g chicken or veggie mince

	8cm piece of ginger

	1 bunch of coriander (30g)

	300g basmati rice

	2 green peppers

	4 heaped tablespoons Kerala-style curry paste

	1 bunch of spring onions

	1 x 570g jar of chickpeas

	2 tablespoons shelled unsalted pistachios

	4 heaped tablespoons Greek yoghurt







	1 Boil the kettle. Put a large frying pan on a high heat with 1 tablespoon of olive oil and add the mince in one block. Peel, chop and add the ginger. Finely slice and add the coriander stalks, reserving the leaves. Add a pinch of sea salt and black pepper and start to roughly break up the mince with your spoon, so you retain a nice mixture of textures. Cook for 5 minutes.

	2 Meanwhile, put the rice into a pan with a pinch of salt and 600ml of boiling kettle water. Cover and cook on a medium heat for 12 minutes, or until the rice is fluffy. Set aside with the lid on.

	3 Chop up the peppers, discarding the seeds and stalks, and stir into the mince pan with the curry paste. Cook for another 5 minutes, stirring occasionally, while you trim and finely slice the spring onions. Stir the spring onions into the pan with the chickpeas, juice and all, and cook for a final 5 minutes, or until the liquid has reduced.

	4 In a pestle and mortar, pound the pistachios until fairly fine. In a small food processor or blender, blitz the yoghurt with most of the reserved coriander leaves until smooth, then season to perfection. Just before serving, stir half the yoghurt sauce into the pan, decanting the rest into a bowl. Mix the pistachios into the rice, then serve it all together, sprinkled with the remaining coriander.
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Curried green chicken



Chicken & sausage stew

NUTRITIONAL INFORMATION

SERVES 2



	1 x 150g skinless chicken breast

	2 rashers of smoked pancetta

	2 sausages (130g)

	1 x 400g tin of cherry tomatoes

	1 x 400g tin of borlotti beans

	160g purple sprouting broccoli

	½ a bunch of rosemary (10g)

	2 cloves of garlic

	1 lemon

	2 large slices of sourdough bread (100g each)







	1 Turn the grill on to high. Put a large shallow casserole pan on a high heat with 1 tablespoon of olive oil. Adding it all to the pan as you go, chop the chicken into 6 equal pieces and halve the pancetta and sausages. Cook for 9 minutes, stirring occasionally, or until golden.

	2 Tip the tomatoes into the pan, then add the beans, juice and all, and 1 tablespoon of red wine vinegar. Bring to the boil, then trim and add the broccoli, halving any thicker stalks lengthways. Leave to simmer while you make the topping.

	3 Strip the rosemary into a pestle and mortar and pound with a small pinch of sea salt, then peel and bash in the garlic. Finely grate in the lemon zest, then muddle in half the juice and 2 tablespoons of extra virgin olive oil, and season to perfection. Tear the bread into bite-size chunks and scrunch with the mixture.

	4 Season the stew to perfection, then scatter the herby dressed bread over the top. Carefully transfer to the grill for 5 minutes, or until golden, bubbling and cooked through, then serve with lemon wedges, for squeezing over.
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Chicken & sausage stew



Sticky miso chicken subs

NUTRITIONAL INFORMATION

SERVES 2



	1 tablespoon white miso paste

	300g skinless boneless chicken thighs

	½ a bunch of coriander (15g)

	2 carrots (160g)

	1 lime

	1 tablespoon sesame seeds

	1 heaped tablespoon orange marmalade

	1 fresh red chilli

	2 submarine rolls

	½ a punnet of cress







	1 Put a large non-stick frying pan on a medium heat. In a large bowl, mix the miso with ½ a tablespoon of red wine vinegar, then massage into the chicken and stab it all over with a fork. Put 1 tablespoon of olive oil and the chicken into the pan. Cook for 8 minutes, or until golden and cooked through, turning halfway.

	2 Meanwhile, on a board, finely slice the coriander stalks, reserving the leaves. Wash the carrots, then use a speed peeler to peel them into ribbons. Finely grate and reserve the lime zest, then squeeze the juice over the carrots and coriander stalks, add a pinch of sea salt, and scrunch it all together well.

	3 Remove the chicken from the pan, wipe it out, then add the sesame seeds and toast until lightly golden, tossing regularly. Add the marmalade, slice and return the chicken, then finely slice and add the chilli with 1 tablespoon of vinegar. Toss over the heat for a final 2 minutes, or until beautifully glazed and sticky.

	4 Warm the rolls, then halve lengthways and pile the quick-pickled carrot inside. Add the sticky chicken, sprinkle over the reserved lime zest, snip over the cress, add the reserved coriander leaves, and enjoy!
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Sticky miso chicken subs



Harissa chicken stew & couscous

NUTRITIONAL INFORMATION

SERVES 2



	1 bulb of fennel (320g)

	8 black olives, stone in

	1 orange

	1 heaped tablespoon harissa paste, plus extra to serve

	4 spring onions

	300g chicken mini fillets

	500ml chicken stock

	150g wholewheat couscous

	½ a bunch of mint (15g)

	2 tablespoons natural yoghurt







	1 Boil the kettle. Put a medium high-sided pan on a high heat. Thinly slice the fennel, reserving any herby tops, and place in the pan with 1 tablespoon of olive oil, then squash, destone and add the olives. Cook for 5 minutes, stirring regularly and adding splashes of water as needed. Finely grate in the orange zest and squeeze in the juice, stir in the harissa, then trim, roughly chop and add the spring onions. Add the chicken, pour in the stock, then simmer for 10 minutes on a medium heat, or until the chicken is cooked through.

	2 Meanwhile, put the couscous into a bowl, add the mint stalks, reserving the leaves, and just cover with boiling kettle water. Cover and leave to rehydrate.

	3 Season the stew to perfection, scattering over any reserved fennel tops and a few baby mint leaves. Finely chop the remaining mint, stir into the couscous, discarding the stalks, and season. Serve with harissa-rippled yoghurt.
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Harissa chicken stew & couscous



Rosemary chicken & fried red spaghetti

NUTRITIONAL INFORMATION

SERVES 2



	150g dried spaghetti

	2 ripe tomatoes (160g)

	1 x 460g jar of roasted red peppers

	1 bunch of basil (30g)

	2 cloves of garlic

	1 whole nutmeg, for grating

	300g chicken mini fillets

	2 fresh mixed-colour chillies

	160g asparagus

	2 sprigs of rosemary







	1 Boil the kettle. Put a frying pan on a medium-high heat, spritz with olive oil, then snap in the spaghetti in little pieces. Toss and toast until golden, then carefully pour in 300ml of boiling kettle water. Quarter, core and add the tomatoes. Simmer for 3 minutes, or until the water has mostly evaporated.

	2 Put the peppers, juice and all, into a blender with the basil, stalks and all, reserving a few baby leaves. Briefly blitz together, then pour into the spaghetti pan. Cook for 10 minutes, or until thick and the spaghetti is cooked through, stirring occasionally, then season to perfection.

	3 Meanwhile, put a frying pan on a medium-high heat with 2 tablespoons of oil, then squash and add the unpeeled garlic cloves. Finely grate half the nutmeg over the chicken, season with sea salt and black pepper, and add to the garlic pan to cook for 3 minutes. Halve, deseed and add the chillies.

	4 Flip the chicken over, then trim the asparagus, halve lengthways, and scatter into the pan. Strip in the rosemary leaves and cook for 3 more minutes, or until the chicken is golden and cooked through. Serve with the fried red spaghetti, asparagus and reserved baby basil leaves.
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Rosemary chicken & fried red spaghetti



Chicken fricassee

NUTRITIONAL INFORMATION

SERVES 2



	200g mixed mushrooms

	150g basmati rice

	2 cloves of garlic

	1 bunch of spring onions

	2 x 150g skinless chicken breasts

	200g ripe tomatoes

	1 bunch of tarragon (20g)

	100ml white wine

	2 heaped teaspoons wholegrain mustard

	2 tablespoons crème fraîche







	1 Boil the kettle. Put a large non-stick frying pan on a medium-high heat. Tear or slice the mushrooms, as appropriate, and dry fry for 5 minutes. Put the rice into a small pan on a medium heat with a pinch of sea salt and 300ml of boiling kettle water, then cover and cook for 12 minutes, or until the rice is fluffy.

	2 Peel and finely slice the garlic. Trim the spring onions and chop into 2cm lengths. Cut each chicken breast into 6 equal pieces and season with a pinch of salt and black pepper. Tip the mushrooms out on to a plate, then put 1 tablespoon of olive oil into the pan, add the chicken and cook for 5 minutes, or until golden, stirring regularly, adding the garlic and spring onions after 2 minutes. Meanwhile, deseed the tomatoes and chop into 1–2cm dice. Pick the tarragon.

	3 Return the mushrooms to the pan, add the tomatoes and pour in the wine. Let it reduce for 2 minutes, then stir in the mustard, crème fraîche, a splash of water and half the tarragon leaves. Cook for 1 final minute, or until beautifully saucy and the chicken is cooked through, then plate up with the rice and scatter over the rest of the tarragon leaves, to serve.
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Chicken fricassee



Gnarly spiced chicken

NUTRITIONAL INFORMATION

SERVES 2



	4 skinless boneless chicken thighs (400g)

	6cm piece of ginger

	2 nests of instant vermicelli rice noodles (90g total)

	1 tablespoon sesame seeds

	320g mixed crunchy veg, such as carrots, cucumber, radishes

	½ a bunch of coriander (15g)

	2 tablespoons Thai red curry paste

	2 tablespoons low-salt soy sauce

	2 teaspoons English mustard

	1 lemon







	1 Put a frying pan on a medium-high heat with 1 tablespoon of olive oil. Add the chicken thighs, then peel, roughly chop and add the ginger. Cover and cook for 12 minutes, turning the chicken halfway. Boil the kettle.

	2 Put the noodles into a small cold non-stick pan and cover with boiling kettle water. Leave to rehydrate for a few minutes, then drain. Spritz the empty pan with oil, scatter in the sesame seeds, sprinkle the noodles on top, then place on a medium-high heat and leave to crisp up on the bottom.

	3 Use a box grater to coarsely grate your chosen crunchy veg, then toss with 1 tablespoon of red wine vinegar and a good pinch of sea salt. Scrunch and squeeze it well to remove and discard excess moisture. Pick the coriander.

	4 Working quickly and carefully, add the curry paste and a splash of water to the chicken, then re-cover, and leave to bubble away for a final 5 minutes. Add the soy and toss to coat, scraping up any sticky goodness from the base of the pan.

	5 Plate up the crispy sesame noodles and shredded veg, then spoon over the chicken and any nice sauce from the pan. Sprinkle over the coriander leaves, then loosen the mustard with the lemon juice and drizzle over, to finish.
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Gnarly spiced chicken



Tuscan pressure cooker chicken

NUTRITIONAL INFORMATION

SERVES 4



	2 sprigs of rosemary

	4 skinless boneless chicken thighs (500g)

	4 rashers of smoked pancetta

	2 large carrots (320g)

	4 cloves of garlic

	100g baby pickled onions

	10g dried porcini mushrooms

	1 x 400g tin of cherry tomatoes

	1 x 570g jar or 2 x 400g tins of butter or cannellini beans

	125ml red wine, such as Chianti







	1 Put the pressure cooker on a high heat with 2 tablespoons of olive oil and strip in the rosemary leaves. Once crispy, remove with a slotted spoon and add the chicken. Slice and add the pancetta, and fry for 3 minutes, stirring regularly, while you wash and roughly chop the carrots, and peel and finely chop the garlic.

	2 Stir in the carrots, garlic, pickled onions, dried mushrooms, tomatoes, beans and half their juice, and the wine. Clamp the lid on the pan and, as soon as the steam starts to release, cook for 10 minutes on medium.

	3 Release the steam from the pressure cooker and, once ready, carefully remove the lid: the chicken should be perfectly cooked through. Give it all a good stir, season to perfection, and serve sprinkled with the reserved crispy rosemary. Nice with hunks of warm crusty bread, for dunking.
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Tuscan pressure cooker chicken



Retro coronation chicken curry

NUTRITIONAL INFORMATION

SERVES 4



4 x 150g skinless chicken breasts
2 red onions (320g)
320g ripe cherry tomatoes
2 tablespoons flaked
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Retro coronation chicken curry



Chicken liver toasts





[image: ]
Chicken liver toasts



Chicken, corn & green chilli sauce
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Chicken, corn & green chilli sauce



Sticky orange chicken
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Sticky orange chicken



Crispy Parmesan chicken & beans
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Crispy Parmesan chicken & beans
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