
12 Service Guide

Charred Bobo Chicken  
Chicken breast marinated with cumin, garlic, jalapeno, and lime, served with 

roasted acorn squash and Aji Verde sauce 

   WIMS# 30358 Allergens: Egg, Milk, Soy

Cycle 1

Note
•	 Featured Starr Restaurant: St Anselm

•	 Storage: Refrigerate at or below 40°F (4°C)

•	 Shelf Life: 3 days refrigerated.

•	 Preparation Tips: Aji verde sauce is not heated.

•	 Pairs well with: Chalk Hill Estate Chardonnay 
or Böen by Belle Glos Pinot Noir

Service Guidelines
1)	 Vent Mylar® film. Remove Solo cup of Aji 

verde sauce and heat entrée in the oven for 
18-22 minutes, until internal temperature 
reaches 165°F.

2)	 For the best quality, always heat in the 
oven. In an emergency, microwave for 
40-50 seconds, until internal temperature 
reaches 165°F.

Product Specifications
Ingredient 	 Qty 	 Unit

Chicken breast	 5	 oz.

Acorn squash	 1.5	 oz.

Aji verde sauce	 2	 oz.

           
3)	 Aji verde sauce is not meant to be heated. 

Transfer sauce from solo cup to ramekin and 
serve on the side, as shown in photo.

4)	 Place on a lined Acela tray with the long edge 
of the plate at 6:00. Serve with a beverage.




