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DeViIed Chicken Breast & Roasted | This recipe is customized with chicken breasts.
Vegetables

with Pickle-Dill Sauce

@ 40-50min % 2 Servings



What we send

+ 2 russet potatoes

1 carrot

+ 1 golden beet

+ 1 oz panko !

« 1lemon

« 1% oz dill pickle slices

+ 1 pkt Dijon mustard 17

+ 12 oz pkg boneless, skinless
chicken breasts

« Y4 oz fresh dill

What you need

+ 9 Tbsp olive oll

+ kosher salt & ground pepper
- garlic

Tools

- rimmed baking sheet
- small skillet

« microplane or grater

Cooking tip

Want to see helpful cooking tips,
tricks, and bonus Marley Spoon
content? Follow us on Instagram
@marleyspoon or TikTok
@marleyspoonus for more!

Allergens

Wheat (1), Sulphites (17). May contain
traces of other allergens. Packaged in
a facility that packages gluten
containing products.

Nutrition per serving
Calories 990kcal, Fat 59g, Carbs 71g,
Protein 48g

1. Prep ingredients

Preheat oven to 425°F with a rack in the
center.

Cut potatoes into Y2-inch pieces. Halve
carrot lengthwise and then cut crosswise
into Y2-inch thick half-moons. Peel beet
and cut into 2-inch pieces.

4. Prep ingredients

Finely grate zest of %2 a lemon into a
small bowl; squeeze 2 teaspoons juice
into a 2nd small bowl and set aside. Finely
chop 2 teaspoons garlic. Finely chop all
of the pickles.

To bowl with zest, stir in mustard, half of
the garlic, 2 tablespoons oil, 72
teaspoon salt, and a few grinds of

pepper.

2. Roast veggies

On a rimmed baking sheet, toss veggies
with 3 tablespoons oil; season with salt
and pepper. Roast on the center oven
rack until veggies are just starting to
brown, 20-25 minutes.

5. Roast chicken

Pat chicken dry, then coat the top of each
piece with mustard mixture. Sprinkle
with toasted panko and press lightly to
adhere.

Flip veggies and add chicken. Return
baking sheet to oven and roast until
veggies are browned and tender, and
chicken is cooked through to 165°F
internally, 5-15 minutes more (watch
closely).

3. Toast panko

Heat 2 tablespoons oil in a small skillet
over medium-high. Add panko and cook,
stirring, until toasted and browned, 3-5
minutes.

6. Finish & serve

Pick dill fronds from stems and coarsely
chop. Into bow! with lemon juice, whisk
to combine pickles, dill, remaining
garlic, and 2 tablespoons oil; season to
taste with saltand pepper.

Drizzle pickle-dill sauce over chicken
and veggies. Serve and enjoy!

Questions about the recipe? Cooking hotline: 866-228-4513 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com ea ¥ #marthaandmarleyspoon
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