
30-40min 2 Servings

Sheet Pan Chicken & Cheesy Broccoli
with Egg Noodles & Dill Gravy

This just in: One plate can have it all! We serve roasted chicken breasts with
broccoli coated in cheddar and Parmesan. Tender egg noodles soak up a
creamy dill gravy, making for a tasty and well-balanced dinner.



What we send

What you need

Tools

Allergens
Milk (1), Wheat (2), Egg (3). May
contain traces of other allergens.
Packaged in a facility that packages
gluten containing products.
Nutrition per serving
Calories 940kcal, Fat 44g, Carbs 74g,
Protein 66g

Preheat oven to 450ºF with a rack in the
center. Bring a large saucepan of salted
water to a boil.

Finely chop 1 teaspoon garlic. Cut
broccoli into 1-inch florets, if necessary.

Finely grate all of the Parmesan.

Add noodles to saucepan with boiling
salted water. Cook, stirring occasionally to
prevent sticking, until al dente, 6–8
minutes.

Drain, return noodles to pot, and toss with
1 tablespoon butter. Cover to keep
warm and set aside until step 6.

Meanwhile, pat chicken dry; season all
over with salt and pepper.

Heat 1 tablespoon oil in a medium skillet
over medium-high. Add chicken and
cook, without turning, until browned
underneath but not cooked through, 2–3
minutes. Transfer to one side of a rimmed
baking sheet. Reserve skillet for step 5.

Place broccoli on the other side of baking
sheet; toss with 1 tablespoon oil and
season with salt and pepper. Sprinkle
cheddar and Parmesan over top. Roast
on center oven rack until broccoli is
tender, cheese is melted, and chicken is
cooked through, 5–7 minutes.

Finely chop 1 teaspoon dill fronds and
tender stems. Melt 1 tablespoon butter
in reserved skillet over medium-high heat.
Add chopped garlic; cook, stirring, until
fragrant, 30 seconds. Whisk in 1
tablespoon flour until golden, 30
seconds.

Whisk in broth concentrate, 1 cup
water, and ½ teaspoon vinegar,
whisking until slightly thickened, 2–3
minutes. Stir dill into gravy.

Season gravy to taste with salt and
pepper. Serve chicken on top of
noodles with cheesy broccoli alongside.
Spoon dill gravy over top. Enjoy!

garlic•

½ lb broccoli•

¾ oz Parmesan • 1

6 oz egg noodles • 3,2

12 oz pkg boneless, skinless
chicken breasts

•

2 oz shredded cheddar-jack
blend 

•
1

¼ oz fresh dill•

1 pkt chicken broth
concentrate

•

kosher salt & ground pepper•

butter • 1

olive oil•

all-purpose flour • 2

white wine vinegar (or apple
cider vinegar)

•

large saucepan•

microplane or grater•

medium skillet•

rimmed baking sheet•

1. Prep ingredients 2. Cook noodles 3. Sear chicken

4. Roast broccoli & chicken 5. Make gravy 6. Serve

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