
20-30min 2 Servings

Barbecue Chicken & Pimento Cheese
Grits
Marley Spoon x Shucked

3

In the center of the corn universe, in the populated portion of the Silky Way,
you'll find Cob County, where grit is both an admirable quality AND a breakfast,
lunch, and dinner staple. On your next trip around the galaxy, make sure to stop
and enjoy the crop Cob County is famous for: corn! Then on your way back to
wherever it is you started, stop and see the musical comedy Shucked on
Broadway.



What we send

What you need

Tools

Allergens
Milk (7). May contain traces of other
allergens. Packaged in a facility that
packages gluten containing products.
Nutrition per serving
Calories 700kcal, Fat 30g, Carbs 60g,
Protein 55g

Peel and finely chop 1 teaspoon garlic.
Trim stem ends from collard greens,
then thinly slice stems, crosswise, and cut
leaves into bite-size pieces. Finely chop
roasted red peppers.

Heat 1 tablespoon oil in a medium
Dutch oven or pot over medium-high.
Add chopped garlic and greens to pot;
cook, stirring, until fragrant, 1 minute.
Add broth concentrate and 1 cup water.
Bring to a simmer. Cover and cook over
medium-low heat until greens are very
tender, 12–15 minutes. Stir in 2
teaspoons vinegar. Season with salt and
pepper. Cover to keep warm.

In a small saucepan, combine 2 cups
water and ½ teaspoon salt; bring to a
boil over high heat. Slowly stir in grits.
Reduce heat to low and cook, stirring
occasionally to prevent sticking, until
grains are tender, about 7 minutes.

Stir cream cheese, cheddar cheese, and
roasted red peppers into grits. Season
to taste with salt and pepper. Remove
from heat and cover to keep warm.

Pat chicken dry and pound to an even ½-
inch thickness, if desired. Season chicken
all over with salt and pepper. Heat 1
tablespoon oil in a medium nonstick
skillet over medium-high. Add chicken to
skillet and cook until browned but not
cooked through, 2–3 minutes per side.

Spoon barbecue sauce over chicken,
then reduce heat to medium. Cook,
turning, until chicken is cooked through
and barbecue sauce glazes chicken, 3–5
minutes. Using a slotted spoon, transfer
greens to plates and drizzle with a little
bit of the cooking liquid. Serve chicken
with grits and greens alongside. Enjoy!

1 bunch collard greens•

2 oz shredded cheddar-jack
blend 

•
7

2 oz roasted red peppers•

1 pkt turkey broth
concentrate

•

3 oz grits•

1 oz cream cheese • 7

12 oz pkg boneless, skinless
chicken breasts

•

2 oz barbecue sauce•

garlic•

olive oil•

apple cider vinegar (or white
wine vinegar)

•

kosher salt & ground pepper•

medium Dutch oven or pot•

small saucepan•

medium nonstick skillet•
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1. Prep ingredients 2. Braise collard greens 3. Cook grits

4. Add peppers & cheese 5. Brown chicken 6. Finish chicken & 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  #marthaandmarleyspoon
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