MARLEY SPOON

Chili_Ru bbed ChiCken Breasts Want a satisfying dinner that's easy from start to finish? This smoky chili.—garlic
rub brings big flavor to lean chicken breasts that we serve alongside crispy

with Smashed Potatoes potatoes and roasted green beans. To save time, we jumpstart the potatoes in
the microwave before crisping them in the oven. The chicken and green beans

@ 50min % 2 Servings roast together, and we top them with a Dijon mustard-sour cream sauce that's
so good you'll want it on everything!



What we send

+ 2 potatoes

- garlic

+ Ya oz chili powder

« Y4 0z smoked paprika

Y Ib green beans

+ 12 oz pkg boneless, skinless
chicken breasts

« 2 (1 oz) sour cream ”/

+ 1 (% oz) Dijon mustard
« Y4 oz fresh parsley

What you need

+ kosher salt & ground pepper
« olive oil

Tools

- rimmed baking sheet
+ microplane or grater

Allergens
Milk (7). May contain traces of other
allergens. Packaged in a facility that

packages gluten containing products.

Nutrition per serving
Calories 560kcal, Fat 19g, Carbs 51g,
Protein 479
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1. Microwave potatoes

Preheat oven to 400°F with a rack in the
bottom. Coat half of a rimmed baking
sheet with oil.

Prick potatoes all over with a fork. Place in
a microwave-safe dish and microwave on
high for 5 minutes. Flip and microwave
until soft and easily pierced with a knife,
3-7 minutes (watch closely as microwaves
vary). Set potatoes aside until cool to
touch, then cut into 2-inch pieces.

™) THISIS A
CUSTOMIZED
RECIPE STEP

We've tailored the instructions below
to match your recipe choices.
Happy cooking!

4. Cook chicken

On the empty half of the baking sheet,
carefully toss green beans with 2
teaspoons oil, and season with salt and
pepper. Nestle chicken between green
beans.

Return to bottom oven rack and roast until
chicken is cooked through and potatoes
are browned, about 20 minutes.

2. Smash potatoes

Add potatoes to prepared half of the
baking sheet. Use the bottom of a cup to
smash potatoes; season with salt and
pepper. Drizzle with oil.

Transfer to bottom oven rack and roast
until potatoes are starting to brown, about
10 minutes.

5. Finish & serve

In a small bowl, combine all of the sour
cream, Dijon mustard, and 1 teaspoon
water; season to taste with salt and

pepper.

Pick parsley leaves from stems; discard
stems. Garnish chicken with parsley
leaves, tearing if large. Dollop potatoes
with mustard sauce and sprinkle with
some of the remaining smoked paprika.
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3. Prep ingredients

Meanwhile, finely grate %2 teaspoon
garlic into a small bowl; stirin1
tablespoon oil, 1 teaspoon each of chili
powder and smoked paprika, and % tsp
salt.

Trim green beans, if desired.

Pat chicken dry and season with salt and
pepper; rub all over with garlic paste.

6. Serve

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 e fiw #marleyspoon
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