
2 Servings

Fall Big Batch: Apple Braised Chicken
with Parsnip Puree



WHAT WE SENDWHAT WE SEND

WHAT YOU NEEDWHAT YOU NEED

TOOLSTOOLS

ALLERGENSALLERGENS
Milk (1). May contain traces of other

allergens. Packaged in a facility that

packages gluten containing products.

NUTRITION PER SERVINGNUTRITION PER SERVING
Calories 0kcal

2 (12 oz) pkgs boneless,
skinless chicken thighs

•

1 yellow onion•

2 apples•

¼ oz fresh thyme•

5½ oz apple juice•

2 pkts chicken broth
concentrate

•

3 oz mascarpone • 1

1 lb parsnips•

1.1. 2.2. 3.3.

4.4. 5.5. 6.6.

Questions about the recipe? Cooking hotline: 888-267-2850888-267-2850  (Mon - Fri 9AM-9PM)

View the recipe online by visiting your account at dinnerly.com  #dinnerly#dinnerly
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