
30-40min 2 Servings

Garlic-Butter Chicken & French Fries
with Spinach Salad

Sometimes a simple chicken dish just needs an unexpected twist to make

it feel fancy. Here, a simple pan sauce of garlic-butter hit with sliced

scallions takes this pan-roasted chicken from average to Top Chef status.

Paired with crispy french fries straight form the oven and a simple spinach

salad, this dinner hits all the right notes. We've got you covered!



WHAT WE SENDWHAT WE SEND

WHAT YOU NEEDWHAT YOU NEED

TOOLSTOOLS

ALLERGENSALLERGENS
Wheat (1), Milk (2). May contain traces

of other allergens. Packaged in a

facility that packages gluten

containing products.

NUTRITION PER SERVINGNUTRITION PER SERVING
Calories 690kcal, Fat 37g, Carbs 57g,

Protein 34g

Preheat oven to 450°F with a rack in the

lower third. Place a rimmed baking on

lower oven rack to preheat. Scrub potatopotato,

then cut into ¼-inch fries. In a medium

bowl, toss potatoes with 2 tablespoons oil2 tablespoons oil

and a pinch of salt and peppera pinch of salt and pepper . Carefully

spread onto preheated baking sheet and

roast on lower oven rack until tender and

golden-brown, about 25 minutes, flipping

after 20.

Meanwhile, finely chop 1 teaspoon garlic1 teaspoon garlic .

Trim scallionscallion, then thinly slice. Cut tomatotomato

into ½-inch pieces. Wipe out potato bowl,

then whisk together 2 tablespoons oil, 12 tablespoons oil, 1

tablespoon vinegartablespoon vinegar, and a pinch of salta pinch of salt

and pepperand pepper. Add tomatoes to dressing,

stirring to coat; set aside to marinate until

step 5.

Pat chickenchicken dry, then pound to ½-inch

thickness, if necessary. Season all over

with saltsalt and pepperpepper. Heat 1 tablespoon oil1 tablespoon oil

in a medium skillet over medium-high.

Place 2 tablespoons flour2 tablespoons flour  on a plate, then

dredge chicken in flour. Tap off any excess

flour from chicken and add to skillet. Cook

until well browned on the bottom, 3-4

minutes.

Flip chickenchicken and continue to cook over

medium-high heat until chicken is just

cooked through, 1-2 minutes. Reduce heat

to medium, then add chopped garlicchopped garlic  and 22

tablespoons buttertablespoons butter. Cook, shaking skillet to

coat chicken, until butter is melted and

garlic is sizzling, about 30 seconds.

Remove from heat and stir in scallionsscallions.

Season sauce to taste with saltsalt and

pepperpepper.

Carefully, toss friesfries directly on baking

sheet with 2 teaspoons steak seasoning2 teaspoons steak seasoning .

Add spinachspinach to bowl with tomatoes andtomatoes and

dressingdressing, tossing to coat. Serve chickenchicken

with French friesFrench fries and spinach saladspinach salad

alongside. Spoon garlic-butter pan saucegarlic-butter pan sauce

over chickenchicken. Enjoy!

You know what makes everything better?

Cheese. Crumble feta cheese over top the

spinach salad or toss with your French

fries for an extra ooey-gooey much

needed decadence to your weeknight

dinner.

1 russet potato•

garlic•

1 oz scallions•

1 plum tomato•

½ lb pkg boneless, skinless
chicken breasts

•

steak seasoning (use 2 tsp)•

3 oz baby spinach•

olive oil•

kosher salt & ground
pepper

•

red wine vinegar (or apple
cider vinegar)

•

all-purpose flour • 1

butter • 2

rimmed baking sheet•

medium skillet•

1. Roast French fries1. Roast French fries 2. Prep ingredients2. Prep ingredients 3. Prep & brown chicken3. Prep & brown chicken

4. Finish chicken & sauce4. Finish chicken & sauce 5. Finish & serve5. Finish & serve 6. Take it to the next level6. Take it to the next level

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


	Garlic-Butter Chicken & French Fries
	with Spinach Salad
	WHAT WE SEND
	1. Roast French fries
	2. Prep ingredients
	3. Prep & brown chicken
	WHAT YOU NEED
	TOOLS
	ALLERGENS
	NUTRITION PER SERVING

	4. Finish chicken & sauce
	5. Finish & serve
	6. Take it to the next level



