
Cheesy BBQ Chicken & Green Pepper Subs
with Dark Meat Chicken, Roasted Potato Wedges & Ranch

Customizable Meal
If you chose to personalize your meal, refer 
to the separate HelloCustom card or scan 
here for instructions.

*The ingredient you received may be a different color.

Buttermilk 
Ranch 

Dressing

White Cheddar 
Cheese

BBQ Sauce
2 Cup(s)1 Cup(s)

6 oz3 oz

2 Cup(s)1 Cup(s)

Potatoes*

Diced Skinless 
Dark Meat 

Chicken

Mozzarella 
Cheese

1 Cup(s)½ Cup(s)

48 oz24 oz

40 oz20 oz

Long Green 
Peppers

Demi-Baguettes

Garlic Powder
2 tsp1 tsp

4 2 

8 4 

Ingredients 4 Person | 8 Person

35-45 Minutes 980  Protein: 45 gCalories:· ·
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4 Finish Filling
	• Stir three BBQ sauce packets (six packets for 

8 servings) into pan with chicken mixture; cook 
until warmed through, 30-60 seconds. (For 8, add 
all the chicken and green peppers back to pan 
before adding BBQ sauce.)

	• Remove from heat; evenly sprinkle with cheddar. 
Cover pan until cheese melts.

5 Toast Bread
	• Meanwhile, arrange baguettes, cut sides up, on a 

second foil-lined baking sheet. Divide mozzarella 
between bottom baguette halves. Bake on middle 
rack until bread is golden brown and cheese 
melts, 4-6 minutes.

6 Finish & Serve
	• Once bread is toasted, divide filling between 

cheesy bottom baguette halves. Close with top 
halves to form subs.

	• Divide subs and potato wedges between plates. 
Serve with ranch dressing and remaining BBQ 
sauce on the side for dipping.

1 Prep
	• Adjust racks to top and middle positions and 

preheat oven to 450 degrees. Wash and 
dry produce.

	• Cut potatoes into ½-inch-thick wedges. Halve, 
core, and thinly slice green peppers into strips. 
Halve baguettes lengthwise.

2 Roast Potatoes
	• Toss potatoes on a baking sheet with a large 

drizzle of oil, garlic powder, salt, and pepper. 
Roast on top rack until browned and tender, 
20-25 minutes.

3 Start Filling
	• Heat a large drizzle of oil in a large pan over 

medium-high heat. Add green peppers; cook, 
stirring occasionally, until beginning to brown, 
5 minutes.

	• Open package of chicken* and drain off any 
excess liquid.

	• Add chicken to pan; season with a pinch of salt 
and pepper. Cook, stirring occasionally, until 
green peppers are tender and chicken is browned 
and cooked through, 5-7 minutes more. (Cook 
in batches for 8 servings, transferring cooked 
chicken and green peppers to a large bowl as 
you go.)

*Poultry is fully cooked when internal temperature reaches 165°.

R1
69
85
A

Cooking tools
large pan, aluminum foil, baking sheets

Before you start
Flavor Savor
Refrigerate leftover chicken filling in an 
airtight container. Reheat on the stovetop 
over medium heat or microwave until 
warmed through before serving.

Hello
Big Batch
This hearty crowd-pleaser feeds 
2x the folks—perfect for a family 
dinner + leftovers!

Pantry ingredients
kosher salt, black pepper, cooking oil

Allergens
mozzarella cheese (contains: milk), 
buttermilk ranch dressing (contains: eggs, milk), 
demi- baguettes (contains: soy, wheat), white 
cheddar cheese (contains: milk)

Nutrition

Calories:	 980
Total Fat:	 36g
Saturated Fat:	 12g
Sodium:	 1610mg
Total Carbohydrate:	 99g
Dietary Fiber:	 6g
Added Sugars:	 23g
Protein:	 45g

Nutrients per serving

Making 6-8 servings?  If you’re on a 3-person 
plan, you’ll have enough ingredients! Reduce 
the seasoning (and any other ingredients for the 
protein) by a quarter if the protein is less than the 
4-serving amount. 
Making 12 Servings? If you’re on a 6-person plan, 
you’ll have enough ingredients! Just triple the 
4-serving recipe—easy! You may need to cook in 
batches or use a larger pan—it may take longer, so 
follow visual and temp cues.
For HelloCustom nutritional information, please 
refer to HelloFresh.com.

Cook for YOUR Crowd
Our recipes are customizable! 

Wash produce. Wash hands and surfaces after handling raw meats/fish/eggs. Consuming raw or undercookedmeats/fish/eggs may 
increase risk of foodborne illness. Learn more hellofresh.com/about/faq.

Share your #HelloFreshPics 
with us @HelloFresh
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