


4 COOK CHICKEN

 • Once veggies have roasted 15 minutes, 
pat chicken* dry with paper towels. 
Season all over with remaining 
Southwest Spice, salt, and pepper. 

 • Heat a drizzle of oil in a large pan over 
medium-high heat. Add chicken 
and cook until browned and cooked 
through, 3-5 minutes per side. 

 • Transfer to a cutting board.

5 MAKE JUMBLE

 • Heat another drizzle of oil in same pan 
over medium heat. Add chili powder 
and cook until fragrant, 30 seconds. 

 • Add beans and 1-2 TBSP water; season 
with salt and pepper. Cook until beans 
are warmed through, 3-5 minutes. 

 • Stir in roasted veggies and season 
with salt and pepper.

6 FINISH & SERVE

 • Thinly slice chicken crosswise. 

 • Divide roasted veggie and black bean 
jumble between plates. Top with sliced 
chicken and drizzle with chimichurri. 
Garnish with as much pickled onion 
(draining first) as you like. Cut any 
remaining lime into wedges and serve 
on the side.

1 PREP

 • Adjust rack to top position and 
preheat oven to 425 degrees. Wash 
and dry all produce. 

 • Dice sweet potato into ½-inch pieces. 
Halve, peel, and cut half the onion 
into ½-inch-thick wedges; thinly 
slice remaining onion. Slice ¾ of the 
jalapeño into ½-inch-thick rounds; 
mince remaining jalapeño. (TIP: 
Remove ribs and seeds first if you 
prefer less heat.) Halve lime. Mince 
cilantro. Drain and rinse beans, then 
pat dry with paper towels.

2 ROAST VEGGIES

 • In a medium bowl, toss sweet potato, 
onion wedges, and sliced jalapeño 
with a drizzle of oil, half the 
Southwest Spice (you’ll use the rest 
later), salt, and pepper. Spread veggies 
out on a baking sheet. 

 • Roast on top rack until tender 
20-25 minutes.

3 MAKE PICKLES & CHIMICHURRI

 • Meanwhile, in a small microwave-safe 
bowl, combine juice from half the 
lime, salt, ½ tsp sugar, and 1 TBSP 
water. (For 4 servings, use 1 tsp sugar 
and 2 TBSP water.) Stir in sliced onion. 
Cover with plastic wrap and microwave 
for 1 minute.

 • In a separate small bowl, combine 
1 tsp pickling liquid from onion 
(2 tsp for 4), a large drizzle of oil, and 
a squeeze of lime juice to taste. Stir 
in cilantro and a pinch of minced 
jalapeño to taste. Season generously 
with salt. 

In step 3, you’ll be microwaving 
your sliced onion in a lime-based 
pickling liquid. The heat not only 
helps the sugar and salt dissolve 
but also speeds up the pickling 
process so you can enjoy extra-
tangy veggies in a snap. Can’t 
get enough of this technique? 
Try it again with thinly sliced 

radish or jalapeño!

 • Strainer

 • Paper towels 

 • Medium bowl

 • Baking sheet

 • 2 Small bowls

 • Plastic wrap

 • Large pan

 • Kosher salt

 • Black pepper

 • Sugar (½ tsp | 1 tsp)

 • Vegetable oil (5 tsp | 5 tsp)

* Chicken is fully cooked when internal temperature reaches 165º.

IN A PICKLE

BUST OUT

GET SOCIAL

Share your #HelloFreshPics 
with us @HelloFresh

(646) 846-3663
HelloFresh.com
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