SHEET PAN SPICED CHICKEN CUTLETS

with Roasted Vegetables & Lemon Feta Crema

SHEET PAN

INGREDIENTS
2 PERSON | 4 PERSON

12 oz 24 oz
Yukon Gold
Potatoes*

1 Clove 2 Cloves
Garlic

1 2
Lemon

1 2
Zucchini

1 2
Red Onion

1 TBSP 2 TBSP
Turkish Spice
Blend

1 TBSP 2 TBSP
Shawarma Spice
Blend

10 oz 20 oz
Chicken Cutlets

½ Cup 1 Cup
Feta Cheese

4 TBSP 8 TBSP
Sour Cream

Contains: Milk

Contains: Milk

* The ingredient you received may be a different color.

HELLO
SPICED CHICKEN
Our Shawarma Spice Blend—
with turmeric, cumin, coriander,
allspice, garlic powder, and
paprika—adds warming, earthy
flavors to chicken.

PREP: 10 MIN

COOK: 35 MIN

CALORIES: 600
6
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HERB YOUR ENTHUSIASM
If you happen to have some
tender herbs in your fridge (or
even growing in your garden or
on your countertop), feel free to
chop up a handful and stir ‘em
into the feta crema. We especially
love dill, cilantro, and chives.

1 PREP
• Adjust rack to top position (top and
middle positions for 4 servings) and
preheat oven to 425 degrees. Wash
and dry produce.
• Cut potatoes into ½-inch-thick wedges.
Peel and mince or grate garlic. Zest and
quarter lemon. Trim and halve zucchini
lengthwise; thinly slice crosswise into
half-moons. Halve, peel, and cut onion
into ½-inch-thick wedges.

2 ROAST POTATOES
• Toss potatoes on one side of a baking
sheet with a drizzle of oil, Turkish
Spice, and a big pinch of salt and
pepper. (For 4 servings, spread
potatoes out across entire sheet.)
• Roast on top rack for 10 minutes
(you’ll add more to the sheet then).

3 MARINATE CHICKEN
• In a large bowl, combine garlic,
Shawarma Spice, a large drizzle of
oil, juice from half the lemon, salt,
and pepper.
• Pat chicken* dry with paper towels;
add to bowl and turn to coat. Set aside
to marinate.

BUST OUT
• Zester
• Baking sheet
• Large bowl
• Paper towels
• Medium bowl
• Small bowl
• Kosher salt
• Black pepper
• In a medium bowl, toss zucchini and
onion with a drizzle of oil, salt,
and pepper.
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• Once potatoes have roasted
10 minutes, remove sheet from oven.
Carefully add veggies and chicken
to empty side. (For 4 servings, leave
potatoes roasting and add veggies
and chicken to a second sheet; roast
on middle rack.)
• Return to top rack until potatoes and
veggies are tender and chicken is
cooked through, 15-20 minutes.

* Chicken is fully cooked when internal temperature reaches 165º.
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5 MAKE CREMA
• Meanwhile, place feta in a small bowl;
mash with a spoon. Stir in sour cream,
lemon zest, and a pinch of salt and
pepper. Add water 1 tsp at a time until
mixture reaches a drizzling consistency.

6 SERVE
• Divide chicken, veggies, and potato
wedges between plates. Serve with
lemon feta crema for drizzling or
dipping, and remaining lemon
wedges on the side.

WK 36-6

4 ROAST VEGGIES & CHICKEN

• Cooking oil (4 tsp | 4 tsp)
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