TUSCAN CHICKEN WITH BALSAMIC TOMATO SAUCE

plus Mashed Cannellini Beans & Roasted Green Beans
INGREDIENTS
2 PERSON | 4 PERSON

10 oz 20 oz
Chicken
Cutlets**

1 2
Roma
Tomato

6 oz 12 oz
Green
Beans

1 TBSP 2 TBSP
Tuscan Heat
Spice

1 2
Chicken Stock
Concentrate

13.4 oz 26.8 oz
Cannellini
Beans

2 TBSP 4 TBSP
Crème Fraîche

5 tsp 10 tsp
Balsamic
Vinegar

Contains: Milk

** In our ongoing effort toward sustainability, we’re working on reducing plastic
in your order! You may have received 4 servings of protein in one package—
rest assured it contains the correct amount.

HELLO

TUSCAN HEAT SPICE
Our blend of aromatic, Italian-style herbs also
packs a pinch of peppery hot pizzazz.

PREP: 5 MIN

COOK: 30 MIN

CALORIES: 640
7
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FOND OF FOND
When cooking your sauce
in step 5, be sure to stir and
scrape up any browned bits
you see at the bottom of the
pan. Those unassuming specks
(aka the fond) are full of rich,
concentrated flavor.

1 PREP
• Preheat oven to 425 degrees and
adjust rack to top position. Wash and
dry produce.
• Drain cannellini beans over a small
bowl; reserve liquid. Trim green
beans if necessary. Dice tomato into
½-inch pieces.

2 MASH BEANS
• Melt 1 TBSP butter (2 TBSP for
4 servings) in a medium pot over
medium heat. Add cannellini beans
and cook, stirring, until slightly
softened, 2-3 minutes.

3 ROAST GREEN BEANS
• Meanwhile, toss green beans on a
baking sheet with a drizzle of oil, salt,
and pepper. Roast on top rack until
browned and tender, 12-15 minutes.

• Add ¼ cup reserved bean liquid
(½ cup for 4). Simmer until warmed
through, 1-2 minutes.
• Remove from heat. Stir in crème
fraîche. Using a potato masher or
fork, mash beans until mostly smooth.
Season generously with salt and
pepper. Cover to keep warm.

BUST OUT
• Strainer
• Small bowl
• Medium pot
• Potato masher
• Baking sheet
• Paper towels
• Medium pan
• Kosher salt
• Black pepper
• Sugar (¼ tsp | ½ tsp)
• Butter (2 TBSP | 4 TBSP)
Contains: Milk

GET SOCIAL
Share your #HelloFreshPics
with us @HelloFresh
(646) 846-3663
HelloFresh.com

4 COOK CHICKEN
• Pat chicken* dry with paper towels.
Season with half the Tuscan Heat
Spice (you’ll use the rest in the next
step), salt, and pepper.
• Heat a drizzle of oil in a medium pan
over medium-high heat. Add chicken
and cook until browned and cooked
through, 3-5 minutes per side.
• Remove from pan and set aside.

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

6 FINISH & SERVE

• Heat a drizzle of oil in pan used for
chicken over medium-high heat. Add
tomato and remaining Tuscan Heat
Spice. Cook, stirring, until slightly
softened, 1-2 minutes.

• If mashed beans have cooled, reheat
over medium heat along with a
splash of water, stirring constantly,
until warmed through.

• Stir in balsamic vinegar, stock
concentrate, ¼ cup water (1⁄3 cup for
4 servings), and ¼ tsp sugar (½ tsp for
4). Simmer until reduced and slightly
thickened, 2-4 minutes.

• Divide mashed beans and roasted
green beans between plates. Top
mashed beans with chicken. Spoon
sauce over chicken and serve.

• Remove from heat. Stir in 1 TBSP
butter (2 TBSP for 4); season with salt
and pepper.

• Slice chicken crosswise.
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• Cooking oil (1 TBSP | 1 TBSP)
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