TUSCAN GARLIC BUTTER CHICKEN

with Creamy Kale & Paprika-Roasted Carrots
INGREDIENTS
2 PERSON | 4 PERSON

12 oz 24 oz
Carrots

1 2
Yellow Onion

4 oz 8 oz
Kale

10 oz 20 oz
Chicken Cutlets

1 tsp 2 tsp
Paprika

1 TBSP 2 TBSP
Tuscan Heat
Spice

2 TBSP 4 TBSP
Garlic Herb Butter

1 2
Chicken Stock
Concentrate

Contains: Milk

2 TBSP 4 TBSP
Sour Cream
Contains: Milk

HELLO
TUSCAN HEAT SPICE
Our blend of aromatic
Italian- style herbs also packs
a peppery punch.

PREP: 5 MIN

COOK: 40 MIN

CALORIES: 540
6
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FOND OF FOND
When making the pan sauce in
step 5, be sure to simultaneously
scrape up any browned bits from
the bottom of the pan. Those
unassuming specks left over from
searing the chicken (aka fond) are
full of rich, concentrated flavor.
This easy trick adds so much
savory depth to your sauce.

1 PREP

2 ROAST CARROTS

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

• Toss carrots on a baking sheet with a
drizzle of oil, paprika, and a big pinch
of salt and pepper.

• Trim, peel, and cut carrots on a
diagonal into ½-inch-thick pieces.
Halve and peel onion; thinly slice one
half. Mince remaining onion. Remove
and discard any large ribs from kale.

• Roast on top rack, tossing halfway
through, until lightly browned and
tender, 20-25 minutes.

BUST OUT
• Peeler

3 MAKE CREAMY KALE
• While carrots roast, melt 1 TBSP plain
butter (2 TBSP for 4 servings) in a
large pan over medium heat. Add
minced onion; cook until lightly
browned, 3-4 minutes.
• Add kale, ¼ cup water (1⁄3 cup for 4),
and 1 tsp Tuscan Heat Spice (2 tsp
for 4). (You’ll use more spice blend in
the next step.) Season with salt and
pepper. Cook, stirring occasionally,
until kale is wilted and tender,
3-4 minutes.
• Remove pan from heat; stir in sour
cream and ¾ of the garlic herb
butter (you’ll use the rest later). Cover
to keep warm.

• Baking sheet
• Large pan
• Paper towels
• Medium pan
• Kosher salt
• Black pepper
• Cooking oil (2 tsp | 2 tsp)
• Butter (1 TBSP | 2 TBSP)
Contains: Milk

GET SOCIAL
Share your #HelloFreshPics
with us @HelloFresh
(646) 846-3663
HelloFresh.com
* Chicken is fully cooked when internal temperature reaches 165º.
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5 MAKE PAN SAUCE

• Meanwhile, pat chicken* dry with
paper towels; season all over with 1 tsp
Tuscan Heat Spice (2 tsp for 4 servings),
salt, and pepper. (Be sure to measure
the Tuscan Heat Spice; we sent more.)

• Melt remaining garlic herb butter in
pan used for chicken over mediumhigh heat. Add sliced onion; cook,
stirring occasionally, until lightly
browned, 2-3 minutes.

• Heat a drizzle of oil in a medium pan
(large pan for 4) over medium-high heat.
Add chicken and cook until browned
and cooked through, 3-5 minutes per
side. TIP: If chicken begins to brown too
quickly, reduce heat to medium.

• Stir in stock concentrate and ¼ cup
water (1⁄3 cup for 4 servings). Simmer
until slightly thickened, 1-2 minutes.
Season with salt and pepper to taste.

• Turn off heat; transfer chicken to a
cutting board.

6 FINISH & SERVE
• Slice chicken crosswise.
• Divide chicken, creamy kale, and
roasted carrots between plates. Spoon
pan sauce over chicken and serve.
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