
Cheesy Poblano Stuffed Chicken and Chipotle Lime Crema
with squash elotes

40-50 min. Intermediate Spicy5 days

Prep & Cook Time Cook Within Difficulty Level Spice Level

In your box
½ oz. Grated Cotija Cheese
2 oz. Shredded Cheddar-Jack 

Cheese
1 fl. oz. Green Chili Aioli
1 Poblano Pepper
¼ oz. Cilantro
1 Lime
12 oz. Cubed Butternut Squash
12 oz. Boneless Skinless Chicken 

Breasts
2 oz. Chipotle Crema

If you received different ingredients, 
we may have sent a substitute. Not to 
worry! Check your email for updated 
instructions.

You will need
Olive Oil, Salt, Pepper, Cooking 
Spray

Baking Sheet, Mixing Bowl, Medium 
Oven-Safe Non-Stick Pan

145°

160°

165°

Minimum Internal Protein Temperature

Steak Lamb Seafood

Ground Turkey

Ground Pork

Pork 

Chicken

Ground Beef

Rest steak or pork after cooking, 3 minutes.

Culinary Collection

NUTRITION per serving–Calories: 600, Carbohydrates: 30g, Sugar: 7g, Fiber: 6g, Protein: 47g, Sodium: 1710mg, Fat: 34g, Saturated Fat: 13g 
Processed in a facility that also processes peanut, tree nut, wheat, egg, soy, milk, fish, and shellfish ingredients.  
*Nutrition & allergen information varies based on menu selection and ingredient availability. Review protein and meal labels for updated information.



Before you cook
All cook times are approximate based on testing.

Tell us what you thought at www.homechef.com/21431Share your meal with @realhomechef

 • If using fresh produce, thoroughly rinse and pat dry
 • Turn oven on to 425 degrees. Let preheat, at least 10 minutes
 • Prepare a baking sheet with foil and cooking spray

1. Prepare Ingredients and Make Crema

 • Halve any large butternut squash pieces to roughly match 
smaller pieces.

 • Halve lime. Cut one half into wedges and juice other half.
 • Mince cilantro, leaves and stems.
 • Stem poblano pepper, seed, and cut into ¼” dice. Poblano 

peppers can vary in spice level; most are mild, but a few 
can be quite hot. Wash hands and cutting board after 
prepping.

 • Combine 1 tsp. lime juice, chipotle crema (to taste), and a 
pinch of salt in a mixing bowl. Set aside.

4. Prepare the Chicken

 • Pat chicken breasts dry, and season both sides with a 
pinch of pepper.

 • Place chicken on a clean cutting board. Using a sharp knife, 
make a lengthwise cut in the chicken. Cut should be deep 
enough to stuff with peppers and cheese, but not entirely 
through breast. Repeat with second breast.

 • Fill each chicken breast with half the stuffing. If chicken 
is misshapen, gently press to flatten. Wipe pan clean and 
reserve.

3. Make the Stuffing

 • Spray a medium oven-safe non-stick pan with cooking 
spray and place over medium-high heat.

 • Add poblano pepper to hot pan and stir occasionally until 
tender, 2-3 minutes.

 • Remove from burner and stir in cheddar-jack cheese until 
combined.

5. Cook Chicken and Finish Dish

 • Return pan used to cook stuffing to medium-high heat 
and add 1 tsp. olive oil. Add chicken to hot pan. Cook 
undisturbed until browned on one side, 2-3 minutes.

 • Flip chicken, and transfer pan to hot oven. Roast until 
chicken reaches a minimum internal temperature of 165 
degrees, 8-10 minutes.

 • Carefully remove pan from oven. Use an oven mitt.
 • Plate dish as pictured on front of card, topping chicken with 

chipotle-lime crema and butternut squash with green chili 
aioli (taste first, aioli is spicy!), cotija, and cilantro. Squeeze 
lime wedges over to taste. Bon appétit!

2. Roast the Butternut Squash

 • Place butternut squash on prepared baking sheet and 
toss with 1 tsp. olive oil, ½ tsp. salt, and a pinch of pepper. 
Massage oil, salt, and pepper into squash.

 • Spread into a single layer. Roast in hot oven until tender, 
20-25 minutes.

 • While squash roasts, make stuffing.


