
BREAKFAST (CUSTOMER FAVORITE)
Southern-Fried Chicken and Biscuits
with onions, pickles, and honey butter

IN YOUR BOX
1 Red Onion
2 Boneless Skinless Chicken 

Breasts
2 tsp. Honey
⅔ oz. Butter
4 Biscuits
1 Cup Chicken Breading
½ oz. Baby Arugula
8 Pickle Slices

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Baking Sheet
Small Pan
Mixing Bowl
Medium Pan

www.homechef.com/2374

25-35 min. Easy5 days Not Spicy892
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 56g carbohydrates 29g fat 40g protein 894mg sodium | nut-free



FROM THE CHEF
Test oil temperature by adding 
a pinch of breading to it. It 
should sizzle gently. If it browns 
immediately, turn heat down and 
let oil cool. If it doesn’t brown, 
increase heat.

Did you know... 
Add a splash of your favorite hot 
sauce for a real Southern chicken 
biscuit experience.

Prepare the Ingredients
Peel onion and slice into thin rounds. Rinse chicken 
breasts, pat dry, and, on a separate cutting board, 
slice each into two equal-sized halves.

Dredge the Chicken
Season cut chicken breasts with a ½ tsp. salt and  
a pinch of pepper. In a mixing bowl, combine 
chicken breading, ¼ tsp. salt, and ¼ tsp. pepper. 
Coat chicken breasts with breading and shake off  
any excess.

Make the Honey Butter
In a small pan over low heat, combine honey and 
butter 1-2 minutes, or until melted. Whisk together 
and remove from heat.

Fry the Chicken
Line a plate with a paper towel. Heat a medium pan 
and 2 Tbsp. olive oil over medium heat. Test oil tem-
perature by adding a pinch of breading to it. It should 
sizzle gently. If it browns immediately, turn heat down 
and let oil cool. If it doesn’t brown, increase heat. Add 
coated chicken breasts to hot oil and fry 5-6 minutes 
per side, or until breading is browned and crispy and 
chicken reaches a minimum internal temperature of 
165 degrees. Watch closely to avoid burning chicken. 
Remove from pan and move to towel-lined plate.

Warm the Biscuits
Place biscuits on prepared baking sheet. Brush 
outsides with ⅓ the honey butter. Bake 5-6 minutes, 
or until warm and flaky. Remove from oven and split 
biscuits in half. Brush insides with another ⅓ the 
honey butter. Set aside.

Plate the Dish
Place two biscuit bottoms on a plate. Add baby 
arugula, a round or two of red onion (to taste), fried 
chicken, and two pickle slices to each sandwich. 
Drizzle remaining honey butter over chicken, if 
desired. Top with biscuit halves and enjoy! 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Honey butter will be used 
three times. Biscuits will be 
brushed before they’re cooked 
and after they’re cooked. 
Remaining honey butter will be 
drizzled on the chicken.

• Red onion adds a zesty kick to 
the sandwich, but feel free to 
use less or omit for a balanced 
sandwich.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Preheat oven to 375 degrees
• Prepare a baking sheet with foil
• Thoroughly rinse produce and 

pat dry


