
BREAKFAST

Buttery Chicken and Waffles
with scrambled eggs and hot sauce

IN YOUR BOX
1.2 oz. Butter
8 fl. oz. Liquid Egg
1 Green Onion
2 Boneless Skinless Chicken 

Breasts
¾ cup Chicken Breading
4 Belgian Waffles
1.92 fl. oz. Pure Maple Syrup
½ fl. oz. Frank’s Red Hot Sauce

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Baking Sheet
Medium Non-Stick Pan

www.homechef.com/2415

25-35 min. Intermediate5 days Mild945
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 62g carbohydrates 43g fat 80g protein 1045mg sodium | CONTAINS gluten, dairy 



FROM THE CHEF
For fluffy scrambled eggs, swirl 
uncooked eggs in pan to cover 
bottom. Let them set slightly, 
and use a spatula to keep moving 
eggs, stirring them gently until just 
set. Remove from heat when eggs 
are a little bit shiny, as the residual 
heat in the pan will finish cooking 
the delicate eggs.

Did you know... 
While the origin of this iconic soul 
food is hotly debated, there is one 
thing that everyone does agree on: 
crispy, salty chicken with sweet, 
maple-y waffles is a crazy delicious 
combo.

Prepare the Ingredients
Trim and thinly slice green onions on an angle. Rinse 
chicken breasts, pat dry, and season both sides with 
a pinch of salt and pepper.

Warm the Waffles
Place waffles on prepared baking sheet and toast in 
oven until warm and crispy, 7-8 minutes.

Coat the Chicken
Place chicken breading on a plate. Press both sides 
of chicken breasts into breading to coat completely. 
Shake off any excess.

Scramble the Eggs
Return pan used to cook chicken to medium heat 
and add 1 tsp. olive oil. Add liquid egg to hot pan and 
cook, stirring often, until eggs are fully cooked and 
scrambled, 3-4 minutes. Season with a pinch of salt 
and pepper.

Cook the Chicken
Place a medium non-stick pan over medium-high 
heat. Add 2 Tbsp. olive oil and chicken to hot pan 
and cook until coating is crispy, golden, and chicken 
reaches a minimum internal temperature of 165 
degrees, 5-7 minutes per side. Replenish with 2 Tbsp. 
olive oil after flipping if necessary. Remove chicken 
from pan and keep warm until ready to serve. Wipe 
pan clean and reserve. While chicken cooks, warm 
waffles.

Plate the Dish
Arrange two warmed waffles on a plate. Add a 
serving of scrambled eggs and garnish with green 
onions. Lay chicken next to waffles. Add butter and 
syrup to waffles. Garnish chicken with a shake of hot 
sauce (to taste). 
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WHILE YOU COOK
 Ƀ Pop waffles in a toaster instead 
of baking to save on clean-up!
 Ƀ Spice Alert! Hot sauce is aptly 
named. Use to taste or not at all.

BEFORE YOU COOK
 Ƀ Take a minute to read through 
the recipe before you start–we 
promise it will be time  
well spent!
 Ƀ Preheat oven to 375 degrees
 Ƀ Set butter on counter to soften
 Ƀ Thoroughly rinse produce and 
pat dry
 Ƀ Prepare a baking sheet with foil 
and cooking spray
 Ƀ Separation is natural when 
shipping liquid eggs. Shake well 
before using.


