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Harissa is a roasted pepper condiment most associated with North Africa. Perfectly spiced and balanced, this sauce is perfect 
when used to coat a grilled chicken breast that sits on a bright, summery salad of green beans and Heirloom tomatoes. Arugula 
provides a peppery bite and Feta cheese brings its funky charm to the mix. This is your chance to party with flavors so cool, you 
dare not pass it up!

OVERVIEW

DIETARY

NUTRITION

DRINK PAIRING

Cold Pilsner
Chardonnay
Pinot Noir

Calories: 493
Carbohydates: 35g
Fat: 12g
Protein: 44g
Sodium: 375mg
per serving

HARISSA GRILLED CHICKEN
With Arugula, Feta, Heirloom Tomato, and Green Bean Salad



INGREDIENTS
2 Chicken Breasts
1 Oz. Harissa Sauce, Jarred
2 Green Onions
5 Oz. Green Beans
2 Radishes
5 Oz. Heirloom Cherry 
Tomatoes
1 Lemon
4 Dill Sprigs
1 Tbsp. Sugar
¼ Oz. Baby Arugula
1 Oz. Feta Cheese

WHAT YOU NEED
Olive Oil
Salt
Pepper

DID YOU KNOW?
You can review our recipes 
and share feedback by visiting 
the “Order History” tab on your 
online account.

Discover more  
recipes at
homechef.com

EQUIPMENT
2 Mixing Bowls
Sauce Pot, Medium
Grill Pan or Outdoor Grill

Marinate the Chicken
Heat a medium sized pot of lightly salted water to a 
simmer. Rinse chicken and pat dry. In a mixing bowl, 
combine chicken, half the harissa sauce (reserving the 
rest for garnish), and a pinch of salt and pepper. Let 
marinate for 10 minutes before grilling.

Prepare the Vegetables
Wash you hands thoroughly after handling the raw 
chicken. Rinse green onions, green beans, radishes, 
tomatoes, lemon, and dill. Halve the lemon and halve 
the tomatoes. Thinly slice radishes into thin circular 
coin shaped pieces. Peel fronds of dill off the stems 
and chop roughly. Thinly slice green onions on a bias.

Cook the Beans
Place green beans in the simmering water and cook 
for 3-4 minutes or until bright green and fork tender. 
Remove from pot and cool with cold running water.

Cook the Chicken
Heat a grill or grill pan over medium to high heat. Grill 
chicken breasts on each side for 5-6 minutes or until 
thoroughly cooked to a minimum internal temperature 
of 165 degrees.

Toss the Salad
In a mixing bowl, combine the juice of the lemon  
(to taste), sugar, half of the dill, 2 Tbsp. olive oil,  
and salt and pepper to taste. Whisk to combine.  
Add in green beans, tomatoes, half the green onion, 
and baby arugula. Toss to combine.

Plate the Dish
Compose a pile of green bean salad in the middle of 
the plate. Lay a chicken breast against the salad, and 
spoon remaining harissa over if desired. Garnish with 
remaining dill, green onion, radish, and feta cheese.


