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We have it on good authority that spring is right around the corner, which is to say we own a calendar. We also have it 
on good authority that this meal is just the thing to remind you that it’s never too soon to enjoy spring flavors. Bright 
citrus suffuses this skin-on chicken breast while a tender, golden brown tian of zucchini and yellow squash amount to 
a healthy meal that’s as satisfying as it is fresh.

OVERVIEW

DIETARY

NUTRITION

DRINK PAIRING

A traditional dish from the South 
of France begs for a wine that 
hails from the same region; try a 
Sauvignon Blanc or Semillon.

Calories: 620
Carbohydates: 20g
Fat: 33g
Protein: 65g
Sodium: 1609mg
per serving

Lemon-Braised Chicken
With Zucchini and Yellow Squash Tian



INGREDIENTS
1 Zucchini
1 Yellow Squash
2 Garlic Cloves
1 Lemon
1 Shallot
4 oz. Grape Tomatoes
1 oz. Pitted Kalamata Olives
2 Bone-in Skin-On Chicken 

Breasts
1 tsp. Gluten Free Minor’s 

Chicken Base
1 oz. Grated Parmesan 

Cheese

WHAT YOU NEED
Olive Oil
Salt
Pepper
Cooking Spray 

DID YOU KNOW?
Hailing from Provence, a tian 
refers not only to a baked 
vegetable dish but also the 
earthenware vessel in which 
it’s cooked. 

Home Chef is expanding 
to the West Coast this 
spring, so start referring your 
friends!

Discover more  
recipes at
homechef.com

EQUIPMENT
2 Medium Oven-Safe Pans
Wire-Mesh Strainer

Prepare the Ingredients
Preheat oven to 425 degrees. Thoroughly rinse produce and 
pat dry. Trim ends off zucchini and yellow squash and slice 
into 1/8” rounds. Mince garlic. Zest and halve lemon. Peel 
and halve shallot. Slice shallot into thin strips (julienne). 
Halve grape tomatoes. Rinse Kalamata olives and halve. 
Rinse chicken, pat dry, and season with ¼ tsp. salt and a 
pinch of pepper.

Sear and Bake the Chicken
Place a medium oven-safe pan over medium-high heat. 
Once pan is hot, add 1 tsp. olive oil and chicken, skin side 
down. Sear chicken for 3-4 minutes or until skin is crispy and 
brown. Flip chicken over. Add shallots, garlic, and lemon 
zest to pan and cook 30 seconds. Add chicken base and 1 
cup water. Roast in oven 25-28 minutes, or until a minimum 
internal temperature of 165 degrees is reached. Remove from 
oven and set aside.

Cook the Tian
While chicken is roasting, spray a medium oven-safe pan 
or a medium oven-safe dish with cooking spray. Layer 
zucchini and yellow squash in pan like shingles. If you’re 
feeling ambitious, alternate the two as you put them into place. 
Top with tomatoes and season with ¼ tsp. salt and 1/8 tsp. 
pepper. Drizzle with 2 tsp. olive oil and top with grated 
Parmesan cheese. Bake in oven for 17-20 minutes or until 
vegetables are tender and cheese is lightly browned. Remove 
from oven and set aside.

Prepare the Sauce
Place chicken on a plate and bring remaining liquid to a boil 
over high heat. Boil for about 3 minutes, or until slightly less 
than ¼ cup of liquid remains. (If there isn’t much liquid left 
to begin with, add ¼ cup water, bring to a boil, and boil for 
1-2 minutes.) Squeeze in 1 Tbsp. lemon juice, remove from 
heat, and stir in 1 Tbsp. olive oil. Taste sauce and add salt 
and pepper, if necessary. Strain sauce through a wire mesh 
strainer.

Plate the Dish
Divide zucchini and yellow squash tian between two plates 
and garnish with Kalamata olives. Place chicken alongside 
and drizzle pan sauce over chicken.


