
FROM THE CHEF
Optionally, prepare dressing in a 
small bowl to serve on the side.

Did you know... 
While they’re often relegated to 
garnish status, sesame seeds are 
among the healthiest and most 
durable foods. They’re rich in 
calcium and minerals, and sesame 
oil is highly resistant to going 
rancid.

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

Prepare the Chicken
Rinse chicken breasts, pat dry, and season with a 
pinch of salt and pepper. Coat both sides of chicken 
with sesame seeds, pressing gently to adhere.

Make the Dressing
In a large mixing bowl, whisk together 1 Tbsp. lime 
juice, half the lime zest, sugar, soy sauce, ginger, 
Champagne vinegar, and 2 tsp. olive oil. Season with 
salt and pepper (to taste). Taste, and add additional 
lime juice if desired.

Cook the Chicken
Place a medium oven-safe pan over medium heat. 
Add 1 Tbsp. olive oil to pan and then add chicken. 
Cook 4-5 minutes, undisturbed, until white sesame 
seeds are a light golden brown. Gently flip chicken 
and place pan in oven. Bake 7-10 minutes, or until 
chicken reaches a minimum internal temperature of 
165 degrees.

Make Salad
Add butter lettuce, radishes, and carrots to  
vinaigrette and toss to coat.

Prepare the Ingredients
Zest lime, halve, and juice. Trim and slice radish into 
⅛” rounds. Tear leaves of butter lettuce into pieces.

Plate the Dish
Divide salad between two plates. Slice chicken and 
place on top. Garnish with remaining lime zest. 
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WHILE YOU COOK
• Heads up! Use half the lime 

zest in the salad dressing and 
the rest as a garnish.

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 425 degrees
• Thoroughly rinse produce 

and pat dry



Sesame-Crusted Chicken over Butter Lettuce Salad
With Lime-Ginger Dressing

IN YOUR BOX
2 Boneless Skinless Chicken 

Breasts
½ oz. Sesame Seeds, Multicolor
1 Lime
1 ½ oz. Radishes
1 Head of Butter Lettuce
1 Tbsp. Sugar
1 Tbsp. Soy Sauce–Gluten-Free
½ tsp. Chopped Ginger
1 Tbsp. Champagne Vinegar
3 oz. Matchstick Carrots

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Medium Oven-Safe Pan
Mixing Bowl

www.homechef.com/3016

20-30 min. Easy5 days Not Spicy478
Calories Prep & Cook Time Cook Within Difficulty Spice Level


