
Chicken Scaloppine with Mustard Cream Sauce
with sautéed mushrooms and squash fideos

IN YOUR BOX
1 Shallot
6 oz. Cremini Mushrooms
1 Yellow Squash
1 Zucchini
2 Garlic Cloves
2 Boneless Skinless Chicken 

Breasts
3 oz. Almond Flour
3 oz. White Cooking Wine
5 oz. Canned Evaporated Whole 

Milk
6 ¼ oz. Dijon Mustard Packets

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Small Bowl
Large Pan
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35-45 min. Intermediate5 days Not Spicy535
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 33g carbohydrates 17g fat 64g protein 548mg sodium | low-calorie, low-carb, gluten-free, soy-free



FROM THE CHEF
Because of volatile oils naturally 
found in almonds, almond flour 
tends to brown faster than regular 
flour when sautéing. Be sure to 
keep an eye on the chicken as it 
cooks, and turn down the heat 
if they’re getting too dark before 
reaching a safe minimum internal 
temperature.

Did you know... 
Bandying about the word “fideos” 
can lead to some confusion, 
depending on your audience. In 
Spain, spaghetti and fideos may 
be used interchangeably, but in 
southern Spain, the short noodles 
are often substituted for rice in 
paella. In Italian cuisine, fideos are 
used in soups.

Prepare the Ingredients
Peel and mince shallot. Cut mushrooms into ¼” 
slices. Trim yellow squash and zucchini ends, peel, 
and using a peeler, shave into long, thin ribbons. 
Stack ribbons and make thin, lengthwise cuts to form 
“fideos.” Mince garlic. Rinse chicken breasts and 
pat dry. On a separate cutting board, cut chicken 
breasts into 3 pieces. Cover with plastic wrap and 
gently pound with a meat mallet or small pan to a 
uniform thickness of ⅓”. Season with a pinch of salt 
and pepper.

Cook the “Fideos” and Mushrooms
Heat 2 tsp. olive oil in pan used to cook chicken 
and add mushrooms. Cook 5 minutes, stirring, until 
mushrooms begin to brown. Add squash “fideos” 
and zucchini “fideos” to pan and cook 2 minutes, or 
until fork tender. Season with ¾ tsp. salt and ¼ tsp. 
pepper, remove to a plate, and wipe pan clean.

Dredge the Chicken
Place almond flour in a small bowl, add 1 tsp. salt and 
½ tsp. pepper, and mix thoroughly. Dredge chicken 
cutlets in flour, press flour firmly into chicken, shake 
off any excess, and place on a plate. Heat a large pan 
over medium-high heat and add 3 Tbsp. olive oil.

Make the Sauce
In same pan used for mushrooms, heat 1 tsp. olive oil 
over medium heat. Add shallots and garlic and cook 
2 minutes, or until fragrant. Add white cooking wine 
and cook 1 minute. Add evaporated milk and cook 2 
minutes, or until slightly thickened. Stir in Dijon and 
cook an additional minute. Season with a pinch of 
salt and pepper and remove from heat.

Cook the Chicken
Add chicken cutlets to hot pan in a single layer 
without crowding (working in batches if necessary) 
and cook on one side until deep brown, about 3-4 
minutes. Flip cutlets, add 1 Tbsp. olive oil, and cook 
2-4 minutes, or until chicken reaches a minimum 
internal temperature of 165 degrees. Transfer chicken 
to a plate, wipe pan clean, and return to medi-
um-high heat.

Plate the Dish
Divide vegetables between two plates and spoon 
sauce next to vegetables. Nestle three pieces of 
chicken on top of sauce. 
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WHILE YOU COOK
• Making “Fideos”: Hold squash 

and zucchini flat against 
cutting board and peel into 
long ribbons until you reach 
seeds. Rotate 90 degrees and 
repeat, stopping when you 
reach seeds near the core.

BEFORE YOU COOK
• Take a minute to read through 

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

• Thoroughly rinse produce and 
pat dry


