
Roasted Chicken with Sweet Miso-Glazed Carrots
and tarragon cream

IN YOUR BOX
4 Tarragon Sprigs
16 oz. Carrot
2 Boneless Skinless Chicken 

Breasts
3 oz. Pearl Onions, Frozen
2 tsp. Miso Paste–Gluten-Free
2 tsp. Sugar
5 fl. oz. Canned Evaporated 

Whole Milk

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
2 Medium Non-Stick Pans
Small Bowl

www.homechef.com/3203

35-45 min. Easy5 days Not Spicy414
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 31g carbohydrates 12g fat 42g protein 1088mg sodium | low-calorie, low-carb, gluten-free, shellfish-free, nut-free



FROM THE CHEF
For maximum flavor 
development, allow miso mixture 
with carrots to reduce until it 
turns to a sticky glaze.

Did you know... 
Tarragon leaves are very soft, so 
don’t worry about mincing too 
finely.

Prepare the Ingredients
Stem and coarsely chop tarragon. Peel, trim, and 
cut carrots into ½” diagonal slices. Rinse chicken 
breasts, pat dry, and season both sides with ¼ tsp. 
salt and ¼ tsp. pepper.

Cook the Chicken
Heat 2 tsp. olive oil in another medium non-stick 
pan over medium-high heat. Add chicken to hot 
pan and cook until chicken is browned and reaches 
a minimum internal temperature of 165 degrees, 4-6 
minutes per side. Remove to plate, cover loosely with 
foil, and rest 5 minutes. Discard excess fat from pan 
and reserve; no need to wipe clean.

Start the Carrots
Heat 2 tsp. olive oil in a medium non-stick pan over 
medium-high heat. Add carrots and pearl onions to 
hot pan and cook until vegetables begin to brown, 
3-4 minutes. Whisk together miso, sugar, and ⅓ cup 
water in a small bowl.

Make the Tarragon Sauce
Return pan used to cook chicken to medium-high 
heat. Add evaporated milk and 1 tsp. tarragon to 
pan. Bring to a simmer and cook, stirring often, until 
thickened enough to coat the back of a spoon, 2-3 
minutes. Season with a pinch of salt and pepper. 
Taste, and add more tarragon if desired.

Finish the Carrots
Add miso-sugar mixture to pan, cover, and reduce 
heat to medium. Cook until carrots are tender, 4-6 
minutes. Remove cover, raise heat to high, and cook, 
stirring frequently, until liquid reduces to a sticky 
glaze, 2-3 minutes. Sprinkle with half the tarragon 
(reserve remaining for sauce). Cover and set aside. 
While carrots cook, start chicken.

Plate the Dish
Spoon sauce on plate and serve chicken over sauce. 
Arrange carrots and pearl onions next to chicken. 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Heads Up! Tarragon is used 
twice. Half is added to carrots, 
and 1 tsp. is added to sauce. 
Add more tarragon to taste.

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


