
French Herb Chicken with Bleu Cheese, Pepper, 
Spinach-Stuffed Artichokes
and herbed marinara sauce

IN YOUR BOX
2 oz. Roasted Red Peppers
1 Shallot
2 Garlic Cloves
4 oz. Spinach
2 Boneless Skinless Chicken 

Breasts
1 ½ oz. Bleu Cheese
½ tsp. Herbes de Provence
6 Artichoke Bottoms
8 oz. Marinara Sauce

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Baking Sheet
Medium Non-Stick Pan

www.homechef.com/3216

35-45 min. Easy5 days Not Spicy502
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 35g carbohydrates 21g fat 55g protein 799mg sodium | low-calorie, low-carb, gluten-free, soy-free, nut-free



FROM THE CHEF
Artichoke bottoms are pre-
prepped with flat bottoms so they 
remain upright for stuffing. If you 
have any “wobble,” simply use 
your knife to trim an even flat side 
on bottom of artichoke.

Did you know... 
As its name implies, herbes de 
Provence is a mixture of dried herbs 
commonly found in the southeast 
region of France. Savory, marjoram, 
rosemary, and thyme are commonly 
used, but there isn’t a prescribed 
blend or ratio. In most North 
American blends, lavender is added 
despite the fact it’s not traditionally 
used in Provençal cooking.

Prepare the Ingredients
Drain, rinse, and cut roasted red pepper into ¼” 
dice. Peel and mince shallot. Mince garlic. Coarsely 
chop spinach. Rinse chicken breasts, pat dry, and 
season both sides with ½ tsp. salt and ¼ tsp. pepper.

Roast Chicken and Artichoke Bottoms
Spray artichoke bottoms with cooking spray, season 
with a pinch of salt, and place, cupped side up, on 
other side of baking sheet. Evenly fill artichokes with 
stuffing and top with remaining bleu cheese. Roast 
chicken and stuffed artichokes 12-16 minutes, or 
until chicken reaches a minimum internal tempera-
ture of 165 degrees and cheese is slightly browned. 
Let chicken rest for 5 minutes.

Cook the Stuffing
Heat a medium non-stick pan over medium-high 
heat. Add 1 tsp. olive oil, half the shallot, half the 
garlic, and spinach to hot pan. Cook 1 minute, or 
until spinach is just wilted. Transfer to a plate and 
add roasted red peppers and half the bleu cheese 
to spinach. Season to taste with salt and pepper and 
allow to cool. Placing ingredients on a flat plate helps 
the heat dissipate quickly so you can use your hands to 
stuff artichokes.

Make the Sauce
Return pan used to sear chicken to medium heat (no 
need to wipe clean). Add 1 tsp. olive oil, remaining 
shallot, and remaining garlic to hot pan and cook 
for 45 seconds. Add remaining herbes de Provence, 
marinara sauce, and ¼ cup water to pan and cook 
until slightly thickened, about 4-6 minutes.

Sear the Chicken
Return pan used to make stuffing to medium-high 
heat (no need to wipe clean). Add 2 tsp. olive oil and 
chicken to hot pan and cook 3-4 minutes on one 
side, or until seared and brown. Transfer, seared side 
up, to one side of baking sheet and top with herbes 
de Provence.

Plate the Dish
Pour sauce on plate and arrange 3 stuffed artichokes 
on plate. Place chicken over sauce. 
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WHILE YOU COOK
• Heads Up! Garlic and shallots 

are used twice. Half into 
artichoke bottom stuffing and 
half into sauce.

• Heads Up! Bleu cheese is 
used twice. Half into artichoke 
bottom stuffing and half tops 
artichoke bottoms.

• Heads Up! Herbes de 
Provence is used twice. Half 
tops chicken after searing and 
half into sauce.

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

• Preheat oven to 400 degrees
• Prepare a baking sheet with foil 

and cooking spray


