
Crispy Italian Chicken and Creamy Parmesan Rice
with roasted asparagus

IN YOUR BOX
¾ cup Parboiled White Rice
2 Garlic Cloves
6 oz. Asparagus
 ¼ cup Italian Breadcrumbs
2 Boneless Skinless Chicken 

Breasts
4 fl. oz. Heavy Whipping Cream
1 ½ oz. Shaved Parmesan

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

www.homechef.com/3289

25-35 min. Easy5 days Not Spicy983
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 80g carbohydrates 47g fat 61g protein 731mg sodium | soy-free, shellfish-free, nut-free



FROM THE CHEF
Once rice is cooked, fluff grains 
with a fork to make combining 
with sauce easier.

Did you know... 
What makes Italian breadcrumbs 
Italian? They’re simply plain 
breadcrumbs, usually flavored with 
garlic powder, onion powder, and 
dried parsley.

Cook the Rice
Bring a small pot with 1 ½ cups water and rice to 
a boil. Reduce to a simmer, cover, and cook until 
tender and water has been absorbed, 17-20 minutes. 
While rice cooks, prepare ingredients.

Finish Chicken and Cook Asparagus
Place asparagus on other half of prepared baking 
sheet. Toss with 1 tsp. olive oil and season with ¼ tsp. 
salt and a pinch of pepper. Crust tops of chicken 
breasts with breadcrumb mixture. Use the palm 
of your hand to firmly press breadcrumb mixture 
onto chicken. Bake until chicken reaches a minimum 
internal temperature of 165 degrees and asparagus 
is tender, 7-10 minutes. While chicken cooks, make 
sauce.

Prepare the Ingredients
Mince garlic. Trim woody ends off asparagus. In a 
small bowl, combine Italian breadcrumbs, ¼ tsp. 
salt, a pinch of pepper, and 2 tsp. olive oil. Rinse 
chicken breasts, pat dry, and season both sides with 
½ tsp. salt and a pinch of pepper.

Make the Sauce
Heat 1 tsp. olive oil in pan used to sear chicken over 
medium heat. Add garlic to hot pan and cook until 
fragrant, 30 seconds. Add cream and cook, stirring 
occasionally, until slightly thickened, 4-5 minutes. Stir 
in half the Parmesan (reserve remaining for garnish). 
Remove from burner and season with ¼ tsp. salt and 
a pinch of pepper. Carefully stir cooked rice into pan 
until rice is completely coated in sauce.

Sear the Chicken
Heat 2 tsp. olive oil in a medium non-stick pan over 
medium-high heat. Place chicken in hot pan and 
cook until golden brown, 2-3 minutes per side. 
Transfer chicken to one half of prepared baking 
sheet. Chicken will finish cooking in a later step. 
Reserve pan; no need to wipe clean.

Plate the Dish
Place rice on plate and garnish with remaining 
Parmesan. Serve asparagus and chicken next to rice. 
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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! Parmesan is used 
twice. Half is added to sauce 
and remaining garnishes dish.

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 400 degrees
• Thoroughly rinse produce and 

pat dry
• Prepare a baking sheet with foil 

and cooking spray


