
Roast Chicken with Broccoli and Cheddar Cheese 
Sauce
and apple stuffing

IN YOUR BOX
1 Fuji Apple
1 Celery Stalk
5 oz. Seasoned Croutons
4 Boneless Skinless Chicken 

Breasts
2 tsp. Chicken Demi-Glace
.9 oz. Butter
14 oz. Broccoli
4 fl. oz. Heavy Whipping Cream
3 ½ oz. Shredded Cheddar 

Cheese

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Mixing Bowl
Large Oven-Safe Pan
Large Non-Stick Pan

www.homechef.com/3612

40-50 min. Intermediate5 days Not Spicy764
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 36g carbohydrates 42g fat 55g protein 1070mg sodium | soy-free, shellfish-free, nut-free



FROM THE CHEF
Cooking chicken over stuffing 
allows juices from chicken to drip 
down right into stuffing. Yum!

Did you know... 
Fuji apples are sweet and dense, 
making them perfect for baking 
with this stuffing.

Prepare the Ingredients
Core apple and cut into ¼” dice. Trim ends off 
celery and cut into ¼” dice. Lightly crush croutons, 
breaking them into ½” chunks. Do not crush into very 
small pieces, as stuffing will be too dense. Rinse chicken 
breasts, pat dry, and season both sides with a pinch 
of salt and pepper. Combine 1 ⅓ cups water and 
chicken demi-glace in a small mixing bowl.

Finish the Chicken
Return chicken, seared side up, and any 
accumulated juices to pan over stuffing. Place in 
oven and bake until chicken reaches a minimum 
internal temperature of 165 degrees, 10-12 minutes. 
Set aside. While chicken roasts, cook broccoli.

Sear the Chicken
Place a large oven-safe pan over high heat. Add 2 
tsp. olive oil and chicken to hot pan and cook until 
well browned on one side, 4-5 minutes. Transfer to a 
plate. Chicken will finish cooking in a later step. Return 
pan to high heat (no need to clean pan).

Cook the Broccoli and Cheese Sauce
Heat a large non-stick pan over medium-high heat. 
Add 2 tsp. olive oil, broccoli, ⅓ cup water, and ¼ 
tsp. salt to hot pan. Cover and cook until broccoli is 
tender, 5-7 minutes. Uncover and cook until water 
evaporates, 1-2 minutes. Transfer broccoli to a plate 
and return pan to medium heat (no need to wipe 
clean). Add cream and bring to a simmer. Add 
shredded cheese and cook, stirring constantly, until 
sauce is smooth, 1-2 minutes. Set aside. If needed, add 
1 Tbsp. water to loosen sauce over medium heat.

Begin the Vegetables
Add butter, apples, celery, ¼ tsp. salt, and ¼ tsp. 
pepper to hot pan. Cook, stirring occasionally, until 
browned, 3-5 minutes. Add chicken demi-glace 
mixture to pan and stir to combine. Bring to a boil 
over high heat and add croutons to pan. Remove 
from burner. Stir until all croutons are moistened, 1-2 
minutes.

Plate the Dish
Arrange chicken, stuffing, and broccoli on a plate 
and pour cheese sauce over broccoli and in front of 
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.

• Whether it’s a baking sheet in 
the oven or a pan on the stove, 
you never want to overcrowd 
your pan. Add a second baking 
sheet or cook in batches 
when necessary for delicious, 
golden-brown results.

• If you prefer stuffing with 
a chunkier texture, leave 
croutons whole.

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 375 degrees
• Thoroughly rinse produce and 

pat dry


