
Crispy Oven-Baked Chicken
with honey mustard, cheddar mashed potatoes, and green peas

IN YOUR BOX
4 fl. oz. Liquid Egg
3 Russet Potatoes
3 oz. Sour Cream
4 oz. Shredded Cheddar Cheese
4 Boneless Skinless Chicken 

Breasts
1 ½ cup Panko Breadcrumbs
5 Chives
1 oz. Dijon Mustard
1 oz. Honey
10 oz. Frozen Peas

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Baking Sheet
Medium Oven-Safe Casserole 

Dish
Colander
Medium Pot
2 Mixing Bowls
Small Bowl
Medium Pan

www.homechef.com/3613

45-55 min. Easy5 days Not Spicy676
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 53g carbohydrates 27g fat 61g protein 1151mg sodium | soy-free, shellfish-free, nut-free



FROM THE CHEF
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.

When breading chicken, use 
the palm of your hand to firmly 
press breadcrumbs onto chicken. 
Sprinkle panko over any bald 
spots and press into place.

Did you know... 
Panko starts with dough cooked 
by electrical current for an even, 
crustless bread. It is then shaved 
into slivers that are are larger, 
lighter, and crispier than regular 
breadcrumbs.

Cook the Potatoes
Peel and cut potatoes into 1” dice. Bring a medium 
pot with potatoes covered by lightly salted water to 
a boil. Reduce to a simmer and cook until potatoes 
are fork-tender, 15-18 minutes. Drain in colander and 
return to pot. Add sour cream and ¾ the cheddar 
cheese (reserve remaining for topping potatoes), 
then mash with a potato masher or fork until smooth. 
Season with ¼ tsp. salt. Cover and set aside. While 
potatoes cook, bread chicken.

Bake the Potatoes
Scoop cheddar mashed potatoes into prepared 
medium casserole dish and sprinkle with remaining 
cheddar cheese. Bake until cheese is melted and 
slightly browned, 10 minutes. While potatoes bake, 
cook peas.

Bread the Chicken
Rinse chicken breasts, pat dry, and season both 
sides with 1 tsp. salt and ¼ tsp. pepper. Place panko 
breadcrumbs in a medium mixing bowl and mix with 
2 tsp. olive oil. Place liquid egg in a second medium 
mixing bowl. Dip chicken into egg, shake off excess, 
then dip and completely coat in panko, using your 
hand to press breading onto chicken. Place on pre-
pared baking sheet. Repeat with remaining chicken 
breasts.

Make Honey Mustard and Cook Peas
Mince chives. In a small bowl, stir together Dijon 
mustard and honey. Place a medium pan over medi-
um-high heat. Add 2 Tbsp. water, peas, and ½ tsp. 
olive oil to hot pan and cook until peas are warmed 
through and bright green, 2 minutes. Season with ¼ 
tsp. salt and a pinch of pepper.

Bake the Chicken
Place baking sheet in oven and bake until breading is 
golden brown and chicken has reached a minimum 
internal temperature of 165 degrees, 12-15 minutes. 
Remove from oven, sprinkle each chicken breast 
with a generous pinch of salt, and allow to rest 2-3 
minutes. While chicken cooks, bake potatoes.

Plate the Dish
Serve cheddar mashed potatoes on a plate and 
sprinkle with chives. Place peas next to potatoes and 
chicken in front of potatoes. Place honey mustard in 
front of chicken or serve on side. 
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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! Cheddar cheese 
is used twice. ¾ is mixed into 
cheddar mashed potatoes 
and remaining tops potatoes.

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 450 degrees
• Thoroughly rinse produce and 

pat dry
• Prepare a baking sheet with foil 

and cooking spray
• Prepare a casserole dish with 

cooking spray
• Place a colander in the sink
• Separation is natural when 

shipping liquid eggs. Shake 
well before using.


