
IN YOUR BOX
2 Shallots
1 fl. oz. Balsamic Vinegar
9 oz. Broccolini
1 Roma Tomato
2 Boneless Skinless Chicken Breasts
 ¼ tsp. Red Pepper Flakes
2 oz. Shredded Mozzarella
1 Tbsp. Basil Pesto

CONTAINS: milk, tree nuts (pine 
nuts)

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Baking Sheet
Mixing Bowl
Medium Non-Stick PanSkinny Chicken Bruschetta

with roasted broccolini and balsamic shallots www.homechef.com/3820

25-35 min. Easy5 days Mild456
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 17g carbohydrates 19g fat 56g protein 1053mg sodium | calorie-conscious, carb-conscious



FROM THE CHEF
Broccolini is a slightly bitter 
cousin of broccoli popular in 
Chinese and southern Italian 
cuisine. Roasting and adding 
spice like red pepper flakes helps 
temper its bitterness.

Did you know... 
Bruschetta (pronounced “broo-
SKET-ah”) dates back to ancient 
Rome and was typically a way to 
enjoy freshly pressed olive oil on 
day-old bread flavored with garlic. 
In Naples, it was adapted to include 
fresh tomato.

Prepare the Ingredients
Peel and slice shallots into ¼” rounds. In a small 
mixing bowl, combine shallot rounds with balsamic 
vinegar and toss to coat. Trim ends from 
broccolini. Core tomato and cut into ¼” dice. Pat 
chicken breasts dry, and season both sides with ¼ 
tsp. salt and a pinch of pepper.

Finish the Chicken and Vegetables
Carefully move vegetables to respective sides and 
add chicken in between. Top chicken with 
mozzarella and bake until vegetables are tender, 
cheese is lightly browned, and chicken reaches a 
minimum internal temperature of 165 degrees, 6-8 
minutes. While chicken roasts, make bruschetta.

Roast the Vegetables
Place broccolini on prepared baking sheet and toss 
with 1 tsp. olive oil, red pepper flakes (to taste), and 
½ tsp. salt. Place marinated shallot alongside 
broccolini. Season shallot with a pinch of salt and 
pepper. Roast 5 minutes. Vegetables will finish cooking 
in a later step. Rinse mixing bowl and reserve. While 
vegetables roast, sear chicken.

Make the Bruschetta
In cleaned mixing bowl, combine tomato with basil 
pesto. Season with a pinch of salt and pepper and 
toss to coat.

Sear the Chicken
Heat 1 tsp. olive oil in a medium non-stick pan over 
high heat. Add chicken to hot pan and cook until 
well-browned, 2-3 minutes per side. Remove from 
burner. Chicken will finish cooking in a later step.

Plate the Dish
Place broccolini and shallots on a plate. Add 
bruschetta alongside and top with chicken. 
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WHILE YOU COOK
 Ƀ Spice Alert! A little goes a long 
way when it comes to red pepper 
flakes. Add a pinch at first, taste, 
and add more if desired.

BEFORE YOU COOK
 Ƀ Take a minute to read through 
the recipe before you start–we 
promise it will be time  
well spent!
 Ƀ Preheat oven to 450 degrees
 Ƀ Thoroughly rinse produce and 
pat dry
 Ƀ Prepare a baking sheet with foil 
and cooking spray




