
Roasted Chicken with Patatas Bravas
and smoky tomato sauce and green beans

IN YOUR BOX
2 Russet Potatoes
6 oz. Green Beans
1 Shallot
3 Thyme Sprigs
2 Boneless Skinless Chicken 

Breasts
1 Tbsp. Cornstarch
5 ½ fl. oz. Tomato Juice
2 tsp. Smoked Paprika
1 tsp. Sugar
¼ tsp. Red Pepper Flakes

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Medium Pot
Colander
Large Non-Stick Pan
Mixing Bowl
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35-45 min. Intermediate5 days Mild592
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 66g carbohydrates 15g fat 51g protein 1183mg sodium |  calorie-conscious



FROM THE CHEF
Tossing potatoes in cornstarch 
and oil before cooking will give 
them a nice, crisp coating.

Did you know... 
Patatas bravas is a popular tapas 
in bars in Spain, where there are 
regional variations. In Burgos, the 
accompanying sauce is tomato-
based. In Catalonia and Valencia, 
the sauce is made of red pepper, 
chili, paprika, olive oil, and vinegar.

Prepare the Ingredients
Peel and cut potatoes into ¾” cubes. Trim ends off 
green beans and cut into 2” lengths on an angle. 
Peel and mince shallot. Stem and mince thyme. Pat 
chicken breasts dry, and season both sides with ¼ 
tsp. salt and ¼ tsp. pepper.

Finish the Potatoes
In a large mixing bowl, combine potatoes, 
cornstarch, and 1 tsp. olive oil. Return pan used to 
cook chicken to medium-high heat and add 1 Tbsp. 
olive oil. Add potatoes to hot pan and cook, stirring 
often, until browned, 6-8 minutes. Remove from 
burner and season with ½ tsp. salt.

Cook Potatoes and Sear Chicken
Bring a medium pot with potatoes covered with 
lightly salted water to a boil. Boil until just cooked 
through and still a little firm, 8-12 minutes. Drain in a 
colander. Reserve pot; no need to wipe clean. Place 
a large non-stick pan over medium-high heat. Add 2 
tsp. olive oil and chicken to hot pan. Sear 
undisturbed until browned, 3-4 minutes.

Make the Sauce
Return pot used to cook potatoes to medium-high 
heat. Add 1 tsp. olive oil and 2 Tbsp. shallot to hot 
pot and cook, stirring constantly, until fragrant, 30-90 
seconds. Add tomato juice, smoked paprika, sugar, 
and red pepper flakes (to taste). Cook, stirring 
occasionally, until slightly thickened, 4-5 minutes.

Cook Green Beans and Finish Chicken
Flip chicken. Add green beans and ¼ tsp. salt to 
pan. Cook, stirring occasionally, until green beans are 
crisp tender and chicken reaches a minimum internal 
temperature of 165 degrees, 4-7 minutes. Remove 
from burner and remove green beans and chicken to 
a plate. Wipe pan clean and reserve.

Plate the Dish
Place sauce on a plate. Place chicken on sauce and 
garnish with thyme. Add green beans and potatoes 
next to chicken. 
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WHILE YOU COOK
 Ƀ There may be shallot leftover 
from this recipe. Feel free to use 
as you please!
 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 Thoroughly rinse produce and 
pat dry




