
Ingredients

Recipe #110

In the summer, nothing quite 
beats Mediterranean fare. After 
all, the region is famous for its 
gorgeous, warm weather—and 
equally vibrant dishes. In this 
recipe, as a side for crispy 
chicken thighs, we’re serving up 
a Mediterranean salad featuring 
orzo (a rice-shaped pasta). It’s 
full of seasonal produce (like 
zucchinis and cherry tomatoes), 
briny Kalamata olives and 
crumbly feta cheese—all dressed 
with a tangy, light vinaigrette. 

Ingredients
6 Boneless, Skinless Chicken Thighs
¾ Pound Orzo Pasta
3 Cloves Garlic
1 Pound Zucchinis
½ Pound Spinach
½ Pound Cherry Tomatoes
1 Large Bunch Parsley
Knick Knacks
2 Ounces Kalamata Olives 
2 Tablespoons Dijon Mustard
2 Tablespoons Red Wine Vinegar
½ Cup Crumbled Feta Cheese 
1 Tablespoon Mediterranean Chicken Spice Blend 
(Ground Fennel Seeds, Ground Coriander, Italian Seasoning, Garlic 
Powder & Ground Sweet Paprika)

Makes 4 Servings
About 700 Calories Per Serving
Cooking Time: 25 to 35 minutes

Seared Chicken Thighs
with Mediterranean Orzo Salad

For cooking tips & tablet view, visit blueapron.com/recipes/fp110



Finish & serve your dish:Make the dressing: 

Cook the vegetables: Cook the chicken: 

Prepare the ingredients: Cook the orzo: 
Heat a large pot of salted water to boiling on high. Once boiling, 
add the orzo. Cook 12 to 14 minutes, or until al dente (still slightly 
firm to the bite). Turn off the heat. Drain thoroughly and rinse under 
warm water to prevent sticking. Return to the pot.

Pat the chicken dry with paper towels; season on both sides with 
salt, pepper and the spice blend. In a large pan, heat 1 tablespoon 
of olive oil on medium-high until hot. Add the seasoned chicken 
and cook 5 to 7 minutes per side, or until crispy and cooked 
through. Transfer to a plate, leaving any browned bits (or fond) in 
the pan. 

While the vegetables cook, in a small bowl, combine the mustard 
and vinegar; season with salt and pepper to taste. Slowly whisk in 
2 tablespoons of olive oil until well combined. 

While the orzo cooks, wash and dry the fresh produce. Trim off and 
discard the stem ends of the zucchinis; medium dice the zucchinis. 
Peel and thinly slice the garlic. Halve the tomatoes. Roughly chop 
the spinach. Using the flat side of your knife, smash the olives; 
remove and discard the pits. Roughly chop the olives. Pick the 
parsley leaves off the stems; discard the stems. 

Add 2 teaspoons of olive oil to the pan of reserved fond. Reduce 
the heat to medium. Add the zucchinis and garlic; season with 
salt and pepper. Cook, stirring occasionally, 2 to 3 minutes, or 
until softened and fragrant. Add the tomatoes; season with salt 
and pepper. Cook, stirring occasionally, 1 to 2 minutes, or until 
the tomatoes have softened. Add the spinach and cook, stirring 
frequently, 2 to 3 minutes, or until the spinach has wilted. Transfer 
the cooked vegetables to the pot of cooked orzo.

To the pot of cooked orzo and vegetables, add the olives, feta 
cheese, half the parsley and enough of the dressing to coat the 
salad (you may have extra dressing); stir to thoroughly combine and 
season with salt and pepper to taste. Cut 2 pieces of the cooked 
chicken in half. Divide the finished orzo salad and chicken 
between 4 dishes. Garnish with the remaining parsley. Enjoy!
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