
Ingredients

Recipe #146

Cooking chicken under a heavy 
brick is a wonderful, traditional 
technique. The pressure ensures 
uniquely crispy-skinned and 
succulent results. Here, we’re 
swapping out the brick for a large 
pot—and using the technique to 
blacken our chicken. The spices 
on the chicken’s skin “blacken” 
(or char) up against the hot pan, 
deepening in delicious flavor. On 
the side, we’re serving a summer 
vegetable sauté and tomato rice, 
made by simmering jasmine 
rice with savory tomato and 
aromatics. The grains plump up 
with vibrant flavor and color alike.

Ingredients
4 Chicken Quarters
1 ¼ Cups Jasmine Rice
4 Cloves Garlic
2 Ears Of Corn 
2 Zucchinis
1 Lime
1 Large Bunch Cilantro

Knick Knacks
2 Tablespoons Tomato Paste
1 ½ Tablespoons Tomato Rice Spice Blend
(Chipotle Powder, Garlic Powder, Ground Cumin & Dried 
Thyme)

Makes 4 Servings
About 500 Calories Per Serving
Prep Time: 10 min | Cook Time: 35 to 45 min

Blackened Chicken Under a “Brick”
with Zucchini-Corn Sauté & Tomato Rice 

For cooking tips & tablet view, visit blueapron.com/recipes/fp146



Finish & serve your dish:Cook the zucchini & corn:

Make the tomato rice:Cook the aromatics:

Prepare the ingredients:Cook the chicken: 
Pat the chicken dry with paper towels; season on both sides with 
salt, pepper and ⅔ of the spice blend. In a large pan (nonstick, 
if you have one), heat 1 tablespoon of olive oil on medium until 
hot. Add the seasoned chicken, skin sides down. Loosely cover 
the pan with aluminum foil. Fill a large, heavy pot halfway with 
water; place the pot on top of the foil to press the chicken down. 
Cook, occasionally pressing down on the pot, 22 to 24 minutes, or 
until the skins are blackened and crispy. Remove the pot. Flip the 
chicken and cook 5 to 7 minutes, or until cooked through. Transfer 
to a plate, leaving any browned bits (or fond) in the pan.

While the chicken continues to cook, in a large pot, heat 1 
tablespoon of olive oil on medium-high until hot. Add half the 
garlic and the remaining spice blend; season with salt and 
pepper. Cook, stirring occasionally, 30 seconds to 1 minute, or 
until softened and fragrant. Add the tomato paste. Cook, stirring 
frequently, 1 to 2 minutes, or until dark red. 

Add 2 teaspoons of olive oil to the pan of reserved fond. Heat on 
medium-high until hot. Add the zucchini, corn and remaining 
garlic; season with salt and pepper. Cook, stirring occasionally, 3 
to 5 minutes, or until slightly softened and fragrant. Transfer to a 
serving dish.

While the chicken cooks, wash and dry the fresh produce. Peel and 
mince the garlic. Remove and discard the husks and silks of the 
corn. Cut the corn kernels off the cobs; discard the cobs. Medium 
dice the zucchini. Quarter the lime. Pick the cilantro leaves off the 
stems; discard the stems. 

Add the rice, a big pinch of salt and 2 ½ cups of water to the 
pot of aromatics. Heat to boiling on high. Once boiling, cover and 
reduce the heat to low. Simmer 12 to 14 minutes, or until the water 
has been absorbed and the rice is tender. Fluff the tomato rice with 
a fork. Transfer to a serving dish; set aside in a warm place.

Top the cooked zucchini and corn with the cooked chicken. 
Serve with the tomato rice on the side. Garnish with the cilantro 
and lime wedges. Enjoy!
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