
Ingredients

Download our iOS app or log in to blueapron.com 
for how-to videos and supplier stories.

Tonight, we’re seasoning tender chicken 
with a smoky, zesty blend of traditional 
Cajun spices, and topping it with tangy-
sweet quick pickles and slaw for welcome 
crunch. We’re making the pickling liquid 
by combining vinegar, sugar, and salt on 
the stove, and pouring it over thin-sliced 
cucumber—for perfectly balanced fl avor. 
On the side, a salad of peppery arugula and 
radishes, dressed with a bit of the pickling 
liquid, rounds it all out on a refreshing note.

PREP T IME: 15 minutes
COOK TIME:  30-40 minutes
SERVINGS:  4

¼   cup  
CREAMY 

MUSTARD SAUCE

2 tsp 
CAJUN SPICE 

BLEND*

KNICK KNACKS:

6 oz 
RADISHES

½   lb  
GREEN CABBAGE

2 oz 
ARUGULA

2 Tbsp 
APPLE CIDER 

VINEGAR

1 ½   Tbsp 
SUGAR

1 ½   lbs
CHICKEN 
TENDERS

1 clove 
GARLIC

4 
SANDWICH ROLLS

1 
PERSIAN 

CUCUMBER

Cajun Chicken 
Sandwiches
with Quick Pickles 
& Arugula Salad

BLUE APRON WINE PAIRING:

Cold Heaven Viognier, 2016
Order wine and view other perfect pairings 
at blueapron.com.

* Smoked Paprika, Yellow Mustard Powder, Onion Powder, Garlic Powder, Dried Oregano, Dried Thyme, & Cayenne Pepper



Share your photos #blueapron

  1  Prepare the ingredients:
 F Preheat the oven to 450°F. 

 F Wash and dry the fresh produce. 

 F Halve the rolls. 

 F Thinly slice the cucumber into rounds; place in a medium  
heatproof bowl. 

 F Cut out and discard the cabbage core; thinly slice the leaves. 

 F Peel and roughly chop the garlic; using the flat side of your knife, smash 
until it resembles a paste (or use a zester). 

 F Cut off and discard the ends of the radishes. Cut the radishes into  
equal-sized wedges.  

  2  Make the pickles: 
 F In a small pot, combine half the vinegar, half the sugar, a pinch 
of salt, and 1/2 cup of water. Heat to boiling on high. Once boiling, 
cook, stirring frequently, 30 seconds to 1 minute, or until the sugar  
has dissolved. 

 F Carefully pour into the bowl of cucumber. Set aside to cool, stirring 
occasionally, for at least 10 minutes. Season with salt and pepper to taste.

  3  Make the slaw:
 F While the pickles cool, in a large bowl, combine the cabbage,  
remaining sugar, remaining vinegar, 1/4 of the spice blend,  2 
tablespoons of olive oil, and as much of the garlic paste as you'd 
like.  Set aside to marinate, stirring occasionally, for at least 10 minutes. 
Season with salt and pepper to taste.  

  4  Cook the chicken:
 F While the slaw marinates, pat the chicken dry with paper 

towels; season on both sides with salt, pepper, and the remaining  
spice blend. In a large pan (nonstick, if you have one), heat 1 tablespoon 
of olive oil on medium-high until hot. Add half the seasoned chicken 
and cook 4 to 6 minutes per side, or until browned and cooked through. 
Transfer to a plate. Turn off the heat and carefully wipe out the pan. 

 F In the same pan, heat 1 tablespoon of olive oil on medium-high until hot. 
Add the remaining seasoned chicken and cook 4 to 6 minutes per side, 
or until browned and cooked through. Transfer to the plate with the first 
batch of cooked chicken. 

  5  Toast the rolls & assemble the sandwiches:
 F While the chicken cooks, place the rolls on a sheet pan, cut side up; 

drizzle with olive oil. Toast in the oven 4 to 6 minutes, or until the 
edges are lightly browned. Remove from the oven and transfer to a  
cutting board. 

 F Spread a layer of the creamy mustard sauce onto the cut sides of  
the toasted rolls. Top the roll bottoms with the cooked chicken,  
pickles (reserving the pickling liquid), and slaw. Complete the 
sandwiches with the roll tops. Cut each sandwich in half on an angle.    

  6  Make the salad & serve your dish:
 F Just before serving, in a large bowl, combine the arugula and radishes; 

season with salt and pepper. Add enough of the reserved pickling 
liquid to coat the salad (you may have extra liquid); toss to thoroughly 
combine. Drizzle with olive oil and season with salt and pepper to taste.

 F Divide the sandwiches and salad among 4 dishes. Enjoy!
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