
Ingredients

To find out more about Wellness at Blue Apron visit us at www.blueapron.com/pages/wellness, or for further nutrition  
information see the Nutrition Facts card.

4 oz  
GRAPE TOMATOES

1/4 cup  
SOUR CREAM

2 Tbsps  
TOMATO PASTE

1  15.5-oz can   
BLACK BEANS

1  
RED ONION

2 Tbsps  
RAW PEPITAS

2 cloves  
GARLIC

2 tsps  
CHIPOTLE CHILE 

PASTE

10 oz  
CHOPPED 

CHICKEN BREAST

1  
POBLANO PEPPER

This zesty skillet combines bites of tender 
chicken with rich black beans, poblano 
pepper, and sweet, fresh tomatoes—all 
simmered in a rustic sauce spiced with our 
fiery chipotle paste (a specialty condiment 
made from dried, smoked jalapeño peppers).

Chipotle Chicken & Black Bean Skillet
with Toasted Pepitas & Sour Cream

30–40 MINS           2 SERVINGS

CARB CONSCIOUS

Zesty & Tropical

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos with #blueapron
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1  Prepare the ingredients:

 F Wash and dry the fresh produce. 

 F Halve, peel, and medium dice the onion. 

 F Peel and roughly chop 2 cloves of garlic. 

 F Drain and rinse the beans. 

 F Halve the tomatoes. 

 F Cut out and discard the stem, ribs, and seeds of the pepper, then medium dice. Thoroughly 
wash your hands immediately after handling. 

 F In a bowl, whisk together the sour cream and 1 tablespoon of water; season with salt  
and pepper. 

2  Toast the pepitas: 

 F In a medium pan (nonstick, if you have one), heat 1/2 teaspoon of olive oil on medium-high 
until hot. 

 F Add the pepitas. Cook, stirring frequently, 2 to 3 minutes, or until lightly browned (be careful, 
as the pepitas may pop as they toast). 

 F Transfer to a plate and immediately season with salt. Wipe out the pan. 

3  Cook the chicken & vegetables:

 F Pat the chicken dry with paper towels; season with salt and pepper. 

 F In the same pan, heat 1 teaspoon of olive oil on medium-high until hot. 

 F Add the seasoned chicken in an even layer. Cook, without stirring, 3 to 4 minutes, or until 
lightly browned. 

 F Add the diced onion and diced pepper; season with salt and pepper. Cook, stirring 
occasionally, 3 to 4 minutes, or until browned and the chicken is cooked through. 

 F Leaving any browned bits (or fond) in the pan, transfer to a plate.

4  Start the skillet:

 F In the pan of reserved fond, heat 1 teaspoon of olive oil on medium-high until hot. 

 F Add the chopped garlic. Cook, stirring constantly, 30 seconds to 1 minute, or until  
slightly softened. 

 F Add the drained beans and halved tomatoes; season with salt and pepper. Cook, stirring 
occasionally, 2 to 3 minutes, or until combined and heated through. 

 F Add the tomato paste and as much of the chile paste as you’d like, depending on how  
spicy you’d like the dish to be. Cook, stirring constantly, 30 seconds to 1 minute, or until 
thoroughly combined. 

 F Add 1/2 cup of water (carefully, as the liquid may splatter); season with salt and pepper. Cook, 
stirring frequently and scraping up any fond, 2 to 3 minutes, or until combined and the liquid is 
slightly thickened. 

 F Turn off the heat. Taste, then season with salt and pepper if desired. 

5  Finish & serve your dish:

 F Add the cooked chicken and vegetables to the pan; stir to combine. Taste, then season with 
salt and pepper if desired. 

 F Serve the finished skillet topped with the seasoned sour cream and toasted pepitas. Enjoy!

Produced in a facility that processes crustacean shellfish, 
egg, fish, milk, peanuts, soy, tree nuts, and wheat. 

Blue Apron, LLC New York, NY 10005

NUTRITION PER SERVING (AS PREPARED)* Calories: xxx, Total Carbohydrates: xxxg, Dietary 
Fiber: xxg, Added Sugar: xg, Total Fat: xxg, Saturated Fat: xxg, Protein: xxg, Sodium: xxxxmg.

CONTAINS: See Ingredient Packaging for Allergen(s).  

*See full Nutrition Facts on your Current page in the Blue Apron app or at blueapron.com.


