
Ingredients

2 
SCALLIONS

1/2 lb  
SWEET PEPPERS

1/2 cup  
SOUR CREAM

1  14-oz can  
WHOLE PEELED 

TOMATOES

8  
FLOUR TORTILLAS

*Ancho Chile Powder, Smoked Paprika, Garlic Powder, Ground Cumin & Dried Mexican Oregano

2 cloves  
GARLIC

1/2 lb  
CREMINI 

MUSHROOMS

1/3 cup  
TOMATILLO-

POBLANO SAUCE

1 1/8 lbs  
CHOPPED 

CHICKEN BREAST

5 oz  
BABY SPINACH

Bold Mexican-style spices (like ancho 
chile powder and smoked paprika) liven up 
this loaded chicken and vegetable skillet. 
A drizzle of citrusy tomatillo sour cream 
provides cooling contrast.

1 Tbsp  
MEXICAN SPICE 

BLEND*

2 Tbsps  
GRATED COTIJA 

CHEESE

Mexican Chicken Skillet
with Spinach, Mushrooms & Sweet Peppers 

25–35 MINS           4 SERVINGS

WW™ APPROVED

500 CALORIES OR LESS

Crisp & Minerally

MATCH YOUR BLUE APRON WINE

Wine is not included in SmartPoints®

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.

To learn more about WW and SmartPoints visit ww.com. The WW logo, SmartPoints and myWW are the trademarks of  
WW International, Inc. and are used under license by Blue Apron, LLC.

Scan this barcode in your  
WW app to track SmartPoints®



Share your photos #blueapron

1  Prepare the ingredients: 
 F If you prefer to use an oven to warm the tortillas instead of the 

microwave, preheat the oven to 375°F. 

 F Wash and dry fresh produce. 

 F Cut the mushrooms into bite-sized pieces. 

 F Cut off and discard the stems of the peppers; remove the cores, then 
medium dice. 

 F Thinly slice the scallions, separating the whites bottoms and hollow 
green tops. 

 F Peel and roughly chop 2 cloves of garlic. 

 F In a bowl, combine the diced peppers, sliced white bottoms of the 
scallions, and chopped garlic. 

 F Place the tomatoes in a large bowl and gently break apart with  
your hands. 

 F In a separate bowl, combine the tomatillo-poblano sauce and  
sour cream; season with salt and pepper. 

2  Start the skillet: 
 F Pat the chicken dry with paper towels; place in a large bowl. Add the 
mushroom pieces; season with salt, pepper, and enough of the spice 
blend to coat (you may have extra). Stir to coat. 

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

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

3  Finish the skillet:
 F To the pan, add the prepared pepper mixture; season with salt and 

pepper. Cook, stirring occasionally, 2 to 3 minutes, or until softened. 

 F Add the crushed tomatoes (carefully, as the liquid may splatter). 
Season with salt and pepper. Cook, stirring occasionally, 3 to 4 minutes, 
or until slightly thickened. 

 F Add the spinach; loosely cover the pan with foil and cook, without 
stirring, 1 to 2 minutes, or until the spinach is wilted and the chicken is 
cooked through. 

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

4  Warm the tortillas & serve your dish:
 F Meanwhile, if using the microwave, wrap the tortillas in a damp paper 

towel and microwave on high 1 minute, or until heated through. 

 F If using the oven, wrap the tortillas in foil and place directly onto an 
oven rack; warm 7 to 9 minutes, or until heated through. 

 F Transfer the warmed tortillas to a work surface and carefully unwrap. 

 F Serve the finished skillet topped with the tomatillo sour cream, 
cheese, and sliced green tops of the scallions. Serve the warmed 
tortillas on the side. Enjoy!
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