
Ingredients

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

We’re marinating our chicken tonight in a 
simple dressing featuring Dijon mustard, 
garlic, and red wine vinegar, lending it plenty 
of zesty flavor. Pickled Peruvian peppers—a 
variety with a unique teardrop shape—make 
for a tangy-sweet relish for baby greens. 
(Chefs, you may receive arugula or baby 
kale.) And for a classic summer side, we’re 
making a refreshing pasta salad with tube-
shaped elicoidali tossed with crunchy bell 
pepper and celery.

PREP T IME: 15 minutes
COOK TIME:  25-35 minutes
SERVINGS:  4

2 oz  
PICKLED 

PERUVIAN 
PEPPERS

1 Tbsp 
DIJON MUSTARD

KNICK KNACKS:

3 cloves 
GARLIC

1 
RED BELL PEPPER

1 Tbsp  
ITALIAN 

SEASONING

¼ cup  
MAYONNAISE

3 Tbsp  
ROASTED 
ALMONDS

1 
SHALLOT

4 
BONELESS, 
SKINLESS 

CHICKEN BREASTS

3 stalks 
CELERY

½ lb  
ELICOIDALI PASTA

2 oz  
BABY GREENS

Vinaigrette-
Marinated 
Chicken
with Baby Greens  
& Pasta Salad

¼ cup  
RED WINE 
VINEGAR

Lush & Fruity

MATCH YOUR BLUE APRON WINE:

Serve a bottle with this symbol for a great pairing.



Share your photos #blueapron

  1  Prepare the ingredients: 
 F Heat a large pot of salted water to boiling on high. 

 F Wash and dry the fresh produce. 

 F Peel the garlic; using the flat side of your knife, gently smash 1 clove 
to flatten. Finely chop the remaining cloves; using the flat side of your 
knife, smash until they resemble a paste (or use a zester). 

 F Thinly slice the celery. 

 F Cut out and discard the stem, ribs, and seeds of the bell pepper;  
medium dice. 

 F Peel the shallot and mince to get 2 tablespoons (you may have extra).

 F Roughly chop the almonds. 

  2  Marinate the chicken: 
 F To make the marinade, in a large bowl, combine the Italian seasoning, 
smashed garlic clove, half the mustard, ¾ of the vinegar, and 
2 tablespoons of olive oil. Season with salt and pepper. Whisk to 
thoroughly combine.

 F Pat the chicken dry with paper towels. Season with salt and pepper on 
both sides. Add the seasoned chicken to the bowl of marinade. Turn to 
coat. Set aside to marinate for at least 10 minutes.   

  3  Make the pasta salad: 
 F While the chicken marinates, add the pasta to the pot of boiling water. 

Cook, stirring occasionally, 11 to 13 minutes, or until al dente (still 
slightly firm to the bite). Turn off the heat. Drain thoroughly and rinse 
under cold water to stop the cooking process. Return to the pot. 

 F Add the celery, bell pepper, mayonnaise, remaining mustard, 
remaining vinegar, half the shallot, and as much of the garlic paste 
as you’d like. Stir to thoroughly combine. Season with salt and pepper 
to taste. Transfer to a serving dish.  

  4  Make the relish: 
 F While the pasta cooks, in a large bowl, combine the pickled peppers, 
almonds, and remaining shallot; drizzle with olive oil and season with 
salt and pepper.

  5  Cook the chicken:
 F Remove and discard the smashed garlic clove from the bowl of 
marinated chicken. 

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

 F Add the marinated chicken (letting any excess marinade drip off before 
adding) and cook 4 to 6 minutes per side, or until browned and cooked 
through. Turn off the heat.   

  6  Dress the baby greens & serve your dish: 
 F To the bowl of relish, add the baby greens; toss to combine. Season 

with salt and pepper to taste. 

 F Divide the cooked chicken and dressed baby greens among 4 dishes. 
Serve with the pasta salad on the side. Enjoy!
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