
Ingredients

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

Tonight’s chicken katsu (a Japanese dish 
of breaded, fried chicken) comes with a few 
twists on the traditional sides of rice and 
raw cabbage. Instead of rice, we’re serving 
sweet potatoes coated with miso and roasted 
for deep umami flavor—and we’re tossing  
cabbage and cucumber in a sweet and savory 
dressing. A creamy combination of hoisin 
and mayo is perfect for drizzling over the 
chicken and sweet potatoes.

PREP T IME: 10 minutes
COOK TIME:  30-40 minutes
SERVINGS:  4

1 Tbsp  
SESAME OIL

¼ cup  
MAYONNAISE

KNICK KNACKS:

2  
SCALLIONS

1 head   
CONE CABBAGE

3 Tbsp  
SWEET CHILI 

SAUCE

2 Tbsp  
SWEET WHITE 

MISO PASTE

1 cup 
PANKO 

BREADCRUMBS

1 Tbsp 
HOISIN SAUCE

4  
BONELESS, 
SKINLESS 

CHICKEN BREASTS

1 ½ lbs   
SWEET POTATOES

2  
CAGE-FREE  
FARM EGGS

1  
CUCUMBER

Chicken Katsu 
& Miso-Roasted 
Sweet Potatoes
with Cone Cabbage Salad 

⅓ cup  
RICE FLOUR

Crisp & Minerally

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos #blueapron

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

 F Wash and dry the fresh produce. 

 F Cut the sweet potatoes lengthwise into 1-inch-wide wedges. 

 F Cut out and discard the cabbage core; thinly slice the leaves. Place in  
a large bowl. 

 F Peel the cucumber, leaving alternating strips of skin intact; halve 
lengthwise, then thinly slice crosswise. 

 F Cut off and discard the root ends of the scallions; thinly slice.  

  2  Roast the sweet potatoes: 
 F Line a sheet pan with aluminum foil. 

 F In a large bowl, whisk together the miso paste and 1 tablespoon of 
olive oil until smooth. 

 F Add the sweet potatoes to the bowl; season with salt and pepper. Toss 
to thoroughly coat. Transfer to the prepared sheet pan in a single, even 
layer, skin side down. 

 F Roast 25 to 27 minutes, or until tender when pierced with a fork. Remove 
from the oven.

  3  Make the salad: 
 F While the sweet potatoes roast, add the cucumber, scallions, sweet 
chili sauce, and sesame oil to the bowl of cabbage. Drizzle with olive 
oil and season with salt and pepper. Stir to thoroughly combine.

 F Set aside to marinate, stirring occasionally, for at least 10 minutes. 
Season with salt and pepper to taste.  

  4  Bread the chicken: 
 F While the salad marinates, crack the eggs into a bowl and beat until 

smooth. Place the flour and breadcrumbs on 2 separate plates; season  
each with salt and pepper. Pat the chicken dry with paper towels; 
season with salt and pepper on both sides. 

 F Working 1 piece at a time, thoroughly coat the seasoned chicken in the 
flour (tapping off any excess), then in the beaten eggs (letting any excess 
drip off), then in the breadcrumbs (pressing to adhere). Transfer to  
a separate plate.

  5  Cook the chicken: 
 F While the salad continues to marinate, in a large pan (nonstick, if you 

have one), heat a thin layer of oil on medium-high until hot. 

 F Once the oil is hot enough that a pinch of breadcrumbs sizzles 
immediately when added, add the breaded chicken and cook 5 to 6 
minutes per side, or until golden brown and cooked through. Transfer 
to a paper towel-lined plate; immediately season with salt. Set aside in 
a warm place.

  6  Make the hoisin mayonnaise & serve your dish: 
 F While the chicken cooks, in a bowl, combine the hoisin sauce, 
mayonnaise, and 1 teaspoon of water. 

 F Transfer the cooked chicken and roasted sweet potatoes to a 
serving dish. Transfer the salad to a separate serving dish. Serve with 
the hoisin mayonnaise on the side. Enjoy!
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