
Ingredients

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

Chicken marbella is an Italian-American 
preparation of baked chicken served with a  
tangy-sweet sauce featuring prunes, capers, 
and more. We’re making a quicker-cooking 
version of the dish tonight using chicken 
thighs—roasting them briefly in the oven, 
then finishing them in the sauce on the 
stovetop, with equally flavorful results. On 
the side, a medley of roasted potatoes and 
summer squash (you may receive yellow 
squash, or green or grey zucchini) rounds out 
the meal.

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

1 Tbsp  
LIGHT BROWN 

SUGAR

1 Tbsp  
SHERRY VINEGAR

KNICK KNACKS:

1 ½ lbs  
YUKON GOLD 

POTATOES

1 
SUMMER SQUASH

4  
PRUNES

2 Tbsp  
BUTTER

1 Tbsp  
CAPERS

1 ½ lbs   
BONELESS, 
SKINLESS 

CHICKEN THIGHS

1 bunch   
OREGANO

2 cloves  
GARLIC

1 bunch  
PARSLEY

Chicken Marbella
with Roasted Potatoes  
& Summer Squash   

Rich & Decadent

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 475°F. 

 F Wash and dry the fresh produce. 

 F Medium dice the potatoes. 

 F Quarter the squash lengthwise; cut crosswise into ¼-inch-thick pieces. 

 F Peel the garlic; using the flat side of your knife, gently smash each clove 
to flatten.

 F Roughly chop the parsley leaves and stems. 

 F Roughly chop the prunes; place in a bowl with ¼ cup of warm water. 
Set aside to rehydrate for at least 10 minutes.  

  2  Roast the chicken: 
 F While the prunes rehydrate, line a sheet pan with aluminum foil. Pat the 
chicken dry with paper towels. Place on the prepared sheet pan. Drizzle 
with 1 tablespoon of olive oil and season with salt and pepper; turn to 
coat. Roast 13 to 15 minutes, or until browned and cooked through. 
Leaving the oven on, remove the roasted chicken from the oven.

  3  Roast the vegetables:
 F While the chicken roasts, place the potatoes on a separate sheet pan. 

Place the squash in a bowl. Drizzle each with olive oil and season with 
salt and pepper. Toss to thoroughly coat. Arrange the seasoned potatoes 
in a single, even layer on 1 side of the sheet pan. 

 F Roast 12 to 14 minutes, or until lightly browned. Remove from the oven 
and carefully arrange the seasoned squash in a single, even layer on the 
other side of the sheet pan. 

 F Return to the oven and roast 12 to 14 minutes, or until the vegetables are 
tender when pierced with a fork. Remove from the oven. Drizzle with 
olive oil and carefully toss to combine.  

  4  Make the sauce: 
 F Once the potatoes have roasted for about 10 minutes, in a large pan 

(nonstick, if you have one), heat 1 tablespoon of olive oil on medium-high 
until hot. 

 F Add the garlic and season with salt and pepper. Cook, stirring  
constantly, 1 to 2 minutes, or until fragrant. 

 F Add the prunes (including any liquid from the bowl), sugar, vinegar, 
capers, and whole oregano sprigs; season with salt and pepper. Cook, 
stirring occasionally, 1 to 2 minutes, or until the prunes begin to break 
down and the liquid is slightly reduced in volume. 

 F Add the butter and cook, stirring constantly, 30 seconds to 1 minute, or 
until melted.

  5  Finish the chicken:
 F Add the roasted chicken (and any juices from the sheet pan) to the pan 

of sauce. Cook, frequently spooning the sauce over the chicken, 2 to 3 
minutes, or until slightly thickened. 

 F Turn off the heat. Carefully remove and discard the whole oregano 
sprigs and garlic. Season with salt and pepper to taste.   

  6  Serve your dish: 
 F Transfer the roasted vegetables to a serving dish. Transfer the 
finished chicken and sauce to a separate serving dish. Drizzle the 
chicken with olive oil. Garnish the vegetables and chicken with the 
parsley. Enjoy!
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