Asian Chicken Tacos
with Roasted Sweet Potatoes & Sambal Mayo

30 – 40 M I N S

2 S E RV I N G S

Tucked inside warm flour tortillas, bites of
seared chicken are coated with a vibrant,
Asian-style mix of hoisin, ketchup, and soy
sauce, whose richness is perfectly balanced
by a crisp cabbage and cucumber slaw and
a sprinkle of crunchy peanuts. On the side,
simply roasted sweet potatoes are paired
with a creamy, spicy sambal mayo dipper.
M AT C H YO U R B L U E A P R O N W I N E
Lush & Fruity
Serve a bottle with this symbol for a great pairing.

Ingredients

6 oz

CHICKEN
TENDERS

4

FLOUR TORTILLAS

1/2 lb

RED CABBAGE

2

PERSIAN
CUCUMBERS

1 lb

SWEET POTATOES

1 Tbsp

SAMBAL OELEK

2 Tbsps

MAYONNAISE

3 Tbsps

ROASTED
PEANUTS

2 Tbsps

HOISIN SAUCE

1 Tbsp

KETCHUP

1 Tbsp

SESAME OIL

1 Tbsp

SOY SAUCE

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.
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1 Prepare & roast the sweet potatoes:
F F Preheat the oven to 450°F.
F F Wash and dry the fresh produce.
F F Cut the sweet potatoes into 1-inch-wide wedges.
F F Place on a sheet pan. Drizzle with olive oil and season with salt and pepper; toss to coat.

Arrange in an even layer, skin side down.

F F Roast 26 to 28 minutes, or until browned and tender when pierced with a fork. Remove

from the oven.

2 Prepare the remaining ingredients:
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F F Meanwhile, cut out and discard the core of the cabbage; thinly slice the leaves.
F F Halve the cucumbers lengthwise, then thinly slice crosswise.
F F In a large bowl, combine the sliced cabbage and sliced cucumbers.
F F Roughly chop the peanuts.
F F In a separate bowl, combine the mayonnaise and as much of the sambal oelek as

you’d like, depending on how spicy you’d like the dish to be.

3 Make the slaw:
F F To the bowl of sliced cabbage and cucumbers, add the sesame oil and season with
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salt and pepper; stir to coat.

F F Set aside to marinate, stirring occasionally, at least 10 minutes. Taste, then season with

salt and pepper if desired.

4 Cook, chop & dress the chicken:
F F Meanwhile, to make the sauce, in a large bowl, combine the hoisin sauce, ketchup, and

soy sauce.

F F Pat the chicken dry with paper towels.
F F In a medium pan (nonstick, if you have one), heat a drizzle of olive oil on medium-high

until hot.
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F F Add the chicken. Cook 3 to 5 minutes per side, or until browned and cooked through.
F F Carefully transfer to a cutting board and roughly chop.
F F Transfer the chopped chicken to the bowl of sauce; stir to coat. Taste, then season

with salt and pepper if desired.

5 Warm the tortillas & serve your dish:
F F If you prefer to use a microwave, wrap the tortillas in a damp paper towel and

microwave on high 1 minute, or until heated through.

F F If you prefer to use the oven, wrap the tortillas in foil and place directly onto an oven

rack; warm 7 to 9 minutes, or until heated through.

5

F F Transfer the warmed tortillas to a work surface and carefully unwrap.
F F Assemble the tacos using the warmed tortillas, dressed chicken, slaw, and

chopped peanuts.

F F Serve the tacos with the roasted sweet potatoes and sambal mayo on the side.

Enjoy!

NUTRITION PER SERVING (AS PREPARED)* Calories: 880, Total Carbohydrates: 100g, Dietary
Fiber: 11g, Added Sugar: 11g, Total Fat: 34g, Saturated Fat: 6g, Protein: 46g, Sodium: 2080mg.

Produced in a facility that processes crustacean shellfish,
egg, fish, milk, peanuts, soy, tree nuts, and wheat.
Blue Apron, LLC New York, NY 10005

CONTAINS: See Ingredient Packaging for Allergen(s).
*See full Nutrition Facts on your Current page in the Blue Apron app or at blueapron.com.

Share your photos with #blueapron

