
Ingredients

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

Tonight’s dish pays homage to the flavors of 
Greek-American cooking. We’re basting our 
chicken with a sweet, peppery, and smoky 
sauce—spooning the sauce on top of the 
chicken as it cooks, allowing the flavors to 
sink in. We’re also featuring an exciting array 
of seasonal vegetables: sweet peppers in our 
farro salad, dressed with red wine vinegar 
and olive oil, along with roasted eggplant 
topped with feta and marinated vegetables. 

TIME:  40-50 minutes
SERVINGS:  4

2 Tbsps  
RED WINE 
VINEGAR

1 Tbsp  
HONEY

KNICK KNACKS:

4 oz   
SWEET PEPPERS

½ lb   
HERITAGE GLOBE 

OR COCKTAIL 
TOMATOES

1 clove  
GARLIC

1 bunch  
CHIVES

1 bunch  
PARSLEY

¼ cup  
CRUMBLED FETA 

CHEESE

1 ½ lbs  
BONELESS, 
SKINLESS 

CHICKEN THIGHS

1  
CUCUMBER

⅔ cup  
SEMI-PEARLED 

FARRO

1  
EGGPLANT

Honey-Pepper 
Chicken & Farro
with Tomato, Cucumber,  
& Feta Salad   

* Garlic Powder, Ground Black Pepper, & Smoked Paprika

1 Tbsp  
CHICKEN SPICE 

BLEND*

Crisp & Minerally

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos #blueapron

  1  Cook the farro:
 F Remove the honey from the refrigerator to bring to room temperature. 

Preheat the oven to 450°F. 

 F Heat a medium saucepan of salted water to boiling on high. Once boiling, 
add the farro and cook, uncovered, 16 to 18 minutes, or until tender. 
Turn off the heat. Drain thoroughly and return to the saucepan.  

  2  Prepare the ingredients & marinate the vegetables:
 F While the farro cooks, wash and dry the fresh produce. 

 F Cut the eggplant crosswise into ½-inch-thick rounds. 

 F Cut off and discard the pepper stems. Halve the peppers lengthwise; 
remove and discard the ribs and seeds. Thinly slice crosswise. 

 F Cut the chives into ½-inch pieces. 

 F Roughly chop the parsley leaves and stems. 

 F Quarter the tomatoes. 

 F Peel the cucumber, leaving alternating strips of skin intact; halve 
lengthwise. Scoop out and discard the seeds. Thinly slice crosswise.

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

 F In a medium bowl, combine the tomatoes, cucumber, garlic, and half 
the vinegar. Drizzle with olive oil; season with salt and pepper. Set 
aside to marinate, stirring occasionally, for at least 10 minutes. Season 
with salt and pepper to taste.   

  3  Roast the eggplant:
 F While the vegetables marinate, place the eggplant on a sheet pan. 

Drizzle with 2 tablespoons of olive oil and season with salt and 
pepper; turn to thoroughly coat. Arrange in a single layer. Roast, flipping 
halfway through, 22 to 24 minutes, or until browned and softened. 
Remove from the oven and transfer to a serving dish.  

  4  Cook the peppers & make the farro salad:
 F While the eggplant roasts, in a large pan (nonstick, if you have one), heat 

1 tablespoon of olive oil on medium-high until hot. Add the peppers; 
season with salt and pepper. Cook, stirring occasionally, 3 to 4 minutes, 
or until softened. Transfer to the saucepan of cooked farro. Add half 
the chives, the remaining vinegar, and a drizzle of olive oil. Stir to 
combine; season with salt and pepper to taste.   

  5  Make the sauce & cook the chicken:
 F While the eggplant continues to roast, in a bowl, whisk together the 
spice blend, honey, and 2 teaspoons of olive oil. Pat the chicken 
dry with paper towels; season with salt and pepper on both sides. In 
the same pan, heat 1 tablespoon of olive oil on medium-high until hot. 
Add the seasoned chicken in a single layer. Cook 4 to 6 minutes on the 
first side, or until lightly browned. Flip and cook 2 to 3 minutes, or until 
lightly browned. Add the sauce; cook, constantly spooning the sauce 
over the chicken, 1 to 2 minutes, or until the chicken is cooked through. 
Turn off the heat. Season with salt and pepper to taste.

  6  Finish the vegetables & serve your dish:
 F While the chicken cooks, remove and discard the garlic from the bowl  

of marinated vegetables. Add the parsley. Stir to combine; season 
with salt and pepper to taste. Top the roasted eggplant with the 
finished vegetables (draining before adding). Garnish with the cheese. 
Divide the farro salad among 4 dishes. Top with the cooked chicken 
and any remaining sauce. Garnish with the remaining chives. Enjoy!
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