Cheesy Chicken &
Guajillo Rice

blueapron.com

with Tomatoes, Corn & Poblano Pepper

4 S E RV I N G S

|

30–40 MINS

For this recipe, seared chicken gets an upgrade from a blanket of monterey jack
cheese (mixed with bright lime zest) which helps keep the chicken juicy as
it cooks.

Ingredients
4 Boneless, Skinless
Chicken Breasts

1 Lime

1 cup Jasmine Rice

3/4 cup Guajillo Chile
Pepper Sauce

2 ears of Corn

4 oz Monterey Jack Cheese

1 Poblano Pepper

2 Tbsps Crème Fraîche

1/2 lb Grape Tomatoes

Serve a bottle of Blue Apron wine with this
symbol: Crisp & Minerally.
blueapron.com/wine

1 Prepare the ingredients
• Wash and dry the fresh
produce.
• Halve the tomatoes.
• Zest the lime to get 2
teaspoons (or use the small
side of a box grater); place
in a medium bowl. Halve the
lime crosswise.
• Squeeze the juice of both
lime halves into a separate, large bowl; add the halved
tomatoes and season with salt and pepper. Stir to coat.
• Grate the cheese on the large side of a box grater; transfer to
the bowl of lime zest. Stir to thoroughly combine.
• Remove the husks and silks from the corn; cut the kernels off
the cobs.
• Cut out and discard the stem, ribs, and seeds of the pepper;
medium dice. Thoroughly wash your hands immediately after
handling.
• Combine the corn kernels and diced pepper in a bowl.

2 Make the guajillo rice
• In a medium pot, combine
the rice, a big pinch of salt,
and 2 cups of water. Heat to
boiling on high.
• Once boiling, reduce the
heat to low. Cover and cook,
without stirring, 12 to 14
minutes, or until the water
has been absorbed and the
rice is tender.
• Turn off the heat and fluff with a fork. Add the guajillo chile
sauce and crème fraîche; stir to thoroughly combine. Cover to
keep warm.

3 Cook & finish the vegetables
• Meanwhile, in a large pan
(nonstick, if you have one),
heat a drizzle of olive oil on
medium-high until hot.
• Add the prepared corn and
pepper in an even layer;
season with salt and pepper.
Cook, without stirring, 3 to 4
minutes, or until lightly
browned (be careful, as the corn may pop as it cooks).
Continue to cook, stirring occasionally, 2 to 3 minutes, or
until softened.
• Transfer to the bowl of seasoned tomatoes; toss to combine.
Taste, then season with salt and pepper if desired.
• Wipe out the pan.

4 Cook the chicken & serve your dish
• Pat the chicken dry with paper towels; season with salt
and pepper on both sides.
• In the same pan, heat a
drizzle of olive oil on
medium-high until hot.
• Add the seasoned chicken
and cook 6 to 7 minutes, or
until lightly browned. Flip
and cook 4 minutes. Evenly top with the cheese-lime zest
mixture. Loosely cover the pan with foil and cook 2 to 3
minutes, or until the cheese is melted and the chicken is
cooked through.* Turn off the heat.
• Serve the cooked chicken with the guajillo rice and finished
vegetables. Enjoy!

*An instant-read thermometer should register 165°F.

NUTRITION PER SERVING (AS PREPARED)**
Calories: 640, Total Carbohydrates: 66g, Dietary Fiber: 5g, Added Sugars: 0g,
Total Fat: 19g, Saturated Fat: 8g, Protein: 52g, Sodium: 1060mg.
**See full Nutrition Facts on your Current page in the Blue Apron app or at blueapron.com.
CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).
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