
Ingredients

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

A few easy techniques will make tonight’s 
elegant dish an autumn favorite. To 
ensure even cooking, we’re roasting our 
hardier vegetables first: a duo of potatoes 
and honeynut squash (an exquisitely 
sweet, miniature butternut). Then, we’re 
adding apple and shallot for the last half of  
cooking—just long enough to soften their 
textures and lend their sweet aromas to 
the vegetables. Together with a pan sauce  
of brown (or toasted) butter and sage, it 
makes a hearty, warming accompaniment  
for crispy-skinned chicken. 

TIME:  45-55 minutes
SERVINGS:  2

1  
SHALLOT

KNICK KNACKS:

1  
HONEYNUT 

SQUASH

2 Tbsps  
BUTTER

2 Tbsps  
WHITE WINE 

VINEGAR

2 
BONELESS, 
SKINLESS 

CHICKEN THIGHS

½ lb  
YUKON GOLD 

POTATOES

1  
APPLE

1 bunch  
SAGE

Sage & Brown 
Butter Chicken
with Roasted Fall Vegetables 

Light & Fresh

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 and the fresh produce. 

 F Cut off and discard the squash ends. Carefully peel the squash; halve 
lengthwise. Using a spoon, scoop out and discard the pulp and seeds. 
Medium dice the squash. 

 F Medium dice the potatoes. 

 F Pick the sage leaves off the stems; discard the stems and roughly chop 
the leaves.   

  2  Start the vegetables: 
 F Place the squash and potatoes on a sheet pan. Drizzle with olive oil  

and season with salt and pepper; toss to thoroughly coat. Arrange in a 
single layer. Roast 16 to 18 minutes, or until lightly browned. Leaving the 
oven on, remove the roasted vegetables from the oven.  

  3  Finish the vegetables:
 F While the vegetables roast, quarter and core the apple. Cut crosswise 

into ¼-inch-thick pieces. 

 F Peel and thinly slice the shallot. 

 F Place the apple and shallot in a bowl; drizzle with olive oil and season 
with salt and pepper. Toss to thoroughly coat. 

 F Carefully add to the sheet pan of roasted vegetables; stir to combine. 

 F Return to the oven. Roast 9 to 11 minutes, or until the vegetables are 
browned and tender when pierced with a fork. 

 F Remove from the oven. Season with salt and pepper to taste. Set aside in 
a warm place.  

  4  Cook the chicken:
 F While the vegetables continue to roast, pat the chicken dry with paper 

towels; season with salt and pepper on both sides. 

 F In a medium pan (nonstick, if you have one), heat 2 teaspoons of olive oil 
on medium-high until hot. 

 F Add the seasoned chicken. Cook, loosely covering the pan with aluminum 
foil, 5 to 7 minutes per side, or until browned and cooked through. 

 F Turn off the heat. Leaving any browned bits (or fond) in the pan, transfer 
to a plate. Set aside in a warm place.  

  5  Make the brown butter sauce:
 F Add the butter to the pan of reserved fond. Cook on medium-high, 

stirring constantly and swirling the pan, 30 seconds to 1 minute, or  
until the butter is browned and nuttily fragrant. (Be careful not to 
overcook, as the butter can burn easily.) 

 F Add the sage, vinegar, and 2 tablespoons of water (be careful, as 
the liquid may splatter). Cook, stirring frequently and scraping up any  
fond from the bottom of the pan, 30 seconds to 1 minute, or until 
thoroughly combined and fragrant. Turn off the heat; season with salt 
and pepper to taste.   

  6  Plate your dish:
 F Divide the finished vegetables and cooked chicken between 2  

dishes. Top with the brown butter sauce. Enjoy!    
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