
Ingredients

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

We’re making a pair of sophisticated,  
seasonal toppings to serve with our crispy 
chicken and hearty roasted vegetables. 
Carrots, potato, and Chioggia beet—a variety 
with beautiful pink-striped flesh—get extra 
richness from chestnuts in brown butter. 
When spooned over the chicken, a pan sauce 
of sweet fig, cider vinegar, and butter adds 
depth of flavor that ties the dish together.

TIME:  45-55 minutes
SERVINGS:  2

2 Tbsps  
ROASTED 

CHESTNUTS

1 Tbsp  
FIG SPREAD

KNICK KNACKS:

1  
CHIOGGIA BEET

1  
SHALLOT

2 Tbsps  
BUTTER

1 Tbsp  
APPLE CIDER 

VINEGAR

2  
BONELESS,  

SKIN-ON CHICKEN 
THIGHS

1  
RUSSET POTATO

2  
CARROTS

1 bunch  
THYME

Crispy Chicken & 
Fig Pan Sauce
with Roasted Fall Vegetables

Zesty & Tropical

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos #blueapron

 1  Prepare the ingredients:
 F Place an oven rack in the center of the oven, then preheat to 450ºF. 

 F Wash and dry the fresh produce. 

 F Peel the carrots; halve lengthwise, then cut crosswise into 2-inch pieces. 

 F Peel and medium dice the beet. 

 F Halve the potato lengthwise; cut crosswise into 1/2-inch-thick pieces. 

 F Peel the shallot and quarter lengthwise. 

 F Roughly chop the chestnuts. 

 2  Roast the vegetables: 
 F Place the carrots, beet, potato, shallot, and whole thyme sprigs on  

a sheet pan. Drizzle with olive oil and season with salt and pepper; toss 
to coat. Arrange in an even layer. 

 F Roast, rotating the sheet pan halfway through, 29 to 31 minutes, or until 
browned and tender when pierced with a fork. Remove from the oven. 

 F Carefully remove and discard the thyme sprigs.

 3  Make the brown butter chestnuts:
 F Once the vegetables have roasted for about 10 minutes, in a medium  

pan, heat half the butter on medium-high until melted. 

 F Add the chestnuts; season with salt and pepper. Cook, stirring 
occasionally, 1 to 2 minutes, or until the butter is browned and nuttily 
fragrant. (Be careful not to overcook, as the butter can burn easily.) 

 F Transfer to a bowl. Wipe out the pan.

 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 the same pan, heat 2 teaspoons of olive oil on medium-high until hot. 

 F Add the seasoned chicken, skin side down. Cook, occasionally pressing 
down with a spatula, 5 to 6 minutes, or until the skin is browned  
and crispy. 

 F Flip and cook 4 to 5 minutes, or until browned and cooked through. 

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

 F Carefully drain off and discard any excess oil from the pan. 

 5  Make the fig pan sauce:
 F Add the vinegar and 1/4 cup of water to the pan of reserved fond  

(be careful, as the liquid may splatter). Cook on medium-high, stirring 
constantly and scraping up any fond from the bottom of the pan,  
30 seconds to 1 minute, or until thoroughly combined. 

 F Add the fig spread and remaining butter. Cook, stirring constantly, 
30 seconds to 1 minute, or until the butter has melted and the sauce  
is slightly thickened. Turn off the heat; season with salt and pepper  
to taste. 

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

dishes. Top the chicken with the fig pan sauce. Top the vegetables  
with the brown butter chestnuts. Enjoy!
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