Chicken
Steam Buns
with Miso Kale & Roasted
Sweet Potato

T I M E : 30-40 minutes
S E RV I N G S : 3

We’re filling these soft, pillowy bao, or
Chinese steam buns, with slices of
seared chicken and miso-marinated
kale—all brought together with a savory,
creamy spread.
M AT C H YO U R B L U E A P R O N W I N E
Rich & Decadent
Serve a bottle with this symbol for a great pairing.

Ingredients

2

BONELESS,
SKIN-ON CHICKEN
BREASTS

1

TURNIP

KNICK KNACKS:

6

CHINESE STEAM
BUNS

1

SWEET POTATO

1 bunch
KALE

2 Tbsps

MAYONNAISE

1 Tbsp

RICE VINEGAR

2 Tbsps

SUSHI SAUCE

1 Tbsp

SWEET WHITE
MISO PASTE

1 tsp

FURIKAKE

Download our iOS or Android app, or log in to blueapron.com
for how-to videos and supplier stories.
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1 Prepare & roast the vegetables:
F F Place your oven rack in the center of the oven, then preheat to 450°F.
F F Heat a medium pot of water to boiling on high.
F F Wash and dry the sweet potato and turnip.
F F Halve the sweet potato lengthwise, then cut crosswise into 1/4-inch-

thick pieces.

F F Peel the turnip; halve lengthwise, then cut crosswise into 1/4-inch-

thick pieces.

F F Place the vegetables on a sheet pan. Drizzle with olive oil and season

with salt and pepper. Toss to coat. Arrange in a single layer.

F F Roast 17 to 19 minutes, or until lightly browned and tender when pierced

with a fork. Remove from the oven.
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2 Marinate the kale:
F F While the vegetables roast, wash and dry the kale. Remove and discard

the stems, then thinly slice the leaves.

F F In a bowl, whisk together the miso paste, vinegar, and a drizzle of olive

oil until smooth.

F F Add the kale; season with salt and pepper. Stir to throughly coat.
F F Set aside to marinate, stirring occasionally, for at least 10 minutes.

Season with salt and pepper to taste.

3 Cook the chicken:
F F While the kale marinates, pat the chicken dry with paper towels. Season

with salt and pepper on both sides.

F F In a medium pan, heat 2 teaspoons of olive oil on medium high until hot.
F F Add the seasoned chicken, skin side down. Cook, loosely covering the
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pan with aluminum foil, 4 to 6 minutes on the first side, or until the skin
is browned and crispy.

F F Flip and cook 3 to 4 minutes, or until the chicken is cooked through.

Transfer to a cutting board.

4 Steam the buns:
F F While the chicken cooks, rest a strainer (or colander) over the pot

of boiling water, making sure the water doesn’t reach the bottom of
the strainer.

F F Working in batches if necessary, place the buns in the strainer; cover

with the lid of the pot. Steam 3 to 5 minutes, or until softened and puffy.
Carefully transfer to a work surface.
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5 Make the sauce:
F F While the buns steam, in a bowl, combine the mayonnaise and sushi

sauce. Season with salt and pepper to taste.

6 Plate your dish:
F F When cool enough to handle, thinly slice the cooked chicken crosswise.
F F Gently open each steamed bun; evenly spread with a thin layer of the

sauce. Divide the sliced chicken and as much of the marinated kale
as you like among the buns (you will have extra kale).

F F Serve 2/3 of the assembled steam buns with 2/3 of the roasted

vegetables and 2/3 of the remaining kale (you will have extra buns,
vegetables, and kale). Garnish the vegetables with the furikake. Enjoy!

Share your photos #blueapron

