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Z.a’atar Chicken &
Roasted Squash

with Salsa Verde Orzo

4 SERVINGS | @35-A5 MINS

Ingredients”
Customized ingredients
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. 4 Boneless, Skinless i? . 52 h . 2 tsps Honey

4 . quas y

< Chicken Breasts &
SWAPPED FOR:

g 2 Tbsps Roasted
. 13 oz Feta Ch '#‘” 10sps
4 Skin-On Salmon —J 2 oz Feta Cheese %" Pistachios

Fillets &

. - 88 1 Tbsp za'atar
1 1 S i
( . Y 1b Orzo Pasta () /2 cup Tzatziki ‘ Seasoning?
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1
a 2 Bell Peppers e /s cup Salsa Verde

Choose a la carte proteins
(found on the Add-ons menu)
to add to our recipes or to
create your own.

Scan here to order
your Blue Apron

1. cucumber-yogurt sauce 2. Sumac, Aleppo Pepper, Sesame Seeds, Salt, Thyme & Whole Oregano Add‘onsl
*Ingredients may be replaced and quantities may vary.




e Cook the pasta

Easy meals. Quality ingredients. Delivered to their door. Treat friends !‘i prd * Meanwhile, add the pasta to
and family to the joy of home cooking with a Blue Apron gift card. E 1$ﬂ the pot of boiling water. Cook,

stirring occasionally, 8 to 10
minutes, or until tender. Turn off

Always the perfect gift

the heat.
0 Roast the squash ?
. ¢ Drain thoroughly and return to
¢ Place an oven rack in the center the pot
of the oven; preheat to 450°F. '
¢ Fill a medium pot 3/4 of the way ; N
up with salted water; cover and B b g“ ‘!.5 ™ &
heat to boiling on high. 1 . ,,0‘2% ,‘,;r‘* p e Cook the peppers & finish the pasta
* Line a sheet pan with foil. ‘xﬁl@ LA s = « In the pan of reserved fond,
« Place the squash on the foil. i ; / heat a drizzle of olive oil on
Drizzle with olive oil and season = - medium-high until hot.
with saltand pepper. Toss to ’ « Add the diced peppers; season
coat; arrange in an even layer. with salt and pepper. Cook,
* Roast 20 to 22 minutes, or until browned and tender when pierced with stirring occasionally, 2 to 3
a fork. minutes, or until slightly
¢ Remove from the oven. softened.
e Turn off the heat. =
9 Prepare the remaining ingredients « Transfer to the pot of cooked pasta; add the salsa verde and stir to

« Meanwhile, wash and dry the combine. Taste, then season with salt and pepper if desired.

peppers; cut off and discard
the stems. Halve lengthwise;
remove the ribs and seeds, then
small dice.

Q Slice the chicken & serve your dish

« Slice the cooked chicken
crosswise.

» Roughly chop the pistachios. « Serve the sliced chicken

with the roasted squash and
finished pasta. Top the chicken
with the tzatziki. Top the squash
with the honey, chopped
pistachios, feta (crumbling
before adding), and remaining
za'atar. Enjoy!

e Cook the chicken

« Pat the chicken dry with paper
towels; season on both sides with
salt, pepper, and all but a pinch
of the za'atar.

e CUSTOMIZED STEP 6 If you chose Salmon

- Serve the cooked fish, skin side up, with the roasted squash and
finished pasta. Top the fish with the tzatziki. Top the squash with the
honey, chopped pistachios, feta (crumbling before adding), and
remaining za'atar. Enjoy!

¢ In alarge pan (nonstick, if you
have one), heat a drizzle of olive
oil on medium-high until hot.

¢ Add the seasoned chicken. Cook
6 to 9 minutes per side, or until
browned and cooked through.*

« Leaving any browned bits (or fond) in the pan, transfer to a cutting
board.

e CUSTOMIZED STEP 3 If you chose Salmon

- Pat the fish dry with paper towels; season on both sides with salt and
pepper. Season only on the skinless side with all but a pinch of the
za'atar.

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

- Add the seasoned fish, skin side down. Cook 5 to 7 minutes, or until
the skin is browned and crispy. Flip and cook 1 to 2 minutes, or until
lightly browned and cooked through.*

- Leaving any browned bits (or fond) in the pan, transfer to a plate, skin

side up.
*The USDA recommends a minimum safe cooking temperature of 165°F for chicken and 145°F for fish. 8
x
To view this recipe's full nutrition information, SEE FULL RECIPE in the current tab of your account at blueapron.com or in the Produced in a facility that processes crustacean shellfish, g E
Blue Apron app, then click on VIEW FULL NUTRITION. If you purchased this recipe outside of blueapron.com, nutrition information egg, fish, milk, peanuts, soy, tree nuts, sesame, and wheat. @ o
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