
INGREDIENTS
Chicken Breast (Raw)
Cream Cheese
Shredded Mozzarella 
Cheese
Salsa Verde
Baby Spinach
Green Onion
Sweet Potatoes

White Rice
Tomato Paste
Lime
Fiesta Spice Mix 

(oregano, parsley, 
coriander, paprika, 
garlic salt, onion 
powder)

PANTRY ITEMS
Olive oil, salt and black pepper

COOKING TOOLS
Medium Pot with Lid
Baking Sheet

Casserole Dish
Parchment Paper

JR CHEF’S TIP
* Evenly arranging the seasoned sweet potato  
coins on the baking sheet can be a fun task for 
little fingers.

NUTRITIONAL INFO
Per serving (454 g)
Calories
Total fat
Saturated fat
Total carbohydrate
Protein
Sodium

650
17 g
8 g
78 g
49 g
660 mg

FL4INSTRUCTIONS FOR CREAMY SALSA VERDE CHICKEN

CHICKEN PREVIOUSLY FROZEN / DO NOT REFREEZE
**INDIVIDUAL APPLIANCES VARY; THESE ARE GUIDELINES ONLY. COOK 
THOROUGHLY TO AN INTERNAL TEMPERATURE OF 165°F (74°C).

KEEP REFRIGERATED UNTIL READY TO PREPARE. KEEP COOKED/READY-TO-EAT FOODS SEPARATE FROM RAW FOODS. REFRIGERATE LEFTOVERS IMMEDIATELY. THOROUGHLY WASH WORKING SURFACES, 
UTENSILS, AND HANDS AFTER TOUCHING RAW MEAT AND POULTRY.

1. GET STARTED
• Read entire recipe card.
• Preheat oven to 400°F (204°C). 
•  Thoroughly wash and dry all  

whole produce.
•  Slice sweet potatoes into roughly  

¼” coins, thinly slice green onion  
and juice lime.

2. MAKE ZESTY TOMATO RICE 
•  Rinse white rice with cold water until water runs clear.
•  Add white rice, 2 cups cold water, tomato paste and 

2/3 of the fiesta spice mix in a medium pot, stirring 
to combine. Bring to a boil. Reduce heat to low and 
cook, covered, for 10 – 12 minutes. 

•  Remove from heat and leave covered for 5 minutes. 
Add 2 tbsp lime juice and fluff with fork.

3. BAKE POTATOES
•  Add sliced sweet potatoes, 1 tbsp olive oil, 

remaining fiesta spice mix, and salt and 
black pepper, into a medium mixing bowl. 
Toss to coat.

•  Arrange in single layer on a parchment lined 
baking sheet* and bake on bottom rack for 
16-18 minutes, flipping halfway through.

4. ASSEMBLE AND BAKE CHICKEN  
•  Meanwhile, line casserole dish with parchment paper. 
•  Drizzle parchment with olive oil, cover evenly with baby spinach and 

top with chicken breasts.
•  In a small mixing bowl, whisk together cream cheese and salsa 

verde. Stir in sliced green onions, pour mixture over chicken breast 
and top with shredded mozzarella cheese.

•  Bake on top rack for 14-16 mins, switching to your broil setting for  
2 to 3 minutes or until mozzarella begins to turn golden brown.**

5. PLATE AND SERVE
• Divide zesty tomato rice and sweet potatoes evenly between plates.
•  With a large serving spoon, transfer chicken with some of the creamy salsa 

verde sauce and cooked spinach to plates.
• Enjoy! 


