
INGREDIENTS
Creamer Potatoes
Sliced Chicken Breast 
(Raw)
Panko Bread Crumbs
Cremini Mushrooms 
Uncooked Egg(s) 
Baby Spinach 
Mayonnaise 

Enriched Wheat Flour
Prepared Dijon 
Mustard
Apple Cider Vinegar
Parsley 
Dried Dill Weed

PANTRY ITEMS
Olive oil, salt, black pepper

COOKING TOOLS
Sheet Pan
Parchment Paper
Medium Mixing Bowl

Small Mixing Bowl
Whisk
Shallow Bowls/Plates

CHEF’S TIP
For added flavour, separate and reserve parsley 
stems, slicing them thinly as possible and add to 
potato salad.

NUTRITIONAL INFO
Per serving (583 g)
Calories
Total fat
Saturated fat
Total carbohydrate
Protein
Sodium

870
30 g
6 g
106 g
49 g
860 mg

X2INSTRUCTIONS FOR CHICKEN SCHNITZEL

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.

Look for this icon if cooking for 4 people using 2 meal kits.

1. GET STARTED
•  Preheat oven to 425°F (218°C).
• Read entire recipe card.
•  Thoroughly wash and dry all whole produce.
•  Finely chop parsley leaves*, cut creamer 

potatoes in half and cut any large 
mushrooms in half.

2. ROAST POTATOES 
•  Combine potatoes, mushrooms, half the 

dried dill weed and 1 tbsp of olive oil in a 
medium mixing bowl. Season with salt and 
black pepper and arrange in single layer 
on a parchment lined sheet pan. 
        If cooking for 4 people, use 2 tbsp of 
olive oil.

•  Bake for 24-26 minutes on bottom rack, or 
until potatoes are cooked through.

3. BREAD CHICKEN
•  Set up three-step breading station using shallow 

bowls and plates with: (1) flour seasoned with salt 
and black pepper (2) egg(s) whisked with 1 tbsp 
of cold water and (3) panko bread crumbs mixed 
with remaining dried dill weed. 
        If cooking for 4 people, use 2 tbsp of cold water.

•  Coat chicken in flour (1), shaking off any excess, 
dip in egg mixture (2) and finally, in the bread 
crumbs (3), firmly pressing on both sides.

4. PAN FRY CHICKEN 
•  In a large non-stick pan, heat 2 tbsp olive 

oil on medium-high heat.  
        If cooking for 4 people, you will  
need to sear chicken in 2 batches, adding 
1 tbsp of fresh oil prior to the second batch 
of chicken.

•  Pan fry breaded chicken for 3 to 4 minutes 
per side, until golden crust forms and meat 
is cooked through.** Keep warm.

5. MAKE POTATO SALAD 
•  In a small mixing bowl, whisk together 

mustard, mayonnaise and apple  
cider vinegar.

•  Once potato mixture is cooked, add to 
medium mixing bowl used previously, along 
with baby spinach and about one third 
of the mustard-mayo sauce. Toss until 
spinach heats through and slightly wilts. 

6. PLATE AND SERVE
•  Divide potato salad between plates, top with 

chicken schnitzel, and spoon over remaining 
mustard-mayo sauce.

• Garnish with chopped parsley.
• Enjoy!

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




