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Ranchero Chicken 
 

RANCH-EROOOOOOOOOOOOOOOO! 

I’m not sure what I love more, making and sharing this recipe with
friends and family or making them spill their beer when I randomly
yell that at the top of my lungs while cooking.  Summer cooking is all
about having fun in the kitchen and at the table. This BBQ recipe
keeps me near the party and the whole family loves the way the
chicken turns out. 

Our FS Kool Ranch spice blend is packed with flavour and our
“secret ingredient” provides a juicy crunchy crust that ensures it the
chicken won't last long! 

Cooking the chicken on the BBQ means we can stay out of a hot
kitchen. It also gives the chicken an extra kick of smokiness only the
grill can provide. Once again, a perfect use for a solid cast iron pan.
I suggest boiling the pasta ahead of time and letting it cool, that
way you can cook and assemble everything BBQ-side. The lightly
grilled veggies will only require a quick chop after grilling. The simple
dressing comes together quickly and the asiago ties it all together
nicely! 

In the summertime keeping it easy-breezy is key. Good Food
Matters but great times are a top priority too! 

Chicken
Breasts (small)
FS Kool Ranch
Spice Blend
Olive Oil
Kosher Salt
Penne Pasta
Asiago Cheese
Bell Peppers

COOKING TIME:  01 H 00M

Cast Iron Pan/Oven
Proof Pan
Medium Mixing Bowl X 2 
Tongs 
Spoon 
Knife 
Cutting Board 
Large Pot 
Colander 

WHAT'S IN YOUR MEAL KIT?

All our Meal Kits are prepared fresh to order
from locally sourced ingredients 

SKILL LEVEL: FIRST COOK

From Chef Nick!

 PREHEAT BBQ: 1/2 HIGH, 1/2 MED                

Red Onion
(large)
Zucchini
Lemon
Arugula
Basil
Garlic Cloves
FS Grainy
Mustard



Cooking tip*

Using the side of the BBQ set to high, grill the veggies. You can do this while
the chicken is cooking, just adjust the cooking time to accommodate for the lid
being open. Lightly grill the veggies and set aside to slightly cool. When they
are cool enough to handle, chop them into bite sized pieces and set aside. 

CHICKEN: Coat with olive oil and season generously with all the FS Kool
Ranch spice mix provided.

PEPPERS: Cut in half, removing seeds and membrane. Season with salt and
olive oil and set aside.

RED ONION: Cut into ⅓” coins. Season with salt and olive oil and set aside. 

ZUCCHINI: Cut into ⅓” strips lengthwise. Season with salt and olive oil and
set aside.

LEMON: Zest and Juice lemon, combine both and set aside.

GARLIC:  Using the flat of your knife and a heavy thump from the palm of
your hand crush the garlic. Chop chop and set aside.

BASIL: Roughly chop and set aside.  
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READY TO COOK

MISE EN PLACE French for "put in place" a term chefs use to describe the prep we do before turning on the gas

Place the seasoned chicken on a cast iron pan and set on the side of the BBQ
set to medium heat. Close the lid and allow to cook about 25-35 minutes
depending on the BBQ.

Set a large pot of water to boil on high heat. Once the water is boiling add 1
tablespoon of salt and all the penne pasta. Cook for 9-11 minutes or until
desired doneness. When the pasta is cooked carefully strain it into a colander,
toss with olive oil and lay out on a tray to cool.

Combine the cooked pasta, grilled veggies, arugula, mustard, basil, garlic,
lemon juice and zest, asiago cheese and the remaining olive oil. Toss well
checking for seasoning and add salt if desired. 

When the chicken is cooked to an internal temperature of 74°C (165°F) it’s
ready. Remove chicken from the BBQ and allow it to rest for 10 minutes. Once
rested, slice and fan over the pasta salad. 

The Grainy Mustard and Kool Ranch spice blend used in this recipe

are also available on our Marketplace and from our retail locations in

St. Jacobs. We also carry a line of eight signature spice blends and

four mustard flavours created by Chef Nick and his team.


