


S t u f f e d
C h i c k e n

S tep  1 Preheat oven to 425°F (400°F for convection oven). Unwrap brown
parchment paper and lay flat on a baking sheet. Remove chicken
from plastic and place on parchment paper. Place in hot oven for 
15-20 minutes, or until chicken reaches an internal temperature of
165°F.

Cooking times may vary, please make sure food is cooked all the way through before consuming.

S tep  3 While the chicken is roasting, transfer polenta to a microwave safe
dish and heat for 1-2 minutes, stirring when needed. 

S tep  4 Transfer red pepper sauce to a microwave safe dish and heat in 10
second intervals until warm.

S tep  2 When 10 minutes remain, add broccolini to the baking sheet with the
chicken and roast for the remaining 10 minutes, or until heated
through.

C h a r r e d
B r o c c o l i n i

S tep  5 To plate your meal, smear red pepper sauce onto plate. Serve
chicken alongside polenta and broccolini. Serve immediately.

C a r a m e l i z e d  o n i o n  &
h o n e y  p o l e n t a  

R e d  p e p p e r
s a u c e
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