
LEMON CAJUN CHICKEN

Bold flavors, simply delicious!
#1370

*MARINATED BONE-IN CHICKEN
*CHOPPED SWEET POTATOES
*LEMON
*GREEK SALAD
*PANTRY BOY SEASONING
*OIL
*WATER (FOR THE CHICKEN)

INGREDIENTS

MUST HAVES

2 SERVINGS
2 SERVINGS
1 LEMON
2 SERVINGS
1/2 TEASPOON
2 TABLESPOONS
1/2 CUP

4 SERVINGS
4 SERVINGS
1 LEMON
4 SERVINGS
1 TEASPOON
4 TABLESPOONS
1/2 CUP

2 people 4 peopleQUICK NOTES
BEEF
NUT FREE
GLUTEN FREE
CALORIES/PERSON (750 CAL)
SLOW COOKER TIME:
MIN. 4 HOURS
MAX. 6 HOURS
GOURMET COOKING TIME:
20-25 MINUTES
LEVEL: EASY

SALT
VEGETABLE OIL
OLIVE OIL & VINEGAR

GET CREATIVE
Drop the whole lemon peel into the slow cooker for chicken with zestier flavor.  
Use the broth created from your cooked chicken in place of water for a richer, more flavorful rice
pilaf. 



Ingredients must be consumed within 35 day time frame in order to maintain food quality and to avoid possible food poisonings. Make sure
raw poultry and meat are not crosscontaminated with ready to eat ingredients! i.e. (if a cutting board and knife are used for cutting meat, both
must be washed and sanitized before being used to prepare a salad). Make sure to wash and dry your produce before cooking or consuming!

SAFE HANDLING:

Remember to share your masterpiece!
www.pantryboy.com

Prior to meal service time, place your Greek salad in a bowl, sprinkle some Pantry Boy
seasoning and drizzle with olive oil and your favorite vinegar and give it gentle toss,
and then crumble the feta cheese over your salad.

Divide the roasted sweet potatoes and chicken pieces onto your plates and serve with Greek
salad.
Enjoy!

Unpack and display all recipe ingredients.
Preheat the oven to 450 degrees prior to meal service time.

Refer to the ingredients chart for the measurements.

OR

Prepare the salad

Finish and serve

Get your Slow Cooker ready

    SET:

Roast the sweet potatoes

Drizzle oil, pour given water amount
from the chart, place whole chicken
parts in the slow cooker, squeeze all of
the lemon over the chicken and add a
large pinch of Pantry Boy seasoning to
the slow cooker.  
Cover the lid. 
Add a few extra drops of water if using
large slow cooker

HIGH to cook 4 hours 
LOW to cook 6 hours

Prior to meal service time, preheat
oven to 450 degrees to bake; place
chopped sweet potatoes on a baking
sheet; drizzle with oil and generous
amount of seasoning; toss until all
sides are covered with oil and
seasoning; spread out wedges evenly. 
 Place it in oven for about 20-25
minutes or until fork tender.

Place given water amount in a baking pan;
place whole chicken parts in the pan while
keeping skin sides up; squeeze all of the
lemon over the chicken parts and add a large
pinch of Pantry Boy seasoning  over the
chicken parts. Place the baking pan in the
oven 20-25 minutes or until your chicken is
cooked.

Prior to meal service time, preheat oven to
450 degrees to bake; place chopped sweet
potatoes on a baking sheet; drizzle with oil
and generous amount of seasoning; toss until
all sides are covered with oil and seasoning
(you can also use a separate bowl for this
step, but why dirty another dish?); spread out
wedges evenly.   Place it in oven for about 20-
25 minutes or until fork tender.

Get your Stove/Oven started

KITCHENWARE

SMALL SLOW COOKER (2PPL)
MEDIUM SLOW COOKER (4PPL)
BAKING SHEET

KITCHENWARE

MEDIUM BAKING PAN
BAKING SHEET
2-3 INGREDIENTS BOWLS

http://pinterest.com/pantryboy
http://instagram.com/pantryboyeats
http://facebok.com/pantryboy
http://twitter.com/pantryboyeats

