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1. Start by preparing your potatoes. 

Wash them, and then slice each potato 

into half and then quarters.  Place in a 

large bowl and drizzle with 2 Tbsp. oil, 

and a generous pinch of salt and pepper.   

4. Slice your cherry tomatoes in half 

(you can quarter them if you get some 

big ones!). Place in a small bowl. Then, 

slice your zucchinis into 1/4” slices.  

Finely chop your garlic. 

6. Next, take your tin foil and lay the 

pieces flat on a counter. Shingle half the 

zucchini mixture on each piece. Place the 

chicken on top of the zucchini and top 

each with your tomatoes. Tightly crimp 

foil around breasts to create sealed 

packages. 

 

2. Next, de-stem your rosemary, and 

finely chop. Sprinkle this over the potato 

mixture. Stir to evenly coat and then 

place your potatoes on a large baking pan 

drizzled lightly with olive oil. Set aside. 

 

5. In a medium sized bowl, combine 1 

Tbsp. of oil, minced garlic, oregano, 

pepper flakes, and a good pinch of salt 

and pepper. Pour half of this mixture 

onto the tomatoes, and then add your 

zucchini slices to the rest. Mix veggies in 

both bowls until evenly coated. 

7. Set packages on baking sheet, and 

place them and your potatoes into the 

oven. Cook for 25 minutes, or until the 

chicken registers 160 degrees. Carefully 

open the packages so the steam goes 

away from you. Transfer to plates, and 

sprinkle with torn basil. Serve with your 

roasted potatoes. Enjoy! 
3. Pre-heat the oven to 450 degrees. 

Now it’s time to prepare the veggies for 

the chicken.  

 

CHICKEN EN PAPILLOTE WITH 
ROSEMARY ROASTED POTATOES 
 
 

 

 

Ingredients (4 Person Serving) 
 

Chicken Breasts  4 

Olive Oil   4 Tbsp. 

Garlic    4 cloves  

Dried Oregano  1 tsp. 

Red Pepper Flakes  ¼ tsp. 

Cherry Tomatoes   1 pint 
 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Zucchini   2 medium 

Fresh Basil   4 sprigs 

Baby Potatoes   2 lb. 

Fresh Rosemary  2 sprig 

Olive Oil   2 Tbsp.  

Salt and Pepper  To taste   

  

 


