
 
 

Crisp Coconut “Fried” Chicken with Coconut Rice and Roasted Purple Sweet 
Potatoes  
All the fun of fried chicken without the frying! Crispy coconut coated chicken breasts, served with 
coconut rice and roasted purple potatoes.  
Chef’s tip - Add a drizzle of honey or hot sauce for a little extra flare! 

 

2 Servings |  Hands-on time - 12  minutes  |  Total time - 35 minutes
 

from the Farm   from the Supper Club  

• Purple Sweet Potato, 1lb 
 

• Boneless Chicken Breast,  2 ea 
• Coconut “Breading” 
• Jasmine Rice 
• Coconut Milk 

 

from your pantry  Equipment needed 

• Neutral Cooking Oil 
• Salt  
• Black Pepper (optional) 

Baking sheet tray, sauce pot, fine mesh strainer, 
vegetable peeler, sharp knife, and cutting board.   

 

Directions 

1. Preheat your oven to 400 F and get started on your rice. Use a fine mesh strainer to 

rinse the rice under cold water until it runs clear. Add 2/3 cup of water, your coconut 

milk, and 1 tsp of salt to a sauce pot and bring to a boil. Stir in the rice, cover the pot, and 

reduce the heat to lowest setting. Cook for 20 minutes. No peeking! 

2. While the rice cooks, prepare your purple potatoes. Rinse the potatoes and peel them 

with a vegetable peeler or a sharp knife. Cut the potatoes into 1” cubes and spread them 

out on ½ of a rimmed baking sheet tray. Drizzle the potatoes with 1-2 tbsp of neutral 

cooking oil and ½ tsp of salt. 

3. Next, prepare your chicken. First, empty your coconut “breading” onto a plate. Remove 

the chicken breast from the vacuum bag and let any excess marinade drip off. Then, 



dredge the chicken through the coconut breading, pressing down gently so the chicken 

is fully covered. Place the coated chicken on the other half of the baking sheet tray with 

the purple potatoes. 

4. Place the baking sheet in the lower ⅓ of your 400 F oven and cook for 22-25 minutes. 

After 10-12 minutes, flip the chicken and potatoes over. Tip: monitor the chicken as you 

may want to flip it more than once during the cook time to prevent it from getting too dark. 

5. After the rice has been cooking for 20 minutes, turn it off and let it rest for 5 minutes.   

6. Check the internal temperature of the chicken at the thickest portion. If it’s at least 160 F, 

it’s ready! If you don’t have a digital thermometer, simply make a cut near the bone and 

check the juices. If the juices run clear, it’s cooked.  

7. Remove the chicken and potatoes from the oven and let the chicken rest for 2 minutes.  

8. Fluff your rice with a fork, season with salt to taste, and plate.  

9. Plate your chicken atop or next to your rice. Grab your potatoes and dig in!  

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 


