
 

 
Old Bay Grilled Chicken Thighs, Asparagus with Pistachio Butter, and Macaroni 
Salad with Red Pepper-Parsley Mayo 
Grilled Old Bay spiced chicken thighs and roasted asparagus topped with pistachio butter. Served with 
a macaroni salad with roasted red pepper & parsley mayonnaise and grilled zucchini.   

 

2 Servings |  Hands-on time - 15 minutes  |  Total time - 35 minutes
 

from the Farm  from the Supper Club  

• Asparagus, ½ -1 bunch  
• Green Zucchini ½ -1 ea 
 

• Seasoned Bone-In Chicken Thighs, 2 ea 
• Pistachio Butter 
• Red Pepper & Parsley Mayo 
• Elbow Macaroni 

 

from your pantry  Equipment needed 

• Olive Oil 
• Salt 
• Black Pepper 

Two baking sheet trays, small sauce pot, serving 
bowl, aluminum foil, sharp knife, cutting board, 
and digital thermometer. 

 

Directions 

1. Pre-heat your oven to broil and adjust a rack 4-5’’ below the heat source. Then, get started on 

your macaroni salad. Fill a small sauce pot 70% full of water, add 2 tsp of salt, and bring to a 

boil. When the water is boiling, add in the macaroni and cook for 10-12 minutes until the 

macaroni is tender.  

2. While the macaroni is cooking, finish the rest of your prep. Rinse your asparagus and snap the 

fibrous ends by holding the middle and stem end and snapping --it will separate where it 

should naturally! Spread out the asparagus along 2/3 of a baking sheet tray and dress it lightly 

with olive oil and couple pinches of salt. 

3. Wash your zucchini and cut it in half lengthwise. Scoop out the seeds gently with a spoon 

(optional) then, dice it up as small as you’d like. Place the zucchini on the same baking sheet 

tray with the asparagus.   

4. Place the pre-seasoned chicken (bone side down) on a second baking sheet tray lined with 

aluminum foil. Making sure your oven is on broil, place the chicken into the oven and cook for 



9-12 minutes. Tip: set a timer! 

5. After the macaroni has been cooking for about 10-12 minutes, drain it well and place it in a 

serving bowl. Toss the macaroni with 1 tbsp of olive oil to prevent clumping. Season the 

macaroni lightly with salt and black pepper to taste. Allow the macaroni to cool for at least 5 

minutes before dressing it with the red pepper-parsley mayo. Place the dressed macaroni salad 

in the fridge to cool while you prepare the rest of the meal. 

6. When the chicken has been in the oven for 9-12 minutes, flip it over and cook for another 5-7 

minutes.  

7. While the chicken is cooking on the second side, place the zucchini and asparagus in the oven 

as close to the broiler as possible. Cook the zucchini and asparagus for 4-5 minutes before 

flipping over and cooking for another 2-3 minutes 

8. Use a digital thermometer to carefully check the internal temperature of the chicken in the 

thickest portion. If the internal temp is at least 170 F the chicken is fully cooked. If you don’t 

have a digital thermometer, cut a small slit by the bone and check that the juices run clear. 

Allow the chicken to rest for 5-6 minutes before serving to let the juices re-distribute through 

the meat.  

9. Remove the zucchini and asparagus from the oven and allow them to cool for about 2-3 

minutes. Grab your macaroni salad from the fridge. When the zucchini is slightly cooled, gently 

mix it into the macaroni salad. 

10. Plate the chicken, macaroni salad, and asparagus. Top the asparagus with pistachio butter and 

enjoy! 

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. 

 

 


