
 

 
Roasted Chicken with a Tuscan Bread & Tomato Salad and Yellow Summer Squash 
Dry brined roasted chicken thighs with fresh thyme, and roasted yellow summer squash. Served with 
a warm Panzanella salad of crispy pain levain, tomatoes, pine nuts, arugula, olive oil, and white wine 
vinegar.  

 

2 Servings |  Hands-on time - 25  minutes  |  Total time - 35-40 minutes
 

from the Farm   from the Supper Club  

• Summer Squash, ½ lb 
 

• Chicken Thighs, 2 ea 
• Scallion, 1 ea  
• Pain Levain Rolls, 3 ea 
• Arugula  
• Fresh Thyme  
• Pine Nuts 
• Cluster Tomato, 1 ea 

 

from your pantry  Equipment needed 

• Olive Oil 
• White Wine Vinegar 
• Garlic, 1 clove 
• Salt & Black Pepper 

Two small rimmed baking sheets, oven-safe 
skillet, small mixing bowl, pastry brush, paper 
towels, sharp knife, and cutting board.  

 

Directions 

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

your prep. Cut your rolls into about 6 pieces each and place them on a baking sheet tray. 

Use a pastry brush to lightly coat the bread in olive oil, then set the tray aside for a bit. 

Next, wash your squash thoroughly, discard the very ends, cut it into 1‘’ pieces and 

place it on a second baking sheet tray. Drizzle the squash with .5-1 tbps of olive oil and 

a pinch of salt and black pepper, and set the tray aside for the time being. 

2. Next, get started on your chicken thighs. Remove the thighs from the vacuum pack and 

blot them dry with a paper towel. Tip: Don’t skip this step! Removing excess moisture helps 



to ensure your chicken browns --wet birds do not brown! Use the tip of a knife to gently 

loosen a pocket of skin on the outside of the thickest section of each thigh and shove an 

herb sprig into the pocket. Season the chicken with some black pepper and a tiny pinch 

of salt. Heat a skillet over medium-high heat for 1 minute. Add 1 tbsp of oil to the pan 

and allow it to heat for 30 seconds before adding in the chicken thighs skin side down. 

Cook for about 3 minutes until the skin is golden brown and the fat renders. 

3. While the chicken is cooking, place the bread in the oven for 1 minute per side until it’s a 

bit crisp and lightly colored. Tip: monitor the oven closely! After about 2 minutes, remove 

the bread from the oven and reduce the temperature to 450 F. Leave the bread on the 

baking sheet and season it with 2 tbsp of olive oil, ¾ tbsp of white wine vinegar, the 

pine nuts, and a pinch of salt & black pepper. Toss to mix and set the baking sheet aside 

for now.  

4. After about 3 minutes cooking, place the skillet with your chicken in the 450 F oven on 

the middle rack. Cook for 12-13 minutes.  

5. When the chicken goes in the oven, place the baking sheet with the squash in the oven 

too, on one of the upper racks. Cook the squash for 12-15 minutes.  

6. While the chicken and squash are in the oven, wash your tomato and chop it into 1’’ 

pieces. Place the tomatoes in a mixing bowl along with the arugula. Then, thinly slice 

your scallion and your clove of garlic and set them aside for now. 

7. After 12-13 minutes of cooking, flip over your chicken and cook for another 4-5 minutes. 

In the last 2 minutes of cook time, add the scallions and garlic to the skillet. Add the pan 

with the bread back to the oven to warm for about 2 minutes. 

8. Remove the chicken from the oven and let it rest for 3-5 minutes. Remove the squash & 

bread from the oven. Season the squash with salt and pepper to taste. Place the bread, 

and pine nuts in the bowl with the tomatoes and arugula and toss to mix. Carefully pour 

some of the pan juices and fat from the chicken into the bowl and mix.  

9. Plate the bread salad next to the squash and nestle the chicken on top. Instagram 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. 

 


