
 

Rosemary Chicken Thighs with Kabocha Squash Fritters and Apple Chutney and 
Spicy Cauliflower and Green Bell Peppers 

 
We’re kicking kabocha squash up to a new level with these fritters served with apple chutney. 
Drawing on Chef Robert’s Southern heritage and love of the bold flavors of India - these ever-so-spicy 
fritters with apple chutney are the star of this show!  

 

2 servings |  Hands-on time - 20 minutes  |  Total time - 25 minutes
 

from: your Farm Box  from: Supper Club   from: your pantry 

• Cauliflower, any color 
• Green bell peppers 

• Rosemary chicken thighs 
• Kabocha squash fritters 
• Apple chutney 
• Spice packet  
 

• Olive oil 
 

 
Directions 

1. Remove kabocha fritters from bag when still frozen and thaw in refrigerator on a 
plate, wrapped in plastic. May need to re-shape them slightly.  

2. Pre-heat your oven to 400 degrees fahrenheit. Open chicken thighs, pat dry with 
paper towel and place in shallow baking sheet. Season with sea salt. Place in 
pre-heated oven and set timer for 20 minutes.  

3. Remove the stem from the cauliflower and gently break apart into pieces smaller 
than a ping pong ball. Cut bell pepper into pieces (approx. 1” square). Gently 
drizzle with olive oil. Add spice packet, sea salt and toss to coat. Place on 
oven-safe baking sheet and insert in oven for 15 minutes (or until chicken is 
cooked).  

4. Heat up saute pan over medium-high heat for 2 - 3 minutes, add drizzle of olive 
oil and heat until simmering, add in kabocha squash fritters and cook until 
brown, flip, and cook until brown (or warm). Turn off heat and set pan aside.  

5. Warm apple chutney on the stove or in the microwave in an appropriate 
container/pan. 

6. Remove chicken and vegetables from the oven and serve with kabocha squash 
fritters topped with apple chutney and a side of spiced vegetables!  

 
Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

 - Week 1 -  


