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INGREDIENTS FOR: 2-person | 4-person 

660

BBQ CHICKEN SANDWICH - LUNCHCHICKEN SCHNITZEL – DINNER

COOK IT ONCE, EAT IT TWICE 
Tonight’s dinner extras transform into tomorrow’s lunch. 

LUNCH

DINNER

Scallions

Yukon Gold 
Potatoes

Cheddar Cheese Mayonnaise

Chicken Cutlets

 Sour Cream

Panko 
Breadcrumbs

Lemon

Red Cabbage

Fry Seasoning Brioche Buns

Hot Sauce

Dill Pickle
(Contains: Milk) (Contains: Eggs)

(Contains: Wheat)

(Contains: Milk)2 | 4 1 | 1 
8 TBSP | 12 TBSP 

1 TBSP | 2 TBSP 

Ranch Seasoning
1 TBSP | 1 TBSP 4 oz | 8 oz

1 | 2
2 TBSP | 2 TBSP

½ Cup | 1 Cup 
12 oz | 24 oz

2 Slices | 2 Slices2 | 2

2 tsp | 2 tsp20 oz | 30 oz
1 TBSP | 1 TBSP 

Sweet and Smoky 
Barbecue Seasoning

(Contains: Wheat, Eggs, Milk)

TOTAL: 40 MIN

TOTAL: 5 MIN

CALORIES:

CALORIES:
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BUST OUT

LUNCH

DINNER

1 PREP       
Wash and dry all produce. Trim, then thinly slice 

scallions, separating greens and whites. Cut potatoes 
into ½-inch cubes, then place in a large pot with 
enough salted water to cover by 1 inch. Bring to a boil 
and cook until tender, about 15 minutes. Meanwhile, 
stir together panko and fry seasoning on a large plate. 
Season with plenty of salt and pepper. Pat chicken 
dry with a paper towel.

2 PREP CHICKEN   
Brush two pieces of chicken with 2 TBSP sour 

cream (1 packet). Coat chicken in panko mixture, 
pressing to adhere. Set aside. Take remaining chicken 
and season all over with barbecue seasoning, 
salt, and pepper. Heat a drizzle of oil in a large pan 
over medium-high heat. Add barbecue chicken and 
cook until browned on surface and no longer pink 
throughout, 4-6 minutes per side. Remove from pan, 
store in a reusable container, and refrigerate overnight.

3 MASH POTATOES    
Once potatoes are tender, reserve ½ cup cooking 

water, then drain well. Place scallion whites and 1 
TBSP butter in empty pot. Cook over low heat until 
fragrant, about 30 seconds. Add potatoes and mash 
until smooth. Stir in 2 TBSP sour cream (1 pack) and 
reserved cooking water as needed to create a creamy 
consistency. Season with salt and pepper. Keep on 
low heat, stirring occasionally, until meal is ready. 

4 FRY BREADED CHICKEN    
Heat ¼-inch layer of oil in pan used for barbecue 

chicken. Once hot, add breaded chicken to pan in a 
single layer. Cook until panko is crisp and chicken is no 
longer pink throughout, 4-6 minutes per side. Transfer 
to a paper towel-lined plate. Season with salt and 
pepper. Discard oil and wipe pan with a paper towel. 

5 FINISH AND SERVE DINNER  
Melt 1 TBSP butter in same pan over medium-

high heat. Add cabbage and season with plenty of salt 
and pepper. Cook, tossing, until tender, 3-4 minutes. 
Stir in vinegar, 1 tsp sugar, and half the scallion 
greens. Cook until fragrant, about 1 minute. Season 
with salt and pepper. Divide potatoes and cabbage 
between plates. Arrange breaded chicken alongside, 
garnish with remaining scallion greens, and serve.

6 MAKE LUNCH FOR TWO    
In the morning, split buns (toast if desired). 

Slice pickle into thin rounds. Mix mayonnaise, ranch 
seasoning, and remaining sour cream in a small 
bowl. Season with salt and pepper. Spread mixture 
onto buns, then fill each with barbecue chicken, 
cheddar, and pickle slices. Wrap in plastic wrap or foil 
and pack each with hot sauce. Drizzle with hot sauce 
before enjoying. TIP: If desired, remove chicken and 
microwave separately until hot. 

• Large pot • Paper towels • Masher • Large pan • Reusable container • Strainer • Small bowl • Plastic wrap

• Vegetable oil (1 tsp | 2 tsp)  • Butter (2 TBSP | 4 TBSP) (Contains: Milk)  • Sugar (1 tsp | 2 tsp) 
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