Pan-Seared Chicken
with Peppercorn Sauce, Mashed Sweet Potato, and Roasted Broccolini

After testing hundreds of recipes in the HelloFresh test {Zb Prep: 10 min @ level 1
kitchen, we’ve come up with a formula for the perfect . Total: 30 min
recipe. Meat + sauce + potatoes + veggies! We know, it’s a :

. . . L @ nut free gluten free
groundbreaking discovery. This twist incorporates one of our
favorite sauces, a creamy peppercorn sauce. It’s great on just
about everything!
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Calories: 522 cal | Fat: 16 g | Sat. Fat: 6 g | Protein: 48g | Carbs: 49 g | Sugar: 12 g | Sodium: 408 mg | Fiber:9 g

Prep the potatoes: Preheat the oven
to 400 degrees. Crush the black peppercorns inside the bag with a
mallet or heavy pan until finely crushed. Halve, peel, and mince the
shallot. Peel and cut the sweet potato into "2-inch cubes. Place them
in a pot with enough water to cover by 2 inches. Bring to a boil, and
cook for 10-15 minutes, until fork-tender. Drain and return to the same

pot.

Roast the broccolini: Toss the broccolini on a baking sheet with
a drizzle of oil and a pinch of salt and pepper. Place in the oven for
about 15 minutes, until slightly crispy.

Cook the chicken: Heat a drizzle of oil in a large pan over medium-
high heat. Season the chicken on all sides with salt. Add to the pan
and cook for 3-4 minutes per side, until browned but not yet cooked
through. Transfer the chicken to the baking sheet in the oven to finish
cooking for about 5 minutes. Let it rest for 5 minutes before serving.

Make the peppercorn sauce: Add the minced shallot to the same
pan over medium heat. Cook, tossing for 1-2 minutes, until softened.
Add in the stock concentrate and 1 cup water, scraping up the
browned bits from the bottom of the pan. Bring to a boil and simmer
until thickened and reduced by half. Remove the pan from the heat,
then stir in the sour cream and as much black peppercorn as you

like. Season to taste with salt and pepper.

Mash the sweet potatoes: Mash the sweet potatoes with a fork or
potato masher until smooth. Stirin 1 Tablespoon butter and season
to taste with salt and pepper. Reheat over medium heat, if necessary.

Serve: Thinly slice the pan seared chicken and serve alongside
the roasted broccolini and mashed sweet potatoes. Drizzle the
peppercorn sauce over the dish and enjoy!
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