
Herb Chicken & Pilaf with Spinach Pesto

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

Greener Pastures Boneless Chicken Breast, thawed

Farmhouse Kitchen Herb Rub

Lundberg Family Farm White Rice

Texas Farm Patch Broccoli, washed

AustiNuts Almonds

Farmhouse Kitchen Spinach Pesto, stirred well before serving

Oil of choice or butter

Salt and pepper

Preheat oven to 425°F degrees and arrange oven rack to middle and top position.

STEP 1 Rinse the rice in a fine mesh strainer under cold water until the water runs clear. Shake

away excess water. Heat 1 tbsp. oil and/or butter in a saucepan over medium-low heat. Toast the

rice in the oil for about 3 minutes, or until it turns golden, but not brown, on the outside. Add ¾

cups of water, stir, and bring to boil then reduce heat to low. Cover and cook for 20 minutes. After

20 minutes, remove from heat and keep covered for 10 more minutes. Fluff the rice with a fork,

season with salt and pepper to taste, and cover to keep warm.

STEP 2 While the rice is cooking, drizzle a large baking sheet with oil; set aside. Pat the chicken

dry with paper towels, then lightly coat both sides with salt, oil and pat with herb rub. Add herb

rubbed chicken to the prepared baking sheet and roast in the preheated oven for 12 minutes.

STEP 3 As the chicken roasts, chop the broccoli into small florets. Combine with about 1 tbsp. oil,

and season with salt and pepper to taste. After 12 minutes of roasting the chicken, scatter the

broccoli around the baking sheet and continue cooking for another 6-10 minutes or until the

internal temperature of the chicken reaches 165°F when measured at the thickest part. The

broccoli should be crisp-tender with caramelized edges.

STEP 4 Allow the chicken to rest. Meanwhile, add almonds to a small baking pan with a little oil

and roast for 5 minutes or until fragrant. Set aside to cool slightly, then roughly chop.

STEP 5 Serve the herb chicken over rice pilaf with a side of roasted broccoli and spinach pesto.

Garnish with chopped toasted almonds. Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Chicken Breast - Keep frozen until 24-48 hours before use. Thaw in a bowl in the refrigerator

overnight.

Spinach Pesto - Store in the refrigerator. Use within 5 days.

(Ingredients: spinach, cashews, roasted garlic, parmesan cheese, sunflower oil, salt) Contains: nuts (cashews), dairy

Broccoli - Store in the crisper drawer of the refrigerator. Use within 5 days.

Almonds - Keep in a cool, dry place in the kitchen. Use within 30 days.

Contains: nuts (almonds)

White Rice - Keep in a cool, dry place in the kitchen until ready to use.

Herb Rub - Keep in a cool, dry place in the kitchen until ready to use.

(Ingredients: dried oregano, dried red chile flake, granulated garlic, dried parsley, dried basil, salt)

*Contains dairy and nut inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.

Herb Chicken & Pilaf with Spinach Pesto

4 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes



Greener Pastures Boneless Chicken Breast, thawed

Farmhouse Kitchen Herb Rub

Lundberg Family Farm White Rice

Farmhouse Kitchen Mirepoix

Texas Farm Patch Broccoli

AustiNuts Almonds

Farmhouse Kitchen Spinach Pesto, stirred well before serving

Oil of choice or butter

Salt and pepper

Preheat oven to 425°F degrees and arrange oven rack to middle and top position.

STEP 1 Rinse the rice in a fine mesh strainer under cold water until the water runs clear. Shake

away excess water. Heat 2 tbsp. oil and/or butter in a saucepan over medium-high heat. Saute the

mirepoix with ½ - 1 tsp. salt for about 2 minutes or until onions just become translucent. Next,

add the rice. Saute for 2 minutes to coat the rice in oil and toast it until it begins to turn opaque.

Add 1 ½ cups of water, stir, and bring to boil then reduce heat to low. Cover and cook for 20

minutes. After 20 minutes, remove from heat and keep covered for 10 more minutes. Fluff the

rice with a fork, season with salt and pepper to taste, and cover to keep warm.

STEP 2 While the rice is cooking, drizzle a large baking sheet with oil; set aside. Pat the chicken

dry with paper towels, then lightly coat both sides with oil and pat with herb rub. Add herb

rubbed chicken to the prepared baking sheet and roast in the preheated oven for 12 minutes.

STEP 3 As the chicken roasts, chop the broccoli into small florets. Combine with about 1 tbsp. oil,

and season with salt and pepper to taste. After 12 minutes of roasting the chicken, scatter the

broccoli around the baking sheet and continue cooking for another 6-10 minutes or until the

internal temperature of the chicken reaches 165°F when measured at the thickest part. The

broccoli should be crisp-tender with caramelized edges.

STEP 4 Allow the chicken to rest. Meanwhile, add almonds to a small baking pan and roast for 5

minutes or until fragrant. Set aside to cool slightly, then roughly chop.

STEP 5 Serve the herb chicken over rice pilaf with a side of roasted broccoli and spinach pesto.

Garnish with chopped toasted almonds. Enjoy!

STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS



Chicken Breast - Keep frozen until 24-48 hours before use. Thaw in a bowl in the refrigerator

overnight.

Spinach Pesto - Store in the refrigerator. Use within 5 days.

(Ingredients: spinach, cashews, roasted garlic, parmesan cheese, sunflower oil, salt) Contains: nuts (cashews), dairy

Mirepoix - Store in the refrigerator. Use within 5 days.

(Ingredients: onion, celery, carrot)

Broccoli - Store in the crisper drawer of the refrigerator. Use within 5 days.

Almonds - Keep in a cool, dry place in the kitchen. Use within 30 days.

Contains: nuts (almonds)

White Rice - Keep in a cool, dry place in the kitchen until ready to use.

Herb Rub - Keep in a cool, dry place in the kitchen until ready to use.

(Ingredients: dried oregano, dried red chile flake, granulated garlic, dried parsley, dried basil, salt)

*Contains dairy and nut inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.


