
Lemon Pepper Chicken with Citrus-Caper Sauce

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

Cooks Venture Chicken Thighs and Drumsticks, thawed

Gundermann Acres Red Potatoes, washed

Cal-Organic Dino Kale, washed and dried

Farmhouse Kitchen Lemon Pepper Spice

Farmhouse Kitchen Pan Sauce

Farmhouse Kitchen Caper Butter

Oil of choice

Salt and pepper

Preheat oven to 400°F degrees

STEP 1 Prepare the vegetables. Remove the kale leaves from the stems and roughly chop into bite

sized pieces and add to a bowl. Chop the potatoes into large cubes, about 1-inch pieces.

STEP 2 Heat a large pan over medium heat with 1 tbsp of oil. Add the potatoes, then season with

salt and pepper. Turn/stir the potatoes once they are golden brown on one side. When the

potatoes reach just fork tender add the kale, salt and pepper, and a splash of water and cover.

Cook until kale is wilted and soft.

STEP 3 Remove the chicken from its package, draining any excess liquid. Pat dry with paper

towels and season both sides with lemon pepper spice. Place a large oven-safe skillet over

medium-high heat with 1 tbsp of oil. Once hot, add the chicken skin-side down and press down

with a spoon or spatula. Sear the chicken until the skin is golden brown, about 2-3 minutes.

STEP 4 Flip the chicken pieces over, then transfer the skillet to the oven. Cook for 18-20 minutes

or until the internal temperature reaches 165°F at the thickest part. Transfer the chicken to clean

serving plates and loosely tent with foil to keep warm. Return the skillet to the stove.

STEP 5 Set the chicken skillet over medium heat and add the pan sauce, scraping the bottom of

the pan with a spoon. Simmer the sauce until reduced by about a third. Add the caper butter to

the pan and continuously stir or swirl frequently to emulsify the butter, making a creamy sauce.

Season with salt and pepper to taste.

Spoon the citrus-caper pan sauce over the lemon pepper chicken, roasted potatoes and kale.

Enjoy!



STORAGE & PROCEDURE TIPS

Chicken Thighs & Drumsticks - Keep frozen until 24-48 hours before use. Thaw in a bowl in the

refrigerator overnight.

Red Potatoes - Store in a cool, dry place in the kitchen

Lemon Pepper - Store in a cool, dry place in the kitchen

(Ingredients: lemon pepper, coriander, salt, black pepper, coriander, garam masala, baking soda, sugar)

Kale - Wrap in a paper towel and place in a plastic bag in the refrigerator

Pan Sauce - Store in the refrigerator

(Ingredients: FHK chicken stock, roasted garlic, lemon juice, salt)

Caper Butter - Store in the refrigerator

(Ingredients: butter, capers, lemon zest, salt)

*Contains dairy inclusive ingredients.

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

shellfish.
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