
30-40min 4 Servings

Fried Chicken Sandwiches
with Root Vegetable Fries

The key to the chicken’s extra crispy coating is a triple-dredge: dip the chicken
breasts in flour, then egg, shaking off excess. Return the chicken to the flour and
turn to coat. Dip one more time in the egg and finish in the flour. At this point the
chicken should have a nice shaggy coating. It’s OK if your fingers get breaded
too, just be sure to use one hand. Cook, relax, and enjoy!



What we send

What you need

Tools

Read through the whole recipe
before you start. Rinse and dry all
produce before using. Weights
may vary slightly.
For recipes containing garlic, you’ll
find one head of garlic in your box.
We recommend you use coarse
kosher salt stored in a container
that allows you to grab it with
your fingertips, or scoop with
measuring spoon.

Allergens
Wheat (1) . May contain traces of
other allergens. P ackaged in a
facility that packages gluten
containing products.
Nutrition per serving
Calories 69 2.0kcal, Fat 31.4g,
P roteins 34.0g, Carbs 63.5g

Preheat oven to 450°F with a rack in the
center. Peel carrots and parsnips and
cut into long sticks, about ½-inch thick.
Peel and finely chop 2 tablespoons
shallot. Pick dill fronds from stems,
discarding stems, then finely chop
fronds.

On a rimmed baking sheet, toss carrots
and parsnips with 2 tablespoons olive
oil  and season with salt and pepper.
Roast on center oven rack, shaking
baking sheet halfway through, until
browned and tender, 15–20 minutes.

While vegetables roast, in a small bowl,
combine all of the mayonnaise, dill
fronds, and chopped shallot. Squeeze
juice from half of the lemon into same
bowl and season to taste with salt and
pepper; stir to combine. Cut remaining
lemon into wedges.

Season chicken with pepper and ¾
teaspoon salt. Beat 2 large eggs in a
bowl; season with pepper and 1
teaspoon salt. In a second bowl,
combine 4 teaspoons paprika, 1½
cups flour, and ¾ teaspoon salt. Coat
chicken breasts in flour, then egg
mixture. Let excess egg drip off, then
repeat in flour then egg; finish in flour.
Transfer to a plate.

Heat ¾ cup oil in a large skillet over
medium-high. When oil is hot (it should
sizzle vigorously when a pinch of flour
touches it), cook chicken, 2 at a time,
turning occasionally, until golden and
crisp, about 4 minutes per batch (reduce
heat if browning too quickly). Transfer to
a wire rack to drain. Cook remaining
chicken, adding oil as needed.

Spread a dollop of the sauce  on the
bottom of each roll. Top with chicken
(cutting in half to fit if necessary) and
some of the pickles. Serve sandwiches
with lemon wedges for squeezing over
and root vegetable fries on the side.
Serve with any remaining sauce  for
dipping. Enjoy!

carrots•

parsnips•

fresh dill•

boneless, skinless chicken
breasts

•

shallot•

lemon•

paprika•

2 large eggs•

all-purpose flour • 1

kosher salt & ground
pepper

•

olive oil•

large skillet•

rimmed baking sheet•

wire rack•

1. Prep ingredients 2. Roast vegetables 3. Make sauce

4. Bread chicken 5. Fry chicken 6. Build sandwiches & serve

Questions about the recipe?  Cooking hotline: 866.228.4513 (Mon - Fri 9 AM-9 P M)
View the recipe online by visiting your account at marleyspoon.com  #marthaandmarleyspoon
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