
 

 

 

 

Chicken Breast Gremolata  

with Arugula, Basil, Sweet Onion, & Cherry Tomato Salad 

 

2 SERVINGS     |     HANDS ON TIME:  20 minutes     |    TOTAL TIME: 35 minutes 
 

Windy Meadows Family Farms Boneless Chicken Breast, thawed 

South Texas Organics 1015 Sweet Onions, ends trimmed, papery outer layers discarded 

Village Farms Cherry Tomatoes, washed 

Animal Farm Arugula, washed and dried well 

Buena Tierra Basil, leaves picked, washed and dried well 

Farmhouse Kitchen Gremolata 

Farmhouse Kitchen White Balsamic Vinaigrette, shaken or stirred well before use 

Sea salt and fresh cracked black pepper 

Olive or avocado oil, or ghee 

 

STEP 1   Prepare the salad ingredients. Chop half of the peeled onion into thin slivers. Add to a 

large mixing bowl. (Note: Reserve remaining onion for future use or add additional slivers to the 

salad, if you prefer.) Cut the cherry tomatoes in half and add them to the bowl with the onions. 

Add half of the white balsamic vinaigrette to the bowl and toss to coat. Season with salt and 

pepper to taste. Set aside at room temperature to marinate. 

 
STEP 2   Next, prepare the chicken. With one piece at a time, set the chicken breast smooth-side up 

on a cutting board. Place your non-dominant hand on top of the chicken. Next, hold your knife 

parallel to the cutting board and slice the chicken horizontally from the thick end to the thin end 

into two pieces of roughly equal thickness, about ½ inch. Repeat with the second chicken breast. 

Season both sides of the chicken pieces with salt and pepper. Set aside. 

 
STEP 3   Place a large skillet or saute pan over medium-high heat. Add 1 tbsp. oil. When the oil is 

hot, add the chicken pieces smooth-side down. Cook for approximately 2-3 minutes on each side, 

flipping the chicken over when the first side is golden brown. (Note: Depending on the size of 

your pan, you may need to cook the chicken in batches.) The chicken is cooked through when the 

internal temperature, when measured at the thickest part, reaches 165°F. Transfer to serving 

plates and sprinkle with the gremolata so that the heat helps release the flavors and aroma. 

 

STEP 4   Combine the salad ingredients immediately before serving. Add the washed and dried 

arugula on top of the onions and tomatoes. Tear the basil leaves into medium-sized pieces and 

add on top of the arugula. Toss to coat. Season with additional salt, pepper, and white balsamic 

vinaigrette to taste.  

 

STEP 5   Serve the chicken with a side of arugula salad or add the chicken directly on top of of the 

salad. Enjoy! 

 

 

 




