
 

 

Citrus & Herb Chicken Breast with Garlicky Kale 

 

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

Windy Meadows Family Farm Bone-in Chicken Breast, thawed 

Farmhouse Kitchen Garlic Magic, stirred well before use 

Johnson’s Backyard Garden Kale, washed 

J & B Farm Green Beans, ends trimmed, washed 

Farmhouse Kitchen Lime-Herb Vinaigrette, stirred well before use 

Salt and Pepper 

Olive Oil or Ghee 

 

STEP 1   Preheat oven to 425°F degrees and adjust oven rack to middle position. Pat the chicken dry with 

paper towels. Season both sides with salt and pepper. Set aside at room temperature. 
 
STEP 2   While the oven is preheating, prepare the kale. Remove and discard the large, woody stems. 

Roughly chop the kale and set aside.  Place a large ovenproof skillet over medium heat. When the pan just 

begins to smoke, add 1 tbsp. oil or ghee and swirl to coat. Add kale and saute 3-5 minutes or until just 

wilted. Remove from heat and toss with garlic magic. Season with salt and pepper to taste. Stir to combine 

and cool. 

 

STEP 3  Create a pocket in the chicken breasts to stuff the kale. Set the chicken breast vertically on a 

cutting board. Place your non-dominant hand on top of the chicken to stabilize it and keep your thumb 

and fingers straight and flat, rather than grasping the chicken. Take a sharp paring or filet knife and cut 

approximately 1.5” into the middle of the breast meat, starting about 1” from the top and ending 1” from 

the bottom. Be careful of not cutting all the way through the meat, but if you do, it will still work fine for 

stuffing.  

 

STEP 4  Return the skillet to the stove-top on medium-high heat. When the pan just begins to smoke, add 1 

tbsp. oil or ghee and place chicken skin side down. Sear for 3-5 minutes or until skin is golden brown and 

no longer sticking to the pan. Set aside to cool, about 2 minutes. Then, use your hands to stuff the kale into 

the chicken breast pocket. Season both side of chicken liberally with salt and pepper. Add chicken to the 

hot pan bone side down. Roast for 25 minutes or until the internal temperature, when measured at the 

thickest part, reaches 165°F. Transfer the chicken to serving plates, loosely tent with foil, and let rest for 

10-15 minutes. 

 

STEP 5  While chicken is resting, return skillet to medium-high heat and if needed add 1 tbsp. ghee or oil. 

(There should be rendered fat from the chicken). Add green beans to pan and cook on medium-high heat 

for 5-7 minutes until blistered and charred in some spots, but still mostly bright green. Remove from heat, 

toss with lime-herb vinaigrette and season with ½ tsp salt and pepper. 

 
STEP 6  To serve, plate green beans and add kale stuffed chicken breast on top.  

 

Enjoy! 
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STORAGE TIPS   INGREDIENTS BEST USED WITHIN 5 DAYS 
 
Bone-in Chicken Breast - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the 

refrigerator overnight. 

 

Garlic Magic - Store in the refrigerator. Use within 5 days. (Ingredients: garlic, sesame seeds, sumac, 

canola oil, olive oil, Patty’s Herbs parsley) 

 

Kale - Wrap in a paper towel and place in a plastic bag in the refrigerator. Use within 5 days. 

 

Green Beans - Store in the plastic bag in which they came in the crisper drawer of the refrigerator. 

Use within 5 days. 

 

Lime-Herb Vinaigrette - Store in the refrigerator. Use within 5 days. (Ingredients: G & S Groves lime 

juice, white balsamic vinegar, In the Garden Farm ginger, Patty’s Herbs parsley, Patty’s herbs cilantro) 

 

**Not made with gluten, dairy, egg, nuts,  fish or shellfish containing ingredients.  

***Prepared in a facility that may contain gluten, dairy, egg, nuts, fish and shellfish. 

 
 

 

 

 

 

  

 




