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Pan Roasted Chicken     
Thyme-marinated chicken breast, rustic mashed potatoes,  

mixed vegetables, and morel sauce

     WIMS#                                                   Allergens: milk, soy 

Note
•	 This item is soux vide which means it’s fully 

cooked and pasteurized. 

•	 When reheating, do not overcook or product 
will dry out and quality will be adversely affected. 

•	 For best results, do not hold longer than  
60 minutes.

Service Guidelines 
1)	 Place thawed chicken on a lightly greased 

griddle, skin side down until a golden-brown 
skin is achieved. Place on a half sheet pan or 
half aluminum pan and roast in a 350-degree 
oven for 8-10 minutes until chicken reaches 
165 degrees. 

2)	 	Ideally this item should be cooked to order to 
receive the best results – only batch cook in 
small amounts if necessary and hold in warmer 
for no longer than 60 minutes.

3)	 Place potatoes at the top of the plate and 
place vegetables besides. Place chicken at six 
O’clock sauce over half of the protein to keep 
the golden-brown skin visible. Garnish with  
the garlic sauce dots in the morel mushroom 
sauce as shown in photo. Don’t serve the  
crisp potatoes with room service orders.

Product Specifications
Ingredient 	 Qty 	 Unit
Thyme chicken breast 9 oz	 2	 ea.

Baby green and wax beans	 3	 oz.

Rustic mashed potatoes	 3 	 oz.

Morel Mushroom sauce	 1	 oz.

Crisp potatoes/Garlic sauce	 pinch/dots
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