
Fall Harvest Chicken Skillet 

Over dinner a few with friends a few nights ago, we got to discussing seasons and food 

and somehow got into a debate about something that you may find kind of silly, but these 

are the things we do with good friends. The debate was about whether or not a season 

could have a flavor, to which most of us said, yes, absolutely, seasons could have a 

specific taste. Summer tastes like watermelon and lemonade. Spring tastes like mint and 

lamb. It went on for a bit, and even with these examples he was not convinced. After 

while, it dawned on me — he had grown up in Florida and parts of the Caribbean, and 

was only a recent transplant to the Midwest. So four distinct seasons is kind of a new 

concept to him. Needless to say, it was a long night.  

 

After that conversation, I got to thinking about fall, and the flavors of this season, that we 

are technically still in for another few weeks, even if it doesn’t always feel like it. What 

are the flavors that remind me of this season? And can I create a dish around all of those 

flavors without resorting to classic holiday dishes? Challenge accepted.   

 

I started with apples because apples are a classical fall flavor. And hearty vegetables. 

Nuts and cranberries, of course. Once I had a solid list of ingredients, I wanted it to be 

fall flavored, of course, but also different. So no slow cooker. How about something you 

can cook fairly quickly, in one skillet? And this dish was officially born.   

 

It starts with a little bacon and Ava Jane’s Kitchen Avocado Oil, and ends with eating a 

crunchy, sweet and savory, caramelized bowl of goodness tastes unequivocally like fall. 

It’s also a meal that is loaded with veggies, high in protein, Paleo friendly, and would 

definitely work on a holiday — leave out the chicken and you’ve got the perfect side dish.  

 

Fall Harvest Chicken Skillet   

Serves 4  

Prep time: 30 minutes  

 

Ingredients:  

 

4 slices bacon, diced  

1 pound chicken breast, cubed  

2 tablespoons Ava Jane’s Kitchen Avocado Oil  

1 small onion, diced  

1 sweet potato, peeled and cubed  

1/2 pound Brussels sprouts, cored and quartered  

1 teaspoon dried sage  

3 cups baby spinach  

1/2 cup pecans  

1/4 cup dried cranberries  

Fresh sage leaves, optional  

Colima Sea Salt  

Fresh ground pepper  

 



Directions:  

 

Cook the bacon in a large heavy skillet until crisp. Remove with a slotted spoon and set 

aside. Add the chicken to the pan and cook until well browned. Remove and set aside.   

Add the oil, followed by the onion, sweet potatoes, and Brussels sprouts. Cook until 

browned and caramelized and add the sage. Cook for another minute or two, until veggies 

are tender and add the spinach. Stir until wilted.  

 

Add the pecans and cranberries, and the bacon and chicken back to the pan. Stir until 

heated through. Season with Colima Sea Salt and fresh ground pepper, and add a few 

sage leaves if desired. Serve immediately.  

 

 

 


