Creamy Garlic Chicken Thighs
Serves 2

375 g chicken thighs (with or without skin)

Salt and pepper, to taste

1 T olive oll

2 cloves garlic, minced

100 g cream cheese

120 ml chicken broth (or water)

25 g grated Parmesan cheese

1 tsp dried thyme (or 1 T fresh thyme, chopped)
1 T fresh parsley, chopped (optional, for garnish)

. Season the chicken with salt and pepper on both sides.

Heat the olive oil in a large skillet over medium-high heat.

Add the chicken to the skillet and cook for 5-7 minutes on each side, or until they are
golden brown and cooked through. Remove the chicken from the skillet and set aside.
In the same skillet, add the minced garlic and cook for about 1 minute, until fragrant.
Reduce the heat to medium and add the cream cheese, stirring until it starts to melt.
Gradually add the chicken broth, stirring continuously until the sauce is smooth.

Stir in the grated Parmesan cheese and dried thyme. Cook for another 2-3 minutes,
until the sauce thickens slightly.

Return the cooked chicken to the skillet, spooning some of the sauce over them.

Let the chicken simmer in the sauce for an additional 5 minutes, allowing the flavors to
meld together.

10.Garnish with chopped parsley, if desired.

11.Serve the creamy chicken with sides such as rice, pasta, or steamed vegetables.
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