Balsamic Chicken & Mushrooms
Serves 2
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2 (113 g) chicken cutlets

Ya tsp salt, divided

Ya tsp ground pepper, divided

20 g all-purpose flour

172 T extra-virgin olive oil, divided
227 g button mushrooms, sliced

13 g thinly sliced shallot or red onion
Y2 T thinly sliced garlic

1 tsp fresh thyme leaves, plus more for garnish
1% T balsamic vinegar

90 g unsalted chicken broth

42 g cream cheese, softened

Y2 tsp Dijon mustard

. Sprinkle chicken evenly with salt and pepper. Place flour in a shallow dish. Dredge the

chicken, 1 cutlet at a time, in the flour, pressing to adhere and shaking off excess flour.
Place the coated chicken on a large plate. Discard any remaining flour.

Heat 2 T oil in a large nonstick skillet over medium-high heat. Add the chicken; cook
until golden brown on both sides and a thermometer inserted into the thickest portion
registers 73°C, 4 to 5 minutes per side. Transfer to a plate. Do not wipe the pan clean.
Return the skillet to medium-high heat. Add mushrooms and the remaining oil.
Spread the mushrooms into an even layer; cook, undisturbed, until golden, about 5
minutes.

Stir the mushrooms; add shallot or onion, garlic and thyme. Cook, stirring often, until
fragrant and the shallot is translucent, 2 to 3 minutes.

Stir in vinegar; cook until the mushrooms have absorbed the liquid, about 1 minute.
Add broth; bring to a boil over medium-high heat. Reduce heat to maintain a simmer.
Add cream cheese, mustard and salt and pepper (to taste), stirring until melted.
Return the chicken to the pan; reduce heat to medium-low and cook until warmed
through, 1 to 2 minutes.

Garnish with additional thyme leaves before serving, if desired.

POULTRY - 49¢j



NI IaFxZoévwyiall—LA
2 Ay

LIRSS

BORA (Ay Ly b) 1M3gx2#K
IEINSC 14 (DIFTER)
BEZL&SMNESC 14 (IFTER)

S 209

IHDRSIN=DoF)—=TFHAIL KEL 1%
(I THER)

Iyia)l—L R7A4 b3y ia)l—L) 2279
(RT 4 R)

I vy bERIEIFERSE 13g GEYIY)
[CAIZK a1 GEY1Y)
AALDENEL1T ERYRBIZHLEEMT HEEHY)
NILHZaFF KESLC 1%

®|IEF X X—F 90g

HV)—LF—RX42g (Foh<T5B)
TATOIVURARE—FRIhNEL 172

Y A:

1.

No o

© o

BORRAICHEICEELEEZLLSIFRYMNTET, ZVMISEIMREAN, 1T OB
RAEESLET, LoMY EMEDITEE., ROEMEBILWNEELELET, MEES
LEBAZRKEAMICHER, Bo-PIIETES,

RKEB) VRTAVIITSANUNZAY—=THAIL (KESL 1/2) hRETELE
T, BAZAN, MANEDNREIZHY ., RDEA7ICISETSETHRETET (@
#Wa~549), BELRZAE-O0BRZMICHL, 754N\ VIEEDLDTZEOEFEFERALET,

D TANVERRBIZEL, TP al—LERYDF)—THAILEMAFET, T v

DaA—LEHFIZLT. FOEFFEFHNSTIZH S SBENTEDRBIZLET,

Iy aA)l—LENEREE. TvOy bEREFRERE., ICAIZTK, FA4ALEMAFE
T, FYMNILH, TovOy FAEBRIZCHESZETHEICHEZREELENGH 2~3 988
i-d—o

NIV IOBEMZ., BAENAT YD 1L —LICIRIRENDETH 1 2EMELET,
FXUR—TEMA, PABETHESIEEFT, TO®H, BULTELEZEAHFTT,
D)—LF—X, T4PaVIRZ—F BE-BIL&S (KRFEFHRDEE) ZmMA.
) —LF—ANBITHETHEREEET,

BRZITANVIZEL, BRIZLTH1~29mME L. 2KZEHFET,
TEFIZAALDEZEY ., BEATESZ,

POULTRY - 49¢j



