Chicken Paprikash with Mushrooms & Onions
Serves 2
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250 g chicken cutlets

Ya tsp salt, divided

s tsp ground pepper

1 T extra-virgin olive oil, divided
Y2 large onion, halved and sliced
113 g white mushrooms, sliced
2 tsp sweet paprika

Vs tsp crushed red pepper

60 ml chicken broth

47 g sour cream or plain Greek yogurt
Chopped parsley for garnish

. Sprinkle chicken with salt and pepper.
. Heat 2 T oil in a large skillet over medium heat.

Add the chicken and cook, turning once, until browned, about 6 minutes total. Transfer
to a plate and cover to keep warm.

. Add the remaining oil and onion to the skillet. Cook, stirring, until the onion is mostly

soft and lightly browned, about 5 minutes.

Add mushrooms and cook, stirring, until cooked through, 4 to 5 minutes.

Add paprika, crushed red pepper and the remaining salt; cook, stirring, for 1 minute.
Whisk broth and sour cream or Greek yogurt in a small bowl; add to the pan. Bring to
a simmer and cook, stirring, until the flavors have melded and the sauce has thickened,
2 to 3 minutes more.

Add the chicken and cook until heated through, 1 to 2 minutes more. Garnish with
parsley, if desired.

282 Calories
15g Fat

8g Carbs
29 g Protein
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