chinl:-en Breasts nml Gm-l.n: Bulsum:u ?megur
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.4 gkinless,

‘boneless’  chicken
o bréasis, about 115 pounds
“ 134 pound - small . to ;. mﬂdlumﬁslﬂ:
*mushrooms &
2 tablespoons flour =~
‘Salt to tnste if desired ' :
Frﬁhl}r ground pepper lo taste :

3 tablespoons olive oil

+ 6 cloves garlic, peeled - .

4 tablespoons balsamic vinegar

i cup fresh or’ canned chicken
broth : i

1 bay leaf i

l,di teaspoon dried thymo

1 tablespoon buller. |

1. Split each chicken breast Iength-
wige in hall, Cut away and dlscardi
any thin membranes Lhat mfl.;'.T e,
main on the flesh.

2. Rinse the mushrooms; drain am:l
pat dry. ‘

3. Season the flour with salt and '
pepper and dredge the chicken breast
halves in the mixiure. Shake ofl ex-
cess floar,

“. 4 Heattbeoll mnheav:-.r skillet Hl'n‘.l S
cook the chicken breasts until nicely ||

- browned om one 'side, aboul 3 minutes. !

" over ‘moderalcly, h}ﬂ:h haut ‘Add I.he',

' parlic cloves. o :
& Turn the' chiulmn pif_-ccﬁ am:l-:

.- seatlerslhe mushrooms over all. Con- |

tinue cooking, shaking the skillet and -
- redistributing the mu shrooms go that "
" they cook-evenly, Cook aboul 3
-minutes and add the balsamic vines
ygar and broth, Add the hﬂy leaf and’
thyme,

6. Cover c]mel:,a ﬂnd {.mk over
mndﬂrule]ylwnhcm 10 miniies, Turn .

he pleces vecasionally as they cook. ©

7. Tramsfer the pieces 1o’ a, warm
serving platter and cover with [oil. -
Let the sauce with lhe mushrooms
! cook, " uncovered, uver moderately -
high heal about ;& mmutes bwir]

. rthe butter,

8. Remove and ulscard T.I‘IL "bay
leaf. Pour the mushrooms in sauce
over the chicken and serve, :

Yield: 4 servings.



