Top of Form

[image: image1.wmf]



 HTMLCONTROL Forms.HTML:Hidden.1 [image: image2.wmf]



 HTMLCONTROL Forms.HTML:Hidden.1 [image: image3.wmf]

dDwtMTMyNjQ3M

mediterranean Chicken

Serves: 4

Ingredients:

1 3/4 cups Swanson® Chicken Broth 4 sun-dried tomatoes 
4 boneless chicken breast halves 
Coarsely ground black pepper 
1/3 cup all-purpose flour 
2 tbsp. olive oil 
2 cloves garlic, minced
12 pitted Nicoise olives, halved
1 tbsp. capers 
1 tsp. grated lemon zest 

Directions:

POUR 1/2 cup broth over tomatoes and let stand 10 min. Remove tomatoes and cut into thin strips. Reserve broth.

SPRINKLE chicken with black pepper and coat with flour. Reserve remaining flour. Heat 1 tbsp. oil in skillet. Add chicken and cook 12 min. or until browned and done. Remove from skillet and keep warm.

ADD remaining oil and garlic and cook 1 min. Stir in reserved flour, reserved broth from tomatoes and remaining broth. Cook and stir until mixture boils and thickens. Add tomatoes, olives, capers and lemon zest. Heat through. Serve over chicken.
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