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3 Jmcy br.te sized chicken cocked in rtch garlic bu,tter ' R
' and savery herbs for an easy, flavorful 4

dinner ready in minutes.

1%2 Ibs chicken breast or thighs, Pat chicken dry and season with salt, pepper,

cut into bite-size pieces paprika, Italian seasoning, parsley, and thyme.
| % 2 tbsp olive oil ~ 3 tbsp butter 9 Heat olive oil in a large skillet over medium-high
% 4 garlic cloves, minced heat. Add chicken pieces in a single layer.
| . Cook 4—5 minutes, stirring occasionally, until
% 1 tsp ltalian seasoning ~ 1 tsp parsley golden brown and cooked through.
] _ i % V¥ tsp thyme ~ V2 tsp paprika Lower heat slightly and add butter and minced
! garlic. Stir for 1-2 minutes until garlic is fragrant
]u' s |l % Salt & black pepper to taste and chicken is coated in the garllc herb butter. .
1 0 : grated Parmesan and Sprmkle w:th Parmesan and fresh pars]ey S
§ | fresh parsley for topping if desired. ;/ A
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Over rice | 48 o With roasted In wraps £ ﬂ:;%jde ]
oripasta L potatoes ) i Sal"dsé S vegetables O PREP TIME: 10 MINUTES
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EEE T R O COOK TIME: 15 MINUTES

% Lemon juice for a fresh citrus ﬂavor % Red pepper flakes for heat
¥ Mushrooms or onions cooked in the skillet with the chicken

O TOTAL TIME: 25 MINUTES |
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