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Juu:y bzte sized chicken cooked in rich garfw butter 3
and savery herbs for an easy, flaverful ‘

dinner ready in minutes. 2
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¥ 1%2 Ibs chicken breast or thighs, i 0 Pat chicken dry and season with salt, pepper,
cut into bite-size pieces _' paprlka, Italian seasomng, parsley and thyme

LA aalbeie

¥ 2 tbsp olive oil ~ 3 tbsp butter e Heat ohve 011 in a large skillet over medlum hlgh
4 galic cloves, minced heat. Add ch{cken ple-ce.s ina smgle layer. -
: Cook 4—-5 minutes, stirring occasionally, until
3 ¥ 1 tsp Italian seasoning ~ 1 tsp parsley golden brown and cooked through.
<2 A OO
% 1% tsp thyme ~ Y5 tsp paprika e Lower heat slightly and add butter and minced

garlic. Stir for 1-2 minutes until garlic is fragrant

¥ Salt & black pepper to taste and chicken is coated in the garlic herb butter.

Optwrwf grated Parmesan and

bt | 9 Sprinkle with Parmesan and fresh parsley /
| fresh parsley for topping

if desired.
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...‘ SERVES: 4-6
With roasted

]n wraps ?ol:;%s;de ;
potatoes ur saIads vegetables @ BREP TIME: 10 MINUTES

e e W 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 ‘ ® TOTAL TIME: 25 MINUTES

Over rice = ~{
or pasta | T
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