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Creamy Tuscan Chicken (»

COMFORT FOOD WITH A TOUCH OF ITALY

Fresh basil, for garnish \
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(Parmigiano garnish optional) - N - - n B | Good

Ingredients - Directions
% 4 boneless. skinless chicken breasts | 1. Season the Chicken: Pat chicken breasts dry and season with
(about 1’1 /2 1bs) salt, pepper, garlic powder, and Italian seasoning.
; 1 tsp salt 2. Searthe Chicken: In a large skillet, heat olive oil over medium Simplﬂ
. 1/2 tsp black pepper _ heat. Sear chicken for 4-5 minutes per side, until golden and edie‘ntS :
- 1 tsp garlic powder cooked through. Remove from skillet and set aside. mgl" Jor
1 tsp Italian seasoning 3. Make the Sauce: In the same skillet, add minced garlic and 319 Ff‘a
Q 2 tbsp olive oil sauté for 1 minute. Pour in chicken broth and scrape up any
| 3 cloves garlic’ minced browned bits. Add heavy cream, Parmesan cheese, sun-dried
5 1 cup chicken broth tomatoes, and cherry tomatoes. Stir and let simmer for 3-5 minutes. E
% 1 cup heavy cream (or half & half) \ 4. Add the Spinach: Stir in fresh spinach and cook until wilted. E
3 1/2 cup grated Parmesan cheese 5. Return the Chicken: Place chicken back in the skillet, spoon -
3 1 cup cherry tomatoes, halved sauce over the top, and simmer for 5 more minutes. E
3 % %ups fresh Zp 1 n;ih Fos 6. Serve: Garnish with fresh basil and extra Parmesan if desired. £
3 /2 cup SIS, NS Pairs perfectly with pasta, rice, or zucchini noodles. &
= chopped (in oil, drained) < .
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