	CREAMY DIJON CHICKEN
COOK TIME: 20 min
SOURCE: 
#comfort-food #quick #chicken
	[image: ]



	INGREDIENTS
- 1 tsp Italian seasoning ($0.10)
- 1/2 tsp garlic powder ($0.05)
- 1/2 tsp onion powder ($0.05)
- 1/2 tsp salt ($0.02)
- 1/2 tsp freshly cracked black pepper ($0.02)
- 2 boneless, skinless chicken breast (about 1.3 lb.) ($6.49)
- 2 Tbsp olive oil ($0.32)
- 2 Tbsp butter ($0.27)
- 2 cloves of garlic, minced ($0.16)
- 1 cup (240ml) chicken broth ($0.17)
- 1 Tbsp Dijon mustard ($0.04)
- 1 tsp Worcestershire sauce ($0.05)
- 1/3 cup heavy cream ($0.65)
- 2 Tbsp grated parmesan cheese ($0.20)
- 2 cups (480ml) spinach ($0.76)

	PREP

COOK

1. In a small bowl mix together the seasoning for the chicken: Italian seasoning, garlic powder, onion powder, salt and freshly cracked black pepper.
2. Using a sharp knife, carefully fillet each chicken breast into two thinner cutlets. Season each breast with the seasoning mix on both sides.
3. Heat a large skillet over medium heat and add the olive oil. Once the skillet is hot, add the chicken and cook on each side until golden brown and cooked through (about 4 minutes per side). Remove the cooked chicken to a clean plate and cover to keep warm.
4. To the same skillet add the butter and minced garlic cloves. Turn the heat down to medium-low and sauté the garlic for one minute until fragrant.
5. Next pour the chicken broth into the skillet and add the Dijon mustard and worcestershire sauce. Stir together and scrape up any brown bits that may be stuck to the bottom of the pan.
6. Now add in the heavy cream and parmesan cheese and stir well. Allow the sauce to simmer in the skillet for 5 minutes. Taste the sauce at this point and add salt and pepper if desired.
7. Add in the fresh spinach and stir it into the sauce allowing the heat to wilt the spinach.
8. Finally, return the cooked chicken breasts to the skillet and spoon the Dijon sauce over top. Allow the chicken to heat through. Serve hot with your favorite side and enjoy!
PLATING





	



image1.jpg




