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Serwings o4

Hmourt Measure Imgredisnt - Prepavation Mebhod

tablaspoons achiols paste
tablaspoon iy

tablaspoon el WIrE Winsns
tablaspoon tanosTing pasl - g'r-:atex:i

Clrems FETR
A nininiyl climin sesdd
14 i‘e SEEHOT ool cinmamon

shinless boneless ohicken breast halves
taklespoon olive oil

[l e O P S KR T
o
m

SR frash bangering julcs
cilamtro - chopped

Blerd first 7

Sprend m.a’r:m.as:i& creEy, Turrdns o oost. Dowvers refrigerats

i_;_x

mracients in processor B0 form paste, Flace ohicken in sguare baking dish.
= otood howrs,

Meat odl in laroes nonstick skillet over mediom-hich heat, Sprinkle ohicken with salt. Sdd
chicken to skillet cook arnd brown, aboot 2 minutes per side, Bdd U092 cup tarnoerins Juics to
=killet, Cower: reduce heast to medium arnd simmer until chicken iz cooked throuoh, turmins
e, about 5 ominotes. Transfer chicken o plates. Bdd remsining U2 ocup dulcs bo skillets
il wmbil thickernsd, sboot 2 minubes. Sesson with salt and peppar. Spoon Sauos over ohicksn.
Sperinkls with cilantro,



