HAmount Measurs Imovredient - Freparation Method
&4 boneless skinless ohicken breast

=alt arnd peppar

tablespoons olive il
orior -~ finsly chopped

1
4 mloves aaETiic - mincedd
1 teaspoon drisd oresano
L8 fessmon i pepper flakes
I I D T Tt canresd tomatoss - odiced
LEE 0 o s e amn

M4 cup fraszh basil - finely chopped

Fat chickern drg with paper tomels and season with salt and pepper. Heat 4 thespn oil in laras
skillel over mad-hish haat unbil dust ssobing. Cook chicksen urdil solden, aboud 3 minubes per
sicks, Transfer o slabs.

Haat remsining oll in eneby skillet over medivm-hish hest ondil shimmsring. Cook ondon wunbil
softensd, aboul 5 minutes, Add sevlic, ovesano, and peppar Tlakes sand cook until fragreant,
bt 538 seconds. Stir in tomatoss, cream asnod L54 tepn o =alt osnd bredins o s boil, Eeburn
chicken arnd ary acoumalated duices to skillel. Simmer, uncowersed, until chicken s cooked
theousb, aboot 18 minutes,

Tramsfer chicken to platter arnd fent with fodl. Simmer ssuce, uncosersd, until sliohtiy
i:hls:i::&r;@:i, abvart B minutes, OFF hest, stirv in basil arngd ssason with =81t and pepper. Four

mauos over chicken. Seree.



