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shallot - finely chopped
- fimely choppead

frash fins bresd orumbs
parsley - choppad
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Fralet oven bo 425,

Sprinkle ohickern with =alt

Im & baking dish bio srnouah o hold chicken in one lagsye,
thee chickern leos, arg buem in botber misxburs orndil eell costed, Placs leos, shin side dowrn,
for 15 minutes,
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Elamd mustard and broth in 3
corumbes and 2 tablespoons
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Loosmer chicken from pan with spatula.

Fut chicksn skin side up,
Sprinkls

urtil well-browrec

arel peppar.
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small bl with & whisk,
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Brush chicken on bobth sides with musts
For A8 mors minubes,
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chicken svenly with shallot mixtire. Feduce heast to 488 and bake
Sprinkls with parvsley and ssres
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Irv anothese bowl, blergd shallots, garlico,
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