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2o bonsless chicken brasst halves, oot =wiss in half
= R o] i == Lo
italian parsley - finsly choppead
cdidon mustard

dijon mustard

paErkn

oliwE oil

chicken broth

e maple Swrup

coarse mustard

coaTEe mastard

vnsalted bubter - ohdllsed

Uzirg mallet or roling pin, pound chicken in plas
parsled, arnd 2 tspns

stic bag to 403 o L02Y thickness, Whisk eoo,
dijorn mustard in lavae bowl. Flace chicken in eoo mixturs, turn o oos

Sprinkle chicken with =slt and pepper. Dip sach chicken piscs in pankos furn o cost. Hes t
oil im lavaos nonstick skillst over med-hioh bhest. Sodd chickern, cook until brown ared dors,
about 4 minutes per side.

Mearmwhile, whisk broth, suvae, oosrss mustacd, ardgd remasindrs 2 thsens didon in olass nes-
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bodl wntil redoced to
el e,

S o,
SEoon Saucs alonosicds

Heded beoth mixburs to skillets
Foid babber, wihisk until e

Tramsfer chickern o plates,
=tirving occasionaly, shout 4 minutes,
chickers.



