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L pacan - finely chopped
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Frahat owvern b 88, Sprinkls chicken with =alt arngd peppsr. Mis parko arnd pecans in dish.
Malt 4 thep botter in heswy, laras oveberoof skillsd over med-high haest, Eemowvs skillst from
ety brush soms of botber onbo ohicksrn, ther cost chicksm in panko mixburs. Plaos skillst
oot mad heat. Add chicken and saute until brown on bottom, about 2 minutes. Turn chickan
oredT. Flacs skillst in owvere Bake ontil cocksd fheoush, aboot 182 miroiss, Tramsfer ohicksn
tooplatiar.

Umirmg slotted spoon, vemove arndg orumbs from oskillet. Add vemsining 2 thepns botber amd
shallots saute over med-hioh heat 1 minute, Aodd breoth sard simmer until slichtly redoced,
about L ominuts, Mie din pavslsw Sesson saucs o tasbe wdth =alt and peppers drizels owver
chicker.



