PETITE GOURMETS

AMERICAN

Balzamik Sirkeli Tavuk Fileto

Tender balsamic chicken breast glazed with garlic and herbs. Quick 45-minute recipe perfect for weeknight dinners with pasta or potatoes.
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HAZIRLIK DK PI?IRME DK TOPLAM DK PORSIYON ZORLUK

Balzamik Sirkeli Tavuk Fileto

Malzemeler

8 chicken meat

* 0.5 cup flour

« 1thspaliveoail

- 8clovegarlic

* 0.5 cup balsamic vinegar
*  2thsp water

» 1thsp corn starch

» 0.5 thsp black pepper

« 1 thsp sunflower oil

+ 1 cup chicken broth

Y ap??7?7?
o Preparethe chicken
Pat 8 chicken pieces dry with paper towels. Dredge each piecein flour, coating al surfaces evenly and shaking off excess.

o Sear the chicken
Heat 1 tablespoon olive il in alarge skillet over medium-high heat until shimmering. Add floured chicken pieces and sear for 2-3
minutes until golden brown on thefirst side.

Add 8 garlic clovesto the skillet around the chicken pieces. Flip chicken and sear the second side for 2-3 minutes until golden brown.

Add cooking liquid
Pour in 1/2 cup chicken broth and 1/2 cup balsamic vinegar. Add 1/2 tablespoon black pepper and bring to a simmer.

Reduce heat to low, cover, and simmer for 10 minutes until chicken is cooked through and tender. Transfer chicken to awarm serving

platter and cover with foil.

Make cornstarch slurry
Whisk together 1 cup water and 1 tablespoon cornstarch in a small bowl until completely smooth with no lumps.

Finish the sauce

Pour cornstarch slurry into the skillet with the pan juices. Increase heat to medium and cook, stirring constantly, for 2-3 minutes until

sauce thickens and coats the back of a spoon.



e Pour the thickened balsamic sauce over the chicken and serve immediately.

?puclar?

Tavuk filetolar?n? pi 2irmeden dnce oda s?cakl ???na getirin, boylece daha e?it pi?eceklerdir.

Una bulad?ktan sonrafazla unlar? silkeleyin, aksi halde sos bulank olabilir.

Sar?msa?? tavuk k?zar?rken ekleyin, cok erken eklemeyin ¢linkll yanabilir ve ac? tada sebep ol abilir.

Tavu?un tamamen pi?ip pi?medi?ini kontrol etmek igin en kal ?n yerinden b?cakla kesin, rengi tamamen beyaz olmal 2d?r.
Sosun koyulu?unu ayarlamak icin m?s?r ni?astas? miktar?n? art?r?p azaltabilirsiniz.

Tavuklar? dinlendirmek igin s?cak bir yerde tutun, folyo ile drtebilirsiniz ancak s?k?ca kapatmay 2.

Servis etmeden 6nce sosu slizgegten gegirirseniz daha plriizsiiz bir gérinim elde edersiniz.
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