
4-6 servingsINGREDIENTS

1/2 pound carrots,

peeled and cut

diagonally

1/2 head cauliflower,

cut into florets

2 Tbs. olive oil, divided

salt and  pepper

2 Tbs. white vinegar,

divided

4 boneless chicken

breasts, halved

1 c. homemade chicken

broth

1 tsp. dried thyme

leaves

1/2 Tbs. cold real butter

Chicken, Carrots &
Cauliflower

Carrots and cauliflower add color

and heft to this three-step dinner,

adapted from Everyday Foods

magazine, while vinegar and butter

make a delicious pan sauce.

DIRECTIONS

1. In a large nonstick skillet, heat 1/2
Tbs. oil over medium-low heat.
Season chicken with salt and pepper.
Saute’ until golden and cooked
through, 30-35 minutes, flipping
halfway through. Transfer chicken to
a plate and tent with foil to keep
warm.

2.Preheat oven to 450 degrees. While
chicken is cooking, on a rimmed
baking sheet, toss carrots and
cauliflower with 1-1/2 Tbs. oil and
season with salt and pepper. Roast
until cooked through and browned on
one side, about 20 minutes. Transfer
to a bowl and gently toss with 1 Tbs.
vinegar.

3.To the skillet, add broth, thyme, and
1 Tbs. vinegar. Cook over medium-
high, scraping up browned bits, until
reduced by half, 3-5 minutes. Remove
from heat and stir in butter. Return
chicken and any juices to skillet and
turn to coat. Serve with the veggies
and pan sauce.
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