Balsamic Chicken with Artichokes & Sun-Dried Tomatoes

Growing up, this was one of my mom’s go-to chicken dishes that my friends would request when they came over for dinner.  It’s simple to make and most of the ingredients come right from the pantry, which makes it a perfect weeknight dinner, easily prepared from start to finish in under 30 minutes.  Pan-frying the chicken will keep it juicy and tender in the slightly sweet and tangy balsamic sauce.     

Serves 4 

Ingredients:

2 lbs chicken breast cutlets, thin-sliced

2 eggs

1 TBSP milk

1 cup seasoned breadcrumbs

olive oil for pan-frying

1 small shallot, minced

2 small garlic cloves, minced

½ cup dry white wine

¼ cup balsamic vinegar

½ cup chicken broth

½ cup sliced sun-dried tomatoes, oil reserved

¾ cup marinated artichoke hearts, quartered

Bread and pan-fry the chicken: Heat a thin layer of oil in a large skillet over medium heat.  In a shallow dish, lightly beat the eggs with the milk.  Place the breadcrumbs on a plate.  Coat the chicken cutlets in the egg mixture, then breadcrumbs, and add to the hot oil.  Cook cutlets in a single layer, in 2 batches if necessary, about 2 minutes on each side, until breading is evenly browned.  Add more oil as necessary if pan-frying in batches.  Set cutlets aside on a plate. 

Make the sauce: In the same skillet, add about 2 to 3 TBSP of the reserved oil from the sun-dried tomatoes.  Add the shallots and garlic and sauté until soft, about 3 minutes.  Add the wine, balsamic vinegar and chicken broth and bring to a boil.  Reduce heat to a simmer and cook for about 5 minutes, until the liquid has reduced and slightly thickened.  Add the sun-dried tomatoes and artichoke hearts and heat through.
Finish the dish: Add the chicken cutlets back to the skillet for about 3 minutes, turning to evenly heat and coat in the sauce.  If the sauce is too thick, add more chicken stock to thin.  
Chef Dana’s Tips:

· Use sun-dried tomatoes packed in oil and reserve the oil to make the sauce.  This oil contains seasonings, which will give flavor to the dish.

· I usually recommend cooking with a drinkable white wine.  For this recipe however, cooking wine, available in the grocery store, works just as well.

· Serve with couscous and broccoli for an easy, healthy mid-week dinner.

