PETITE GOURMETS
AMERIKAN

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.

20 min 25 min 45 min 8 Medium

HAZIRLIK PISIRME TOPLAM PORSIYON ZORLUK

Malzemeler

« 8 tavuk eti

« 0.5 bardak un

« 2 yemek kasigi su

« 1yemek kasigi misir nisastasi

» Tyemek kasigi zeytinyagi « 0.5 yemek kasigi karabiber

« 8 dis sarimsak

« 0.5 bardak balzamik sirke

Yapilist

« 1yemek kasigi sivi yag

1 bardak tavuk suyu

o Prepare the chicken

Pat 8 chicken pieces dry with paper towels. Dredge each piece in flour, coating all surfaces evenly and shaking off

EXCess.



e Sear the chicken

Heat 1 tablespoon olive oil in a large skillet over medium-high heat until shimmering. Add floured chicken pieces

and sear for 2-3 minutes until golden brown on the first side.

9 Add 8 garlic cloves to the skillet around the chicken pieces. Flip chicken and sear the second side for 2-3 minutes

until golden brown.

o Add cooking liquid
Pour in 172 cup chicken broth and 1/2 cup balsamic vinegar. Add 1/2 tablespoon black pepper and bring to a

simmer.

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

to a warm serving platter and cover with foil.

6 Make cornstarch slurry

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

0 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.

Besin Degerleri

414 458 2¢g 18¢g g 8¢g s20mg

KALORI PROTEIN KARBONHIDRAT YAG LIF SEKER SODYUM

Porsiyon basina

Ipuglarl

Tavuk filetolarini pisirmeden 6nce oda sicakligina getirin, bdylece daha esit piseceklerdir.
Una buladiktan sonra fazla unlari silkeleyin, aksi halde sos bulanik olabilir.
Sarimsagi tavuk kizarirken ekleyin, cok erken eklemeyin ¢linkt yanabilir ve aci tada sebep olabilir.

Tavugun tamamen pisip pismedigini kontrol etmek icin en kalin yerinden bicakla kesin, rengi tamamen beyaz

olmalidir.
Sosun koyulugunu ayarlamak igin misir nisastasi miktarini artirip azaltabilirsiniz.

Tavuklari dinlendirmek icin sicak bir yerde tutun, folyo ile értebilirsiniz ancak sikica kapatmayin.




Servis etmeden dnce sosu slizgecten gegirirseniz daha purtzstz bir gérinim elde edersiniz.

petitegourmets.com



