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TOTAL TIME: 50 minutes

Cream Chicken Mushroom SERVES 3

Ingredients
* 1 Kg Chicken breasts or tighs * Salt & Pepper to taste
flattened * Fresh basil for garnish

* 1 cup cooking cream

* 1 cup Chicken Broth

* 2 cloves of Minced Garlic

* 4 tbsp of Butter

* 2-3tbsp of Refined Coconut Oil

* 100g Sliced Mushrooms
* 2tbsp Grated Parmesan
Direction
1. Heat up pan on Medium - high and add Mushrooms and sauté until lightly
Coconut Oil & 1 tbsp of butter. brown.

2. Lay the chicken on the pan and fry both 6. Turn up heat to Medium-High and add
sides until golden. Chicken Broth & cooking Cream. Stir

) _ slowly, until it comes to a boil
3. Set aside cooked chicken

7. Once it has thicken turn the heat to low-

4. Inthe same pan, turn heatdownto  medium. Add Salt & Pepper to taste and
medium-low & add garlic and sauté until  retyrn cooked chicken to the pan

|
ambalita gty goloen.
8. Sprinkle parmesan cheese and basil

fit 5. Add 3 tbsp of butter and add and Serve hot.
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Get A Free Consultancy session

Contact us:

Professional Nutrition, happy@zambalita.fit

Exercise & Therapy
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