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Chicken Tomatos Garlic

ambalita
it

Ingredients

* Y kg Chicken breasts

+ 3 Tbs olive ail

* 1 cube of butter

« 2 large onions chopped

* 4 cloves minced garlic

» 8 pieces of Cherry tomatos
+ 1 tbsTomato paste

* 1 cup of cooking cream

* 4 tbs parmisan cheese

Direction
1. Cutchicken breasts to thin slices

2. Heat olive oil and fry chicken slices 6.
till browned

3. Remove chicken from the skillettoa 7.
plate

4. Add butter to the skillet and put 8.
chopped onion till translucent and
add minced garlic.

5. Add cherry tomato and stir in tomato
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TOTAL TIME: 15 minutes

SERVES 2

2 tbs parsley

paste

Return chicken to the skillet and
cook for 10 minutes

Add cooking cream and parmesan
cheese and stir

Turn off fire and add parsley
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Get A Free Consultancy session

Contact us:

Professional Nutrition, happy@zambalita.fit

Exercise & Therapy
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