CORN FED CHICKEN AND HERBS

• 2 chicken breasts skin and bone on

• veg oil

• 1/2 cup Spanish onion julienne

• 1/4 sundried tomato julienne

• 3/4 cup white balsamic

• 6 thyme sprigs

• Kosher salt

• ground black pepper

• parsley

Pre-heat oven to 400 F

Season each chicken breast with 1/4 tsp salt and 1/4 tsp pepper. Pre-heat a large sauce pan on medium high heat on stove. Add 1 tbsp veg oil. Place breasts skin side down into hot oil. Cook to golden brown, then flip chicken and repeat cooking. In same pan, to the side of meat, add 6 sprigs of thyme. When Chicken browned on both sides, add 3/4 cup balsamic, 1/2 cup Spanish onion and 1/4 cup sundried tomato. Season with 1/4 tsp salt and 1/4 tsp pepper then place saucepan in preheated oven for 12-15 minutes until fully cooked. Meat will be juicy and tender but firm.

When chicken is cooked, remove from pan to rest 5 minutes. While chicken is resting, place saucepan with remaining sauce over medium high heat on stovetop until liquid is half of original volume.  Plate chicken and lightly spoon sauce from pan over chicken breast. Garnish dish with fine chopped Italian parsley.

