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Chicken with Garlic, Basil, and Parsley

*Serves Four

INGREDIENTS:

· 1 tablespoon dried parsley, divided 

· 1 tablespoon dried basil, divided 

· 4 skinless, boneless chicken breast halves 

· 4 cloves garlic, thinly sliced 

· 1/2 teaspoon salt 

· 1/2 teaspoon crushed red pepper flakes 

· 2 tomatoes, sliced 



DIRECTIONS:

1. Preheat oven to 350 degrees F (175 degrees C). Coat a 9x13 inch baking dish with cooking spray. 

2. Sprinkle 1 teaspoon parsley and 1 teaspoon basil evenly over the bottom of the baking dish. Arrange chicken breast halves in the dish, and sprinkle evenly with garlic slices. In a small bowl, mix the remaining 2 teaspoons parsley, remaining 2 teaspoons basil, salt, and red pepper; sprinkle over the chicken. Top with tomato slices. 

3. Bake covered in the preheated oven 25 minutes. Remove cover, and continue baking 15 minutes, or until chicken juices run clear. 

Peanut Chicken

*Serves Six

INGREDIENTS:

· 1 tablespoon wok oil 

· 1 pound skinless, boneless chicken breast halves - cut into bite-size pieces 

· 1 medium red bell pepper, chopped 

· 1 1/2 cups chicken broth 

· 2 teaspoons soy sauce 

· 1 tablespoon sugar 

· 1 clove garlic, minced 

· 1/4 teaspoon ground cayenne pepper 

· 1 (1 inch) piece fresh ginger root, peeled and chopped 

· 1 tablespoon cornstarch 

· 1 bunch green onions, chopped 

· 1 bunch cilantro, chopped 

· 2 cups chopped dry roasted peanuts 

DIRECTIONS:

1. Heat the oil in a wok over medium heat. Place chicken in the wok, and cook until juices run clear. Mix in red bell pepper, and continue cooking until tender. 

2. In a bowl, mix the broth, soy sauce, sugar, garlic, cayenne pepper, ginger, and cornstarch. Pour into the wok. Toss green onions and cilantro into wok (reserving some of each for garnish). Continue to cook and stir 5 minutes, until slightly thickened. Mix in peanuts, and garnish with reserved green onions and cilantro to serve. 
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