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Braised Chicken with Shallots and Mustard Wine Sauce
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Ingredients



	8 whole bone-in, skin-on chicken thighs, trimmed of excess skin and fat (see photos in the post)

	2 tablespoons all-purpose flour

	2 teaspoons kosher salt

	1 tablespoon freshly ground black pepper

	2-3 tablespoons unsalted butter (use light olive oil for dairy free, see notes below)

	12 medium shallots, cut in half through the root, tip sliced off, and then peeled from the tip, keeping the root end intact so the shallot halves stay together.

	2 cups dry vermouth or dry white wine (see notes below)

	2 tablespoons Dijon mustard

	2-3 sprigs fresh tarragon

	1 cup cherry tomatoes, sliced in half








Directions



	Preheat oven to 375ºF. Pat chicken dry with paper towels and sprinkle with flour, salt and pepper, on both sides.

	Melt 2 tablespoons butter in skillet over medium-high heat until foaming. Brown chicken in two batches until golden brown and crisp, 2-3 minutes per side. Set aside.

	If pan is dry, add last tablespoon of butter. Lower heat to medium and sauté shallots, stirring occasionally, for 10-12 minutes, until softened and starting to caramelize. Pour in vermouth and scrape bottom of the pan with a wooden spoon, as the wine bubbles, to deglaze and release all the tasty browned bits into the sauce. Let the sauce heat up for 30 seconds, then turn off heat, stir in the mustard, add tarragon sprigs, then chicken and tomatoes, tucking the tomatoes between the pieces of chicken. Cover pan tightly and cook in the oven for 30 minutes.

	Remove lid and cook for an additional 20 minutes, until the sauce has thickened and the chicken is cooked through and the skin is crisped and browned (see notes below). Serve hot.















Creamy Bacon Chicken




[image: creamy-bacon-chicken-1-720x1080.jpg]







Ingredients



	▢  6   strips   bacon   cut into small pieces

	▢  2   large   chicken breasts   cut in half lengthwise

	▢  Flour   for dredging

	▢  1/4   teaspoon   garlic powder

	▢  Pepper   to taste

	▢  1/2   cup    chicken broth

	▢  1/2   teaspoon   lemon juice

	▢  1   tablespoon   butter

	▢  1   cup   heavy/whipping cream








Directions



	Cut the bacon up and add it to a skillet (I use kitchen shears to make this job quick). Fry it over medium-high heat until crispy (about 10 Minos). Once the bacon is done, take it out of the pan and set it aside. Leave about 2 tablespoons of the bacon fat in the pan.

	Meanwhile, prep your chicken (cut it in half lengthwise so you have 4 smaller cutlets). Sprinkle them with the garlic powder and pepper and then coat them in the flour. 

	Add the chicken to the skillet and cook it in the remaining bacon fat over medium-high heat for 4-5 minutes/side or until it’s golden. If it starts to splatter a lot, reduce the heat. Once the chicken is browned, take it out of the pan and set it aside.

	Add the chicken broth, lemon juice, and butter to the pan. Let it bubble until it’s reduced by half (about 3-4 minutes).

	Stir in the cream and once it starts to bubble, add the chicken and bacon back into the pan. Cook for another 5 minutes or so until the chicken is fully cooked through and the sauce has reduced to your liking.














Sloppy Joe





Ingredients



	1.5 lbs Ground beef

	2 -8 oz cans of Tomato Sauce

	2 tbsp Sweet Baby Ray’s Barbecue sauce

	1 Tbsp yellow mustard

	3 tsp brown sugar

	2 tsp chili powder

	1 tsp black pepper

	1 1/2 tsp garlic salt

	1 green bell pepper

	1/2 yellow onion

	1 tbsp minced garlic








Directions










Sausage and Rice





Ingredients



	Sausage

	1 Red onion

	1 Bell pepper

	1 Tomato or can of diced tomato

	2 cloves of garlic

	Rice

	Chicken stock

	White wine

	1 tsp of paprika









Directions



	Remove casing from sausage

	Peel and chop the red onion

	Add 1tbsp of cooking oil to a pan

	Caramelize the onion in the pan (5-6min)

	Dice a bell pepper and add to pan

	Chop 2 cloves of garlic and add to pan

	Raise the pan heat and make a well in the center of the pan for the sausage

	Add the sausage and stir quickly

	Add 1 tsp of paprika

	Add rice, cook for thirty seconds to blast with flavor

	Add white wine to deglaze

	Add chicken stock (double stock to rice)

	Simmer 12-15 minutes, stirring occasionally

	Top with sliced green onions, diced tomatoes, and parsley, remove heat















Pork Chops with Garlic White Wine Sauce
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Ingredients



	▢  1   pound   Pork Chops   bone-in

	▢  1   teaspoon   Salt

	▢  ½   teaspoon   Pepper

	▢  1   tablespoon   Canola Oil   or Olive Oil

	▢  3   tablespoons   Butter

	▢  4   cloves   Garlic

	▢  ⅓   cup   White Wine

	▢  1   sprig   Rosemary

	▢  1   tablespoon   Parsley   chopped








Directions



	Heat a skillet over medium to medium-high heat.

	Preheat the oven to 350-degrees.

	To start, sprinkle salt and pepper over both sides of the pork chops.

	Drizzle oil in the heated pan and carefully lay in the seasoned pork chops.

	Cook until the pork chops are nicely browned, about 3 minutes.

	Turn the chops over and place the sprig of rosemary in the pan. Cook for another 2-3 minutes.

	Place the pan in the preheated oven and bake for  5-7 minutes. Cook the chops until the internal temperature reaches between 140 and 145 degrees. The temperature will continue to rise slightly  as they rest.

	Remove the pork chops from the pan, toss out the rosemary and return the skillet to the stove over medium heat.

	In the hot skillet, melt 1 tablespoon of the butter. Add the chopped garlic and stir. Cook for only about half a minute so that the garlic does not burn.

	Next, pour in the white wine and stir well. Bring the garlic white wine sauce to a simmer and continue to cook until it has reduced by half. Lower the heat if necessary.

	After the wine has reduced, add the remaining 2 tablespoons of butter and stir until it has completely melted. Turn off the heat.

	Place the pork chops on the plates and cover with the garlic white wine sauce. Top it all off with some freshly chopped parsley.
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