Chicken and Swiss with Red Peppers and Chablis Sauce

Recipe by Carol Ritchie
www.cookinwithcarol.com
 

Serves 4

 

4 whole boneless skinless chicken breast halves

4 slices Swiss cheese

½ teaspoon salt

¼ teaspoon black pepper, to taste

1 tablespoon vegetable oil

4 tablespoons unsalted butter, divided use

1 whole red bell pepper (or a combination of red/green/yellow peppers), thinly sliced

1/2 cup Chablis (or dry white wine)

3/4 cup chicken broth

1/4 cup whipping cream

2 tablespoons snipped fresh chives

 

Rinse chicken breasts under cold water and pat dry with paper towels. Trim fat from chicken and cut a horizontal pocket in the side of the chicken breast. Place a slice of Swiss cheese in the pocket of each chicken breast. Season both sides with the salt and pepper. Cover and let marinate at room temperature for 10 to 15 minutes. Remove chicken from marinade and pat dry with paper towels.    

 

In a deep skillet, heat the oil and 2 tablespoons of the butter on medium-high temperature. Brown the chicken on both sides (about 3 minutes on each side) and transfer it to a platter.

 

Reduce heat to medium and add remaining butter. Add bell pepper slices and sauté for 3 minutes, stirring occasionally.

 

Add wine and broth, reserved chicken and bring to a simmer over medium-high heat. Reduce heat to medium-low and simmer covered for 10 to 15 minutes, or until chicken is cooked through.

 

Remove chicken from pan and place on a clean serving platter. Add cream and cook over medium-high heat, stirring until the mixture thickens, about 2 to 3 minutes.

 

Add the chives during the last minute of cooking. Spoon sauce over chicken breasts and serve.

