Balsamic Chicken & Green Beans
]ngrcdicnts:

i 1b of fresh green beans, trimmed and rinsed

2 tsp extra virgin olive oil, divided

16 oz button muslﬁrooms, sliced

4 cloves gar!ic, ’chin!g sliced

i lemon, zested ancljuiccc]

| ye”ow onion, cut into 1,/4 inch thick rings

i |b boneless, skinless chicken breast, sliced 1,72 inch thick
2 tbsp balsamic vinegar

2 tsp dried thyme

i/2 tsp sea salt

Directions:
I. Frep all oFgour veggies and meat so tl'xeg are reaclg to go.

2. }:lll a pot ha!?way up with water and bring the water to boil. Add the green }Jeans, reduce
heat and steam until theg are crisp (aPProximatelﬁ 5 minutcs). Set aside.

3. |na large non-stick ski”et, heat i tsp of olive oil on medium heat. Add mushrooms to saute
for aPProximatelg i O minutes, stir occasiona“g. thn the mushrooms are almost done stir in
the lemon zest, lcmonjuice and garlic and saute for three minutes. Remove the mushrooms
from the heat and transfer to a ]arge bowl. Combine the green beans and the mushrooms in

the bowl and toss well. Cover the bowl to keep the veggies warm.

4. na large non-stick ski”et, heat the remaining teaspoon of olive oil on medium heat. Add
the onion rings and saute for aPProximatclg 5 minutes. Ac{d chicken, thymc, vinegar and sa]t,
and cook, stirring o{:tcn, for 8 minutes or until the thickest part of chickenis cooked

t}-xroug}-x. Kemove from Beat, serve with green beans and any remainingjuice from the skillet

can be Pourec{ over your chicken ancl/or veggies.
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