
CHICKEN AND ASPARAGUS PICCATA

Categoria: Main Courses   Tempo di preparazione: 30 minutes   Difficoltà: molto facile
   

2 bunches medium sized asparagus
650g boneless skinless chicken breasts (4)
2 tbsp plain flour
2-3 tablespoons olive oil
350ml dry white wine
Zest of 1 lemon (plus extra lemon, cut into slices for garnish)
250ml chicken stock
Juice of 2 lemons
2-3 teaspoons capers, drained and rinsed
150ml whipping or single cream
Pack of fresh basil leaves

Ingredienti per 4

Preparation time: 30 minutes
Cooking time: 20 minutes
Serves: 4

Method

Slice off the ends of the asparagus spears; and then using a vegetable peeler, scrape
gently a small amount of the skin from the larger parts of the stems.

Don’t peel away too much of the asparagus, just a few thin shavings evenly around the
larger end of the spears.

Discard peelings.

Score the chicken breasts on both sides then gently pound until d slightly and form a
somewhat even thickness.



Season to taste on both sides, then toss in the flour.

Heat the olive oil in a heavy frying pan, then add the chicken breasts, cooking until golden
on both sides.

Add the capers while the chicken breasts are cooking and continue until the chicken is
almost cooked through.

Once chicken is removed from the pan, add the white wine and lemon zest, and cook over
medium heat until mixture is reduced by about half.

Add the chicken stock and cook together, stirring until liquid has evaporated by about half
and intensified in flavour.

Add the lemon juice, return chicken breasts to the pan, top with the asparagus spears,
place a lid on top and cook over medium heat for a few minutes, or until the chicken and
asparagus is cooked through.

Remove chicken and asparagus to serving platter.

Raise heat until liquid, add cream, and cook together until it forms a rich creamy sauce, a
minute or two.

Season to taste then pour over the chicken and asparagus and garnish with the lemon
slices and basil.

Serve straight away.

Cooks Tip: Why not try the lemony sauce and asparagus with pan roasted cod instead of
chicken? Cook the cod as for the chicken, but the cod will only need a few minutes to
cook.




