	Honey Mustard Chicken
Chef Joseph M. Leonardi, CMC

	Yield: 5-6 servings
	

	Ingredients:
	

	
	

	2 #s (about 5each)
	Chicken breast, ¼- ½  thick

	2 tbsp
	EVOO

	TT
	Salt, kosher

	TT
½ cup
	Black Pepper
White wine

	1 cup
¼ cup
	Chicken stock/broth
Heavy cream

	1.5 tbsp
	Butter

	2 tbsp
	Whole grain mustard

	2 tbsp
	Dijon mustard

	2 tbsp
½ tbsp
1 tbsp
	Honey
Thyme, chopped

Parsley, chopped



	Method of Preparation:
	

	1. Season both sides of the chicken cutlets with salt and pepper
2. Heat a large skillet over medium-high heat.  Add EVOO 

3. Brown chicken cutlets, about 5-6 minutes on each side.  Once browned, remove from pan

4. Add white wine and let reduce by half, then add chicken broth.  Using a wooden spoon or a rubber spatula, remove any stuck on bits from the bottom of the pan. Add cream and continue to heat and reduce by about a ¼.

5. Add butter, whole grain mustard, Dijon mustard and honey.  Whisk in the ingredients and continue to heat and stir until all ingredients are incorporated and butter is melted.  Reduce by a ¼. 

6. Add chicken back to skillet, spooning sauce over the cutlets. 
7. Place in a 350 degree oven and cook for another 5-10 minutes, spooning sauce over the chicken ever 3-4 minutes. 

	Notes:       


Depending on the type of mustard you are using, you can use less or more depending on your liking.  
