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DICED TOMA

S mefe Flavorful & Readyy in Minugeg

Tender chicken breasts simmered in a savory

' garlic tomato sauce — a classic, comforting meal '
that's easy, delicious and perfect for any night of the week!

PREPTIME | __~ COOKTIME | (  TOTAL TIME ! @@@ SERVINGS
IOMIN | - 25MIN ; 35 MIN i AR 4
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4 boneless, skinless chicken breasts Pat chicken breasts dry and season with @ Use good quality canned
2 tbsp olive oil salt, pepper, and Italian seasoning. diced tomatoes for the

1 small onion, diced Heat olive oil in a large skillet over gest'ﬂavor. o
3 garlic cloves, minced medium-high heat. Sear chicken breasts o t overcook the chict e
1 ?14 5 0z) can diced tomatoes 3-4 minutes per side until golden brown. to keep it tender and juicy.
(undr.ained) Remove and set aside. Adda ?mch of red peppehr
2 thsp tomato paste In the same skillet, add onion and cook e P
1V cops cickeniBroth, 2-3 minutes until softened. Add garlic and Fresh basil at the end :

1 tsp ltle)liian Seasoning cook for 30 seconds until fragrant. makes it taste amazing!

Stir in tomato paste and cook for 1 minute el Ao il
Y2 tsp salt (or to taste) P : pasta, mashed potatoes

Y tsp black pepper Add diced tomatoes and chicken broth. or with crusty bread.
V4 tsp red pepper flakes (optional) Stir to combine. -
Fresh basil or parsley for garnish : Return chicken to the skillet. Spoon sauce <> SERVING IDE‘AS <~
(optional) ~ ; . over the top. Reduce heat to medium-low, gfrr‘r"e :)}:/e(ri pa;io?sce
L L/ cover and simmer for 15-20 minutes, until S 7

chicken is cooked through (165°F) and tender. Pair with a simple green salad.
: — Add steamed or roasted
Taste and adjust seasoning if needed. vegetables.

: - p e Top with a sprinkle of
Garnish with fresh basil or parsley, if desired, Parmesan cheese.

and serve hot! Enjoy with crusty bread

—— - ’ — : to soak up the sauce!
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