[
§
]
%:

Inguedients
1Lk Chicken breasts sliced thin
3 Thsp Qlive ail
1 Package sliced button mushroams
1/% C Chapped Prosciutto (optional)
1C Harsala Wike
1 Capsule Chicken Stock (candensed) or 1C Chicken Broth (Low sedium)
1 Thsp butter
1-2 Fucchini
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1. Cut chicken breasts in holf (Long ways) to create thinner breasts. Toke 2Tbsp of olive oil and heat in your pan 15 seconds on medium,
odd chicken, Let cook roughly 5 minutes each side until gelden brown. Set aside (| usually set in the micrewave to stay warm).
2. lhile my chicken is coaking, | spiral my 2ucchini inte noodles,
3 Once the chicken has been remeved from the pan odd your presciutto and cook until golden, roughly 3 minutes. You want to keep all
the brown bits in the pon, this adds flavor!
g, Add your additional clive oil and thraw in the mushrooms, coak down until mushraoms are brown.
Add in chicken broth (ar condensed stack), marsala wine, and butter. Turn up your heat to high and bring to a beil. Onee your sauce
bolls, turn back down Yo a simmer,
*This Is where we get to the His + Hers part, For the full version, add the chicken breasts back to the sauce to heat up and absorb the flavers,
Turn the breests every couple of minutes. For the “fit” version, Leave the breasts in the microwave and do net odd to the souce.
&. Sawtee your 2ucchini noadles for Foughly 3-5 minutes to soften.
**Hers: Set your chicken breast on top of your zucchini noodles, scoap some of the mushraoms out of the souce pan and ploce on tap of your
chicken (na sauce). Add o veqgie ond side solad.
“*His: Set your chicken breast on fop of your zucchini noodles and fop with chicken and sauce. fdd a veggie and side salad,

Voila! Enjoy!



