
food I weeknight delicious ' 

NO WINE. 
NO PROBLEM 
Sub chicken 
broth and a 
spl ash of white 
vinegar, 

Adding herbs to the chicken 
and the pan sauce makes this 
recipe e tra-delicious. Every bite 
is infused with flavor. Parsley, 
rosemary, and t hyme make a nice 
trio, but it's all about using what 

CHICKEN AND you have on hand . 
MUSHROOMS .,pin it! BHG.comjHerbChicken 

WHAT YOU NEED 
8 chicken thighs, skin on 
2 Tbsp. snipped fresh 

rosemary 
2 Tbsp. sn ipped fresh thyme 
1 Tbsp. ex tra-virgin olive oil 
8 oz . cremini or button 

mushrooms, quartered 
or ha lved 
cup chicken broth 

'/2 cup dry wh ite wine 
2 Tbsp. Dijon mustard 
1 Tbsp. snipped fr esh flat -leaf 

Italian parsley 

, . 

1. Preheat oven to 400°F. Season ch icken 
on both sides wit h kosher salt, pepper, 
1 Tbsp . of the rosem ar y, and 1 Tb sp. of 
th e th yme. In a large cast-iro n or other 
oven-goin g skillet heat olive oil over 
medium heat. Add chicken, skin sides 
down ; cook 5 to 7 minutes until bro wn ed 
on one side. Turn ch icken pieces over. 
Transfer to oven. Bake 15 to 20 m inutes 
or until ch icken is done (l70° F.) 
2. Remove chick en from skillet; set 
aside. In t he sa me skill et , cook and stir 
mu sh rooms over medium-high hea t 
about 4 min utes. Add 1 Tbsp .flour to 
skillet , stirring to coat. Wh isk in chicken 
broth , wine, and mustard . Coo k and st ir 
until thi ckened and bubbly; cook a nd 
stir 1 minute more . Remove skille t from 
heat. Add rem ainin g 1 Tb sp. rose mary, 
rem aini ng 1 Tb sp. th ym e, and pars ley. 
Serv e mu shrooms and sauce over 
chick en. Makes 4 servings. 
EACH SERVING 246 cal, 9 gfat, 131 mg chol, 
647 mgsodium, 5gcarbo, 1gftber,29gpro. _ 
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