Chicken Breasts

Pecan crusted


6 boned skinned chicken tits, halved

1 C pecan meat, chopped

½ C flour

½ t cayenne

½ t pepper

¼ EVOO

½ C green onions, chopped

4 T butter

2 C milk, heated

Tabasco

½ C drained sun-dried tomatoes, reserve the oil

Mix ½ C pecan meat, flour, cayenne & pepper. Dredge chicken. Heat 2 T butter & 1/8th C EVOO in skillet on med/high heat. Brown breasts well on both sides and transfer to warm oven.

Skillet to medium heat, add remaining pecans, onion, tomatoes; stir and heat thru. Add 1 – 2 T dredging mix. Slowly pour in milk to make gravy. Season w/S&P and Tabasco to taste, return chicken to pan, heat until done, serve


