A bit of lemon—juice and zest—adds a light note to this deeply flavorful dish for two.



CHICKEN FLORENTINE FOR TWO
Draining the wilted spinach in a
colander rids it of excess moisture that
would water down the sauce.

2 (6- to 8-ounce) boneless, skinless
chicken breasts

Salt and pepper

tablespoons vegetable oil

ounces (6 cups) baby spinach
small shallot, minced
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garlic clove, minced

2 cup chicken broth

Y2 cup heavy cream

Ya cup grated Parmesan cheese

Y4 teaspoon grated lemon zest plus
1 teaspoon juice

1. Place chicken between 2 sheets of
plastic wrap and pound to even ¥2-inch
thickness. Pat chicken dry with paper
towels and season with salt and pepper;
set aside.

2. Heat 1 tablespoon oil in 12-inch
nonstick skillet over medium-high
heat until shimmering. Add spinach
and ¥ teaspoon salt and cook, stir-
ring occasionally, until wilted, about 2
minutes. Transfer spinach to colander
set in sink and allow any excess liquid
to drain off. Wipe skillet clean with
paper towels.

3. Heat remaining 1 tablespoon oil

in now-empty skillet over medium
heat until just smoking. Cook until
chicken is golden brown and registers
160 degrees, about 6 minutes per side.
Transfer chicken to plate and tent with
aluminum foil.

4. Add shallot and garlic to skillet and
cook until fragrant, about 30 seconds.
Whisk in broth and cream, scrap-

ing up any browned bits, and bring

to boil. Cook until reduced to about
% cup, about 7 minutes. Off heat, stir
in 2 tablespoons Parmesan and lemon
zest and juice.

5. Transfer chicken to individual plates
and stir any accumulated chicken juices
into sauce. Season sauce with salt and
pepper to taste. Stir spinach into sauce
to warm through. Top chicken with
spinach and sauce and sprinkle with re-
maining 2 tablespoons Parmesan. Serve.



