PEACH BALSAMIC CHICKEN
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This is such a flavorful chicken skillet!  
The balsamic and peach sauce is just perfect with moist and tender chicken breasts, fresh peach slices and onions.  It’s one of those summertime dinners that just tastes so fresh and good!
INGREDIENTS:

2 tablespoons olive oil
1 yellow onion (sliced vertically)

4 boneless & skinless chicken breasts or 1-1/2 lb. chicken breast tenderloins

1 teaspoon salt 

½ teaspoon fresh cracked pepper

1 teaspoon basil (crushed)

1 teaspoon rosemary (crushed)

1 teaspoon thyme (crushed)

1 teaspoon oregano (crushed)

2 cloves garlic, finely minced

½ cup balsamic vinegar

¼ cup peach preserves

3 cups fresh sliced peaches (firm and ripe)

1 cup diced fresh tomatoes 

Fresh basil & chives (garnish)
HOW I MAKE THESE:
1. Prepare Spices:   In a small bowl, mix together the salt, pepper, basil, rosemary, thyme and oregano.  Sprinkle spice mixture evenly over tops and bottoms of chicken breasts.
2. In a large skillet, heat olive oil over medium-high heat. Add onion and saute 3 minutes, then push to the sides of the pan.  Add seasoned chicken, and cook until golden (about 4 minutes per side).  Remove chicken from the skillet and place on a cutting board, cover with foil to keep it warm and let it rest for 10 minutes while you are preparing balsamic glaze.
3. Add garlic to skillet and saute for a minute.  Add balsamic vinegar and cook until reduced by half, stirring constantly.  Stir in peach preserves and blend well. Add fresh sliced peaches and diced tomatoes and stir gently.

4. Place chicken back in skillet, nestling between peaches and vegetables, scooping some of the mixture over the top of the chicken.  Cover skillet and continue cooking for an additional 6 to 9 minutes (until it reaches 165 degrees). 

5. Remove from stove, garnish with additional sliced peaches and fresh basil and chives.  

YIELD:  4 Servings
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