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( hicken Breasts in Creamy Poblang Sauce

MAKES 4 SERVINGE HANDS-ON TIME: 25 MINUTES  TOTAL PREPARATION TIME: 49 70 a5 M
UTEg

There’s no berer introduction to the wonderful world of chiles thap the

but not oo hot, and it boasts a marvelous smoky Havor, besides., In face, the

2 medium poblang
chiles
3 tablespoons vegatable

pub]anﬁ_ ]ta

Poblang, b
in this recipe is less to make it spicy than to make it tasty. ‘The chicken brcas‘:a bl. angy role
provides the perfect backdrop for the Havorful ingredients. If you follow the re:“d A8 it g,
the chicken should turn out quite tender and juicy. ‘P exaey

1. Preheat the broiler to high. Rub the poblanog With veg.
and place them on the broiler pan. Broil them, 4 Inchcsg?able oil
heat source, for about 10 minutes, turning several om the

oil, plus extra for
oiling the pablanos

4 boneless, skinless
chicken breast halves
(about 1v4 pounds)

Kosher salt and freshly
ground black pepper

1 extra-large onion

4 ounces shiitake
mushrooms

1 tablespoon fresh
oregano leaves or
14 teaspoon dried

1 cup cherry tomatoes

2 garlic cloves

Y2 cup dry white wine

2 cup Homemade
Chicken Stock
(page 10, add
preparation time) or
canned broth

4 ounces V3-less-
fat cream cheese
(Neufchatel)

1 tablespoon fresh
lemon juice

times gng) the
08 to 3 medium
M aside ey the
scard the skin and
duce the oven rep,.

have blackened on all sides. “Transfer the poblan
bowl and cover them with plastic wrap, Set the
are cool enough to handle, then remove and d;
seeds. Finely slice the chiles (abour 34 cup). Re
perature to 350°FE

2. Meanwhile, heat 2 tablespoons vegetable oil in a large oven,
skiller over high heat until hot. Season the chicken wiith salsmoj
an

pepper to taste. Add it to the pan and cook for 2 minutes per 5i4,
or until golden. Transfer che chicken to a bowl and ser i aside e,

3. Slice the onion (about 3 cups). Add the remaining 1 gapje.
spoon vegetable oil to the skillet; reduce the heat 1o medium. Adq
the onion and cook for 7 minutes, stirring occasionally, or ypy
golden.

4. Clean the mushrooms, remove and discard the stems, and
coarsely chop the caps (about 2 cups). Chop the oregano (about
1Y% teaspoons). Stir the mushrooms, oregano, and a pinch of salt
into the onion in the skiller and coock for 2 minutes, stirring oc-
casionally. Halve the cherry romatoes (about 1 cup) and add them
to the skillet. Press in the garlic (abous 2 teaspoons) and cook, stig-
ring, for 2 minutes.
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5. Add the white wine and simmer over low heat until reduced
by half. Add the chicken stock, sliced poblanos, and cheese; whisk
until c(.)mh‘im'd and bring just to a simmer. Return the chicken and
any juices from the bowl to the skillet. Cover the skillet tightly with
aluminum foil and bake for 15 1o 20 minutes, or until the chicken
has just cooked through. Season the sauce with salt and pepper to

taste and stir in the lemon juice. Transfer the chicken to each of 4
plates and top with the sauce,

S 12 DeSL Wav
10 ROAST AND PEEL PEPPERS? B
There are a number of ways 10 roast peppers: all are easy. If you have a gas stove, turn on
one burner to a low flame for every four peppers that you want to roast. Arrange the pep-
pers directly on the grate over the flame and use tongs to turn them often until they are black-
ened on all sides. If you have an electric stove, place a rack 4 inches from your broiler's heat
source and preheat the broiler to high. Place the peppers on the rack and char them as di-
rected above. Either method will take 10 to 15 minutes. Transfer the peppers to a bowt, cover
it tightly with plastic wrap, and set it aside until the peppers are cool enough to touch. Work-
ing over & bow! to catch the juices, quarter each pepper and discard the stem and seeds; pull
off and discard the skin and use the peppers as directed in your recipe. Don’t rinse the peeled

peppers, as that removes some of the flavor. The juices you have caught in the bow! are a de-
licious addition to soups and sauces.



