SEARED CHICKEN WITH APRICOT PRUNE PUREE

YOU WILL NEED:  

10 PITTED PRUNES

10 DRIED APRICOTS

2/3 CUP ORANGE JUICE 

4 BONELESS, SKINLESS CHICKEN BREASTS

¼ TSP SALT, OR TO TASTE

½ TSP BLACK PEPPER

2 TBS OLIVE OIL, DIVIDED

3 SHALLOTS, THINLY SLICED 

1 TBS BALSAMIC VINEGAR

IN A MEDIUM BOWL, COMBINE PRUNES, APRICOTS AND OJ.  LET SOAK FOR 30 MINUTES.  PUREE IN FOOD PROCESSOR OR BLENDER.  

MEANWHILE, TRIM AND RINSE CHICKEN UNDER COLD WATER.  PAT DRY WITH PAPER TOWELS.  SEASON WITH SALT AND PEPPER.  HEAT 1 TBS OIL IN A LARGE NONSTICK SKILLET OVER HIGH HEAT. COOK CHICKEN FOR 3 TO 4 MINUTES ON EACH SIDE.  OR UNTIL GOLDEN BROWN.  COVER PAN, REDUCE HEAT TO MEDIUM-LOW AND COOK FOR 5 TO 7 MINUTES OR UNTIL CHICKEN IS COOKED THROUGH.  TRANSFER CHICKEN TO A PLATE AND COVER WITH FOIL TO KEEP WARM.  HEAT REMAINING OIL IN SKILLET OVER MEDIUM HEAT.  ADD SHALLOTS AND COOK UNTIL SOFT, ABOUT 5 MINUTES.  STIR FREQUENTLY SO THEY DON’T BURN.  STIR IN VINEGAR AND PUREED FRUIT.  HEAT FOR 2 MINUTES.  

TO SERVE, PUT A SMALL AMOUNT OF THE HEATED PUREE ON THE PLATE AND SWIRL AROUND WITH A SPOON.   SLICE CHICKEN ON A DIAGONAL AND FAN OUT ON TOP OF THE PUREE.  SPOON A LITTLE MORE PUREE ON TOP OF CHICKEN.  SERVE IMMEDIATELY. 

THIS RECIPE IS FROM HANNAFORD’S 

NEXT WEEK:  ORZO RISOTTO WITH SPRING GREENS

