Basque Sauté of Chicken Breast








�
4	Skinless, Boneless Chicken 	Breast


½	Cup flour


2	Medium Zucchini, cut into 	match sticks


1	Tbl Butter


¼	Cup Dry White Wine


7	oz Jar Roasted Peppers, 	drained, sliced


	Salt & Pepper


2-4	Tbl Olive Oil


3/4	lb Italian Sausage


1	Hot Dried Chili Pepper


or ½	Teaspoon Crushed Red 	Pepper


¼	Cup Chicken Broth


1	Tbl Finely Chopped Fresh 	Parsley


�



1.	Remove fillets of chicken and cut into ½ inch slices,  Season with 	salt, pepper, and  dredge lightly in flour.  Set aside.





2.	Add sausage and fry over medium heat until nicely browned on all 	sides. Add more oil if needed.  When done remove sausage and set 	aside.  Discard 	all but 1 spoon of fat from skillet.	





3.	Add butter and hot chili to skillet.  When hot, add chicken and 	sauté over 	high heat 2 to 3 minutes until browned.  Add wine to 	skillet, bring to boil, stir, reduce heat and cook 2 to 3 minutes.  





4.	Add garlic and broth and cook 2 to 3 minutes more.





5.	Slice sausage.  Add sausage, zucchini, and roasted red pepper to 	skillet.  Toss With chicken and simmer over low 2 to 3 minutes.  	Adjust seasoning and 	sprinkle with parsley.





