CREAMY APPLE BOURBON CHICKEN SKILLET
1 
Tbsp.  unsalted butter

3 
Tbsp. extra-virgin olive oil, divided

1 
small red onion, thinly sliced

1 
Granny Smith apples, thinly sliced

½ 
tsp. kosher salt, plus more

3 
boneless, skinless chicken breasts (about 2 lb. total)


Freshly ground black or white pepper

2 
Tbsp. spicy mustard 

¼ 
tsp. paprika

½ 
cup bourbon 

1 
cup low-sodium chicken stock 

1 
cup heavy cream

2 
oz. finely shredded extra-sharp white cheddar (about 1 c.)

T
thyme sprigs, for serving (optional)

In a 10" skillet over medium heat, heat butter and 1 tablespoon oil until butter is melted. Add onion and apples; season with ½ teaspoon salt. Cook, stirring occasionally, until onions begin to wilt and apples are softened and lightly golden, about 6 minutes. Transfer to a plate.
Slice chicken through the thickest side all the way through to create 6 thin cutlets; season with salt and pepper.
In same skillet over medium-high heat, heat remaining 2 tablespoons oil. Working in batches if needed, cook chicken, turning occasionally, until golden brown and an instant-read thermometer inserted into thickest part registers 165°, 4 to 5 minutes per side. Transfer to plate with onions and apples.
In same skillet over medium heat, cook mustard and paprika, stirring, until warmed through, about 30 seconds. Add bourbon and cook, whisking and scraping up browned bits, until liquid reduces, thickens, and no longer smells like alcohol, about 1 minute. Add stock and bring to a simmer. Cook, stirring occasionally, until reduced by half, 3 to 4 minutes.
Reduce heat to medium-low and stir in cream and cheese until cheese melts and liquid comes to a gentle simmer. Increase heat to medium and cook, stirring occasionally, until slightly thickened, 3 to 5 minutes.
Return chicken, onions, and apples back to pan and continue to cook, tossing, until warmed through, 2 to 3 minutes more; season with salt, if needed. Top with thyme (if using).
SERVES: 
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Chicken is a blank canvas for the simplest as well as the most complex dinner situations. In this version, the smokey warm bourbon, zingy mustard, sharp cheddar, and heavy cream allow the apples and chicken to really pop off. It's a wonderful dish on its own, but if you want to mix things up even further, you can spoon the sauce over long-grain rice or roasted potatoes. And if you’re feeling adventurous, combine those apples with linguine or ziti. If you love living in this chicken skillet world, then one-pan creamy chicken gnocchi and creamy Tuscan chicken should be the next recipes you make.
Pro tips:

—Chicken: Many times you’ll get 3 thick chicken breasts in a 2-pound package, which isn’t ideal. You can get 6 pieces by butterflying the breasts, the thinner, the better. When chicken breasts are too thick, they will oftentimes be flavorless and take longer to cook.

—Cheese: Don’t add an unnecessary roux or cornstarch slurry to thicken the sauce. In addition to slowly reducing the sauce over your controlled heat, adding a touch of cheese will help tighten the sauce. If you want to make this super-cheesy and fondue-like, try tripling the amount called for below.

—Adjust your heat: Sauté your onions and apples over medium heat so they have a little caramelization, but don’t cook them to mush. They should still be a bit firm. Sear your chicken over high heat until golden brown in various spots. The chicken should cook the most at this stage and only have to finish cooking for a few minutes once in the pan sauce.

—Bourbon: Evan Williams bourbon is easy on the wallet and great for cooking. You’ll probably want a bourbon cocktail while you wait for dinner.

—Apples: Use a hearty, sweet, and sour apple that will hold its own amongst all the bold rich flavors of this recipe. Granny Smith is ideal, unless you’d prefer a Braeburn or Cripps Pink.

Storage:

