LEMON BUTTER CHICKEN
1½ 
teaspoons salt-free Herbes de Provence

1½ 
teaspoons kosher salt, divided, plus more as needed

¾ 
teaspoon freshly ground black pepper, divided, plus more as needed

2 
large boneless, skinless chicken breasts (about 1 ½ pounds total)

1 
large lemon

¾ 
cup low-sodium chicken broth

4 
cloves garlic, minced

2 
teaspoons all-purpose flour

2 
tablespoons olive oil

4 
tablespoons (½ stick) unsalted butter, cut into 6 pieces

2 
tablespoons finely chopped fresh parsley leaves (optional)

Stir 1½ teaspoons Herbes de Provence, 1 teaspoon of the kosher salt, and ½ teaspoon of the black pepper together in a small bowl.
Cut 2 chicken breasts in half horizontally so you have 4 pieces total. Pat dry with paper towels. Season all over with the herb mixture.
Finely grate the zest from 1 large lemon until you have 1 ½ teaspoons and place in a medium bowl. Halve the lemon crosswise. Juice one half until you have 2 tablespoons and add to the bowl. Cut 4 (¼-inch-thick) slices from the remaining half, discarding the end. Remove the seeds and reserve the slices.
Whisk ¾ cup low-sodium chicken broth, 4 minced garlic cloves, 2 teaspoons all-purpose flour, the remaining ½ teaspoon kosher salt, and remaining ¼ teaspoon black pepper into the lemon juice mixture.
Heat 2 tablespoons olive oil in a 12-inch nonstick skillet over medium-high heat until just smoking. Add the chicken in a single layer and cook until well-browned, 3 to 4 minutes per side (the chicken might not be cooked through).
Reduce the heat to medium-low. Re-whisk the lemon juice mixture and pour into the skillet. Add the reserved 4 lemon slices. Simmer until the sauce is thickened and the chicken is cooked through and registers at least 160ºF in the thickest part, flipping halfway through, 3 to 4 minutes total.
Turn off the heat. Using tongs, transfer the chicken to a platter or plate. Add 4 tablespoons unsalted butter pieces to the pan and stir until melted and combined. Taste the sauce and season with kosher salt and black pepper as needed. Stir in 2 tablespoons finely chopped fresh parsley leaves if desired. Return the chicken and any accumulated juice to the pan; flip the chicken to coat with sauce.

RECIPE NOTES

Substitutions:

4 chicken cutlets can be substituted for the 2 chicken breasts. Chicken cutlets tend to be a little thinner, so when finishing the chicken in the sauce in , it will only take a minute or two.

Salt-free Italian seasoning can be substituted for the Herbes de Provence. If you use Herbes de Provence that contains salt, skip the salt in .
Storage: Refrigerate leftovers in an airtight container for up to 3 days. Reheat leftover chicken and sauce on the stovetop over low heat until heated through, adding a splash of broth or water to loosen the sauce as needed.
SERVES: 4








Amanda Luchtel
The recipe calls for cutting two boneless, skinless chicken breasts in half horizontally, but if you prefer to skip this prep use 1 ½ pounds of chicken cutlets. Chicken cutlets tend to be a little thinner, so when finishing the chicken in the sauce for the final step of the recipe, it will only take a minute or two.

Herbs de Provence can be substituted with Italian seasoning. 

Storage and Make-Ahead Tips 

Store leftovers in an airtight container in the fridge; they keep well for up to 3 days. Reheat leftover chicken and sauce on the stovetop over low heat until heated through. If necessary, add a splash of broth or water to loosen the sauce.

What to Serve with Lemon Butter Chicken

Lemon butter chicken pairs best with something simple that you can drag through or douse with the sauce. 

Buttered Noodles

Couscous

Rice Pilaf

Steamed Broccoli

Roasted Broccoli

Tips from Our Recipe Tester

It was really good! The lemon juice and zest flavor came through and really brightened up the sauce. I also loved how silky the sauce was after stirring in the butter. There’s plenty of sauce for each piece of chicken. —Jan, August 2025

