LEMON CHICKEN RISOTTO WITH SWEET PEAS
6 oz chicken breast, diced
½ cup flour

Handful of red peppers red peppers and broccoli, roasted

1 teaspoon garlic

1 cup white wine

1 Tablespoon butter

1 cup Arborio rice

½ cup heavy cream

Salt and pepper to taste.

1 cup sweet peas

Lightly flour chicken breast diced cubes and saute in olive oil until

almost golden brown. Add roasted red peppers and broccoli and cook for another 2-3 minutes.

Remove chicken and vegetables from pan. Deglaze pan with citrusy

white wine and add butter. Add rice and stir over medium-high heat for

a minute. Add heavy cream and peas, and simmer until cream reduces. Finish by squeezing the lemon over the chicken. Add salt and pepper to taste.
SERVES: 2 
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