LEMON-PEPPER CHICKEN BREASTS
2
large boneless, skinless chicken breasts (12 ounces each), patted dry

3
tablespoons all-purpose flour 

1
tablespoon lemon-pepper seasoning

2
tablespoons canola or avocado oil, plus more as needed 

3
tablespoons unsalted butter

1
large garlic clove, minced

3
tablespoons lemon juice (from 1 lemon)


Chopped parsley, for serving

Cut the chicken breasts in half horizontally and place them on a large plate.

Combine the flour and lemon-pepper seasoning in a small bowl and mix with a fork. Sprinkle the mixture evenly over the chicken breasts, turning to coat all sides and patting to adhere.

Heat a large (12-inch) pan over medium-high. Add the oil and, working in batches, cook the chicken breasts for 3 to 4 minutes on each side, until browned and cooked through. (Add more oil if necessary. If the oil begins smoking at any point, turn down the heat.) Transfer the chicken breasts to a plate, and drain and discard any remaining oil.

Add the butter and garlic to the pan, and stir over medium-low heat for 30 seconds to 1 minute, until the garlic is just starting to take on color. Add the lemon juice (careful, it may splatter) and cook for another 30 seconds, until the sauce is slightly reduced.

Off the heat, return the chicken breasts to the pan, turning to coat them in the sauce. Garnish with parsley and serve hot. Store leftover chicken in a sealed container in the refrigerator for up to 3 days.
This beginner-friendly chicken recipe uses both store-bought lemon-pepper seasoning and fresh lemon for fast weeknight flavor. The lemon pepper does much of the work here, adding acidity, salt and mild heat to the chicken, while the fresh lemon juice adds the perfect hit of brightness to the buttery, garlicky pan sauce. Serve the chicken right out of the skillet, or transfer the breasts to a plate and drizzle every last drop of the butter-lemon sauce on top. Serve with rice and a simple green vegetable, such as roasted broccoli or sautéed green beans.
SERVES: 4
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FabGuy6 days ago

This was super easy and punches way above its weight. My family wants to “put it in the rotation.” 5/5

Is this helpful? 32

Grant Ave3 days ago

This was great. Had to keep it in five minutes longer than recipe insisted but I did not slice it the breast in half.

Is this helpful? 20

Trish5 days ago

Agreed, I didn’t have high expectations with the minimalist ingredient list but it was easy and delicious just as written. Perfect for a quick mid-week meal!

Is this helpful? 18

