ONE-PAN TUSCAN CHICKEN 

1 
lb. chicken breasts (3-4 pieces lightly pounded) 
1 
cup heavy whipping cream 
½ 
cup drained and chopped sundried tomatoes 
1 
cup chopped spinach

2 
tsp. minced garlic, sea salt, pepper, paprika 
¼ 
cup Parmesan cheese 
1 
tbsp. diced butter 
1 
tbsp. chopped parsley

Preheat the oven to 375*F. 

Combine cream, sundried tomatoes, spinach, and *garlic (see note) in the bottom of a 10-inch oven-proof skillet. 

Season chicken with sea salt, pepper, and paprika on both sides. Nestle into the sauce. Sprinkle over Parmesan cheese and dot with the diced butter.

Place skillet in oven and bake for 30-35 minutes or until the internal temperature reaches 165*F. Remove from oven and tent with foil to rest for 5 minutes.

Sprinkle over chopped parsley before serving.

Tips: 

For a softer garlic taste, grate ½ of a garlic clove over the chicken before adding the Parm.

Serve the chicken over pasta, rice, or mashed potatoes.

To make an extra sauce, make the above recipe, lay the cooked chicken on a plate, and cover it with foil. Heat the remaining sauce in the skillet over medium-high while whisking in ½ cup of white wine. When the sauce has bubbled and is slightly reduced, remove from heat and spoon over the chicken or serve on the side.
The sauce is creamy and delicate with salty bits of sundried tomatoes and spinach...spooned over the top of chicken with a light crust of Parmesan cheese, you've died and gone to heaven. This recipe is nice enough for company and simple enough for weeknights. And it all cooks in one skillet. You can't beat it. 

A quick word about the heavy whipping cream in the recipe. If you are nervous about the fat content in the cream and want to substitute half and half or whole milk, your sauce will split and curdle. The higher fat content in the heavy cream keeps it from breaking (curdling). So, please proceed with the recipe as written and enjoy it. 
Add extra richness with crumbled bacon over the top at the end.

SERVES: 4
What Makes Tuscan Chicken So Good

I serve chicken breasts a few times a week, and most nights, it gets the job done but is anything but memorable. As soon as I took my first bite of Tuscan Chicken, I knew I’d be thinking about this delicious dinner long after the dishes were dried and put away.

The recipe starts with boneless, skinless chicken breasts, a cut often maligned for being bland and dry. Kelli takes care to make sure the chicken breasts are well-seasoned and perfectly cooked. One smart technique she calls for is butterflying the chicken breasts, which just means cutting them in half horizontally before beginning. That’s because one end of chicken breasts are often much thicker than the other, so slicing them into thin cutlets ensures even cooking. I also love this technique because it helps me stretch my dinner budget by using only two chicken breasts to feed four people.

Once the chicken is seared to golden brown, it’s time to make the sauce. Onion and garlic develops flavor in the pan while a jar of sun-dried tomatoes gives the sauce a rosy hue along with a more concentrated flavor. I prefer oil-packed sun-dried tomatoes because of their plump texture, but if you only have dry-packed variety, those will rehydrate just fine in the sauce. Dried Italian seasoning adds herby notes to the sauce without relying on a variety of fresh herbs. Finished with Parmesan cheese and a generous amount of heavy cream, it’s an elegant yet comforting dinner that’s easy enough for a weeknight.

If there's one kind of recipe that a home cook should value above all others, it's a one-pot recipe with limited ingredients that still somehow tastes magical. That's the kind of recipe Trader Joe's employee Kathleen shared with her colleagues one day and then shared with the world.

It starts with good quality chicken broth. You want the best broth you can get for this since most of your flavor will come from it, but there's no need to make your own. Next comes your everyday canned biscuit dough. Split each biscuit into four balls to boil in the broth, watching as the starch in the biscuits thickens your broth deliciously. With that, your dumpling soup is ready.

But wait, what about the chicken? Well, like the first two ingredients, the secret is using ready-made. Kathleen used frozen Trader Joe's BBQ teriyaki chicken, saving the sauce for another day. You could do the same or use any other kind of pre-cooked chicken. Those roast chickens you can get at a supermarket could be picked apart and added to your soup, for example, or you could toss a bag of frozen fajita chicken slices in. Maybe add a bit of salt and pepper to taste, but otherwise, that's all there is to it.

Read more: The 12 Best Grocery Store Rotisserie Chickens, Ranked

How To Upgrade Your 3-Ingredient Chicken And Dumplings

