RecipesCheéasse

|nstant Pot Champagne
Chicken

Yield: 4 min
Total Time: 35 min

Recipe from: https.//www.reci peschoose.com/reci pes/chinese-champagne-chicken-recipe

I ngredients:

2 pounds chicken breasts thinly sliced about 1/47? thick

1/2 cup flour

3 st

1/4 cup extravirgin olive oil

1 tablespoon salted butter

2 shallotslarge

1 tablespoon crushed garlic

16 ounces baby bella mushrooms sliced

1/2 cup champagne a dry, or prosecco, just make sureit’s not sweet like arosé
3/4 cup chicken broth 3/4 cup of water + 3/4 tsp of Chicken Better Than Bouillon
1 teaspoon Italian seasoning

1 teaspoon oregano

10 ounces cherry tomatoes

8 ounces baby spinach

1 1/2 tablespoons cornstarch + 1.5 tbsp of water mixed together well to form a slurry
5 1/4 ounces Boursin cheese any flavor or use 4 oz of abrick of cream cheese

1/3 cup heavy cream or half & half

1 cup grated Parmesan

Nutrition:

NOoOA~WNE

Calories: 890 calories
Carbohydrate: 39 grams
Cholesterol: 235 milligrams
Fat: 48 grams

Fiber: 4 grams

Protein: 71 grams
SaturatedFat: 21 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/chinese-champagne-chicken-recipe

8. Sodium: 1460 milligrams
9. Sugar: 6 grams

Thank you for visiting our website. Hope you enjoy Instant Pot Champagne Chicken above. Y ou can
see more 15 chinese champagne chicken recipe Get cooking and enjoy! to get more great cooking ideas.



