
Creamy spiced chicken
with sweet pears

•  4 boneless, skinless chicken breasts
•  25g butter
•  25g flour
•  2 tsp medium curry powder
•  400ml Kingstone Press Classic Apple cider
•  2 just-ripe pears, peeled, halved and cored
•  3 tbsp double cream
•  Juice of ½ lemon
•  2 tbsp chopped fresh parsley
•  Salt and freshly ground black pepper to taste

method

Ingredients (serves 4)

Melt the butter in a large shallow saucepan, blend in the flour and curry powder, then
stir over a medium heat for a few seconds.
Whisk in the cider and bring to a steady boil, stirring until thickened.
Reduce the heat.
Add the chicken breasts and pears, season with a little salt and pepper, then cover and
simmer over a low heat for 15 minutes or until the chicken is tender.
Turn the chicken and pears over halfway through cooking.
Stir in the cream and lemon juice and adjust the seasoning to taste.
Slice each cooked chicken breast into 4 and slice the pears thickly widthways.
Arrange on warmed plates and spoon on the sauce and a sprinkling of parsley.
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