Creamy spiced chicken
with sweet pears

Ingredients (serves 4)

- 4 bonelegg, skinlege chicken breagte

- 25¢q butter

» 25q flour

+ 2 tgp medium curry powder

+ 400m| Kingstone Pregg Clagsic Apple cider
+ 2 just-ripe pearg, peeled, halved and cored

+ 3 thep double cream

+ Juice of % lemon

+ 2 tbgp chopped fresh pargley

+ Salt and freghly ground black pepper to tagte

method

1) Melt the butter in a large ghallow saucepan, blend in the flour and curry powder, then

atir over a medium heat for a few geconds.

2) Whigk in the cider and bring to a steady boil, stirring until thickened.

3) Reduce the heat.

4) Add the chicken breaste and pears, seagon with a little galt and pepper, then cover and
gimmer over a low heat for 5 minuteg or until the chicken ig tender.

5) Turn the chicken and pears over halfway through cooking.

6) Stir in the cream and lemon juice and adjust the seagoning to tagte.

7) Slice each cooked chicken breast into 4 and glice the pearg thickly widthwaygs.

8) Arrange on warmed plates and spoon on the sauce and a sprinkling of pargley.




