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INGREDIENTS

4 red bell peppers,
divided

1 tablespoon
vegetable oil

1 cup whipping
crean

lEElSp()OH salt
teaspoon pepper
skinless, boneless
chicken breasts
(4 ounces each)
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SERVES 4

» You can save time
by simmering the
whipping cream until
it is reduced by half.
This concentrated
cream will keep in
the refrigerator for

2 weeks. Combine
with roasted peppers,
salt and pepper in

a blender. Process
until smooth. Proceed
with recipe.

Preheat grill. Rub

Mate Abead

The peppers can be roasted
up to 24 hours ahead
and stored in an airtight
container in the refrigerator.

For a spicy fleaii
add a dash of
cayenne pepper lo
the crecdin saiice as
it reduces in step 3.

2 red bell peppers with
oil. Grill peppers, turning
frequently, until skins are
charred on all sides, about
5 minutes.

) Place bell peppers
4w i a4 brown paper
bag and scal tightly; cool
for 10 minutes. Peel,
deseed and coarsely
chop peppers. Cut
remaining peppers into
thick strips.

~» Mix ro‘utul peppers,
% cream, salt and pepper
in a saucepan. Cook,
stirring continually, over
medium heat until mixture
is reduced by half, about
10 minutes. Process in a
blender until smooth.

Grill (.hmkcn .md
i’ peppers, turning, until
chicken is cooked through
and peppers are tender,
about 15 minutes. Arrange
chicken on a serving
platter; drizzle with saucc.
Top with pepper strips.




