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Mustard-Sauced Chicken
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skinless, boneless
chicken breasts,

(4 ounces each)
tablespoons butter
onion, chopped
(10-ounce) can
cream of mushroom
soup

tablespoons coarse-
grained mustard
cup plain yogurt
cup water
teaspoon dried
tarragon

cups instant rice
teaspoon salt
cup seedless red
grapes, halved

tablespoons dried
chives

SERVES 4

To save time, simply

use whole grapes, or
substitute raisins that
have been plumped in
apple juice.
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You can prepare this dish
through step 2 up to 2 hours
ahead. Reheat and add the
grapes when ready to serve.

For a chewy lexture
and nutty flavor,
use 12 cup cooked
wild vice with the
white rice.

Slice chicken. TTeat
L butter in a large skillet

over high heat; add onion

and chicken. Cook until

onion is golden, about

10 minutes.

77 SUir in soup, mustard,
it yOgUrt, water and
tarragon. Bring mixture (o
a boil. Stir in rice and salt;
remove from heat.

2 Let stand, covered,

= I . vy
_ for 5 minutes. Stir in
grapc halves.

mixture into a serving
dish. Top with chives.




