
Chicken breasts with spring vegetables, mustard, capers and cream 
Serves 4 
  
4 skinless, boneless chicken breast halves (about 1 3/4 pounds total) 
Salt and pepper, to taste 
1/3 cup flour 
2 tablespoons olive oil 
1 tablespoons unsalted butter 
1 pound asparagus, bottom ends trimmed and cut into 1 1/2-inch lengths 
1 large (golf-ball size) spring onion, thinly sliced 
1 cup frozen peas 
1/2 cup chicken stock 
1/2 cup white wine 
1/2 cup heavy cream 
1 rounded teaspoon Dijon mustard 
3 tablespoons well rinsed capers 
2 tablespoons chopped fresh parsley (for garnish) 
  
1. Set the oven at 350 degrees. Have on hand a baking sheet. 
  
2. Sprinkle the chicken breasts on both sides with salt and pepper. On a large plate, spread the 
flour and dredge the chicken in it until well coated. Shake off the excess. 
  
3. In a large skillet over medium high-heat, heat the oil. Brown the chicken for 3 minutes on a 
side, or until golden. Transfer to a baking sheet and place in the oven for 5 minutes for small 
breasts and about 7 minutes for thick breasts. A thermometer inserted into the thickest part of a 
breast should register 165 degrees. Remove from the oven and cover loosely with foil to keep 
warm. 
  
4. Meanwhile, return the pan to the heat and add the butter. Add the leeks and asparagus, and 
cook for 2 minutes.  Add the peas and stock and bring to a simmer. Cook for 3 to 4 minutes, or 
until the vegetables are tender. With a slotted spoon, transfer the vegetables to a serving 
platter. Place the chicken breasts on top and cover loosely with foil to keep warm. 
  
5. Add the wine and cream to the skillet and simmer for 3 to 4 minutes, or until the sauce 
thickens slightly. Stir in the mustard and capers. Drizzle the sauce over the chicken and sprinkle 
with parsley. Sally Pasley Vargas can be reached at sally.p.vargas@gmail.com 
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