Superfast &

MINUTE

CHICKEN, SALADS, AND MORE

Fresh Hlourishes and seasonal ingredients cook
up quickly for lively weeknight meals.
BY DEB WISE AMD CAROLINE WRIGHT

Maple-Glazed

Chicken with :"tppl{:-
Brussels Sprout Slaw

Chicken cutels can range in sine from about 2

ounces sach to close ta 5 or & ounces each. For

thix dizh, wi chase the smaller ones.

8 (2-sunca) chicken cutlets

1.!":' teaspoon kosher salt, divided
pepper, divided

2 1ablesposns olive oil, divided

3 tablespoons red wine vinegar,
divided

2 tablespoons maple syrup

B vunces Brussels sprouts

Wi cup dried eurrants

1 medium Fuji or Gala apple, st inla
Va-inch-thick slices

1. Heat a large skiller over medium-

high heat. Sprinkle chicken with %

teaspoon salt and ' reaspoon pepper.
Add 1 rablespoon adl to pan; swirl 1o
coat. Add chicken to pan; cook 3 min-
uwtes on each side or until done. Rermove
from pan; keep warm. Add 2 table-
NS x'incg.l:' and :~_'.'rl.|]!| L Cn '|'|.’|:1.: hr“-lﬂj.":
to a boil. Cook 1 minute or until
I'fl:!l.ll.'ﬂ! Ech .; [ill:l.ll.'?i""iﬂ:ll'lh. R‘L“.l.m
chicken o pan; turn to coat with gh:u.'.
2. Cut Brugsels sprouts in half length-
wise; thinly elice croswise, Place re-
maining 1 tablespoon oil, 1 :11'-|:'s]'-=mn
VInCEar, 4 teaspoon sale, and ' LSRN
pepper in a large bowl; stir well with a
whisk. Add Brussels sprours, currants,
and apple; toss to combine. Serve slaw
with chicken. Yicld: B servings (serving
size: 2 cutlets and about % cup slaw).
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Romaine Peanurt White Bean

Salad with Burter, Soup with
Balsamic Banana, Kale and
Vinaigrette and Flax Chorizo
7 Smoaothics
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Ginger-Soy Chicken Thighs
with Scallion Rice

If pou can't find ginger preserves, you can subshitule Y7 cup apricol
preserves plus 2 teaspoons grated peeled fresh ginger.

1{3z-sunce) bag boil-in-bag
lang-grain rice

2 tablespoans thinly sliced green
oniens

1 tablespoon olive all

B (2-ounce) skinless, boneless
ehicken thighs

s CuUp ginger preferves

2 tablespoons lower-sodium soy
sEuCE

2 garlic cleves, minced

1, Prepare rice &0

directions. Drain; Auff rice with a fork
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Crently soir in green ontons.

2. Whils
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rice cooks, heat a larre skillet

over medium-high heat, Add aal 1o
|'l.|'.:. swirl vo coar, Add chicken: cook 5
muinutes on each side or untal done,
Remove from pan; keep warm. Add
preserves, sov sauce, and garlie 1o pan;
bring to a boil. Cook sauce 2 minutes
or until reduced vo ¥ cup, stirring
occasionally. Return chicken to pan;
tugrn Eo coat with sauce. ¥ ield: 4 sery
imgrs (serving sizg; 2 thighs, about *r cup
rice, and abour 1% tablespoons sauce).
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Catfee and tea aren't all the Cuisinart®
Coffee Plus™ can make al the same time
This incredible hot beverage system has
D resenoirs you can use separakely
ar simultansously, One delivers hot coffes
nko a carafe and the other dispenses hat
wialer instandly for tea, hat ceneal or soup.
Lo brew 12 cups of coffee and make tea
16 serve quests with dessert, of uggle
the kids' moming oatmeal and cocoa
with your decal and get cut on time.
Our Coffes Plus™ Coffeemaker and
Hot Wizter on Demand nat only maks i
fast and easy...it's really hot stuff
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The Microplane® Box Grater

A frua Amar i-!;gnu-riﬂin-:ﬂ, Mo |-:|-f-|'.'.1|&r'|1':
developed the patented process that
creates the most precise culting
edges the eulinary world hos ever

e:-:pariam:ad For a 5:n=r1‘.11i|'.'||'|.

Microplane has made blodes in the

.5 A, that are the world's vnrivaled
bast, any way you slice if.

A CUT ABOVYE
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1 cup uncaoked arzo

2 teaspeons grated lemon rind

4 (d-ounce) chickan cullets

Y1 teaspoon kosher salt

i teasposn lreihly ground black pepper

1 tablespoon olive oil

s Eup while wine

1 cup fat-free, lower-sodivm chicken
brath

1 taklespoon fresh leman juice

1 tablespoan chilled butter, cut into
small pieces

2 tablespoons chopped fresh parsley

1 tablezpoon caperi
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