
Cilantro Chicken

2 chicken breasts 
1 small lemon 
1 small onion — chopped

2 garlic cloves — chopped 
1/2 teaspoon ground cumin 
1 teaspoon oregano 
1 bunch cilantro — about 3 ounces 
1 small or half of a large jalapeño 

1 cup chicken stock 
Salt & Pepper

Oil 

Butterfly the chicken breasts and separate the halves. 


Place them between plastic wrap and pound until about 1/4 inch thick. Put them into a glass or 
plastic bowl. Squeeze the lemon on all the chicken and season with salt and pepper. Toss 
around to make sure it all gets coated. If you want smaller cutlets simply cut them in half. 


Cover the bowl and refrigerate for one hour.


Heat some oil in a skillet and add the chicken. Work in batches, do not overcrowd the pan . 
Brown both sides of the chicken breast and set aside. This should take about 4 minutes per 
side. 


Add the onion and garlic. Add a splash of chicken stock and scrape the brown bits from the 
bottom. Mix it well and cook for about 5 minutes until it is all softened. Make a well in the 
middle and add the cumin and oregano. Mix well and cook for another 2 to 3 minutes. 


Transfer the cooked onions to a blender. Add the cilantro, jalapeño if using and the chicken 
stock. Season with salt and pepper. Blend until smooth. 


Add a splash of the blended sauce into the pan and scrape the bottom. Add the rest of the 
sauce. Return the chicken to the sauce making sure it is all covered (in sauce). Put the lid on. 


Bring the pan to a boil, reduce the heat and simmer for about 20 minutes, until the chicken is 
cooked through. 


Remove the cooked chicken breast onto a platter. 

Increase the heat on your stove and get the sauce boiling hard. Let it boil until it reduces by 
1/3rd. 


Spoon the sauce over the chicken and serve with your side of choice. Make sure to add the 
remaining sauce into a container to pass around. Enjoy!
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