Chicken Cutlets with Green Olive and Currant Pan Sauce

ACTIVE TIME: 25 MIN 

SERVES: 4 

I love chicken cutlets, but they always benefit from a little flavor boost—in this case, a simple, piquant pan sauce that combines salty olives, tangy capers and sweet currants. 

Ingredients

2 tablespoons extra-virgin olive oil

Eight 1/3-inch-thick chicken cutlets (2 pounds)

Kosher salt and freshly ground pepper

1 small shallot, minced

1 1/2 cups chicken stock or low-sodium broth

1 teaspoon Dijon mustard

3/4 cup pitted green Picholine olives, halved lengthwise

2 1/2 tablespoons dried currants

2 tablespoons capers, drained

1 tablespoon cold unsalted butter

Directions

1. In a very large skillet, heat the oil until shimmering. Lightly season the chicken cutlets with salt and pepper. Add half of the cutlets to the skillet and cook over high heat, turning once, until lightly browned outside and white throughout, about 4 minutes. Transfer the cutlets to a plate. Repeat with the remaining cutlets. 

2. Add the shallot to the skillet and cook over moderate heat until fragrant, about 30 seconds. Add the stock and cook for 30 seconds, scraping up the browned bits. Whisk in the mustard and simmer until the stock has reduced by half, about 3 minutes. Add the olives, currants and capers and simmer over moderately low heat for 1 minute. Return the chicken and any accumulated juices to the skillet and simmer just until warmed through, about 1 minute. 

3. Transfer the chicken to plates. Off the heat, whisk the butter into the sauce until incorporated. Spoon the olive-currant sauce over the chicken cutlets and serve at once.[image: image1.png]
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