Creamy Lemon Chicken with Bacon
5 servings

Prep time 5 minutes

Cook 18 minutes

1 bunch thin asparagus, trimmed

4 slices bacon cut into ¾” pieces

1 ½ pounds chicken breast, sliced into cutlets (chicken tenders don’t have to be cut.)

2 T Mrs. Dash Lemon Pepper blend

1 t. garlic

2 t. chicken boullion-salt free or 2 cubes

1 c. water.

2 T. flour

1 lemon—cut into wedges.  

Toss the chicken in the lemon pepper blend and garlic. 

Heat one half inch water in a pan and add trimmed asparagus.  Cook for three minutes, then drain and rinse with cool water to stop cooking.  Set aside.  
Cook bacon in a large heavy skillet over medium heat until crisp, About 8 minutes.  Drain bacon on paper towels and set aside.  Discard all but 1 T of drippings.  

Cook the seasoned chicken in the bacon drippings.  Cook 3 minutes on one side and then turn and cook another 4 minutes. Make sure it is cooked through. Remove to plate and keep warm.  

Whisk together boullion, flour and water.  Add to skillet and bring to a simmer, stirring.  Squeeze lemon wedges into sauce.  Cook 2 to 3 minutes until thickened.  

Arrange asparagus, lemon wedges and chicken in a serving dish and pour sauce over them.  Top with the bacon pieces.  

