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Instant Pot Chicken Piccata

Active Time: 10 minutes | Total Time: 40 minutes | Serves: 8

Nutrition Information Per Serving

203.1 calories, 6.52 g carbohydrate, 1.04 g fiber, 5.48 g NET carbs, 27.17 g protein, 6.91 g fat

Ingredients

32 ounce(s) organic chicken breast, pounded to 1”
thick

1/4 cup(s) arrowroot flour
1/2 tsp(s) sea salt

3 Tbsp(s) avocado oil

1 whole shallot, diced

1/2 cup(s) dry white wine

1 cup organic chicken broth
3 Tbsp(s) capers

1 whole organic lemon, juiced and zested

Preparation

® N

. Add the arrowroot and chicken to a large bowl

and stir to coat well.
Press the &ldquo;Saut&eacute;&rdquo; button on
the Instant Pot. Add the avocado oil.

. When hot, add the chicken, one piece at a time,

and brown to golden on both sides (about 2
minutes). Transfer seared chicken to a plate and
cover to keep warm. (Do not crowd the pan
&ndash; this will cause the coating to steam, not
sear)

Return the seared chicken to the pot. Pour in half
of the lemon juice and zest, along with the wine,
broth, shallot, sea salt and capers.

. Close and lock the lid. Press the &ldquo;Keep

Warm/Cancel&rdquo; button on the Instant Pot,
then press the &ldquo;Poultry&rdquo; button.
The Instant Pot will be set for 15 minutes.

. When the time is up, quick release or allow the

pressure to release naturally.
Unlock the lid, stir in the remaining lemon juice.

. Serve over zoodles or Cappello&rsquo;s

Fettucine.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.



