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Creamy Lemon Chicken Bake
Adapted • Shared by Steve J

Ingredients

• 0.5 cup salted butter
• 6 skinless, boneless chicken breasts
• 3 tablespoons lemon juice
• 2 teaspoons lemon zest
• 1 cup half-and-half
• 0.5 cup grated Parmesan cheese, divided, or to taste

Instructions

1. Preheat the oven to 350 degrees F (175 degrees C).

2. Melt butter in a large skillet over medium-high heat. Cook chicken until lightly browned on both sides, 5

to 7 minutes. Place in a baking dish.

3. Stir lemon juice and zest into the leftover butter in the pan, and cook over medium-low heat, stirring, for

3 to 4 minutes. Stir in half-and-half slowly. Stir in 1/4 cup Parmesan cheese until sauce is smooth. Pour

sauce over chicken.

4. Bake in the preheated oven until chicken is no longer pink in the center and juices run clear, 20 to 30

minutes. An instant-read thermometer inserted into the center should read at least 165 degrees F (74

degrees C). Sprinkle remaining 1/4 cup Parmesan cheese on top.

Notes

Source: Allrecipes

Author: Chef

Source: Facebook

Author: Chef

Chef recipe created from the dish name because the social link did not include full recipe details. Please verify

and edit as needed.

Photo was not imported from this Facebook video. If you want one, capture a screenshot from the video and

add it manually.


