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Method
In a large resealable plastic bag, combine the first four ingredients; add the chicken. Seal bag and turn to
coat; ot 10 minutes. Deatraxfd Biscard marinade. s

In a large skillet, cook chicken in oil over medium heat for4=5"minutes on each side or until chicken
juices run clear. Remove chicken to a serving platter and keep warm.

In the same skillet add soy sauce and lemon juice; cook for 1-2 minutes, stirring to loosen brown bits.
Remove from the heat; stir in sour cream until well blended. Serve with chicken.,
Yield: 4 servings.
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