25 MINUTE CHICKEN

Preheat oven to 500 degrees

Reduce temperature to 450 degrees at time of baking 

1 medium onion - sliced

4 pieces chicken breast - boned, skinned and pounded to ¼”

Dijon mustard - 1 heaping tsp. per piece of chicken

Sprinkle of salt and pepper

3 medium zucchini or yellow summer squash - sliced

¼ lb. fresh, sliced mushrooms - optional

½ medium green or red bell pepper, sliced - optional

4 tsp. butter or margarine

¾ tsp. dried basil

sprinkle of garlic powder or garlic salt

paprika - few dashes per chicken breast 

Sprinkle of salt and pepper

After baking - 1/2 cup Parmesan cheese 

Tear foil into 4 (l2 x l4 in.) rectangles.  On each piece, place a few pieces of sliced onion, a piece of the chicken (which has been pounded to ¼ in. thickness), spread the chicken generously with Dijon mustard, then sprinkle with a little salt. (Note: Never put spoon that has touched raw chicken back in the jar).  Place sliced vegetables on top of the chicken, ending with more sliced onion.  Cut butter or margarine into small pieces and place over vegetables, top with basil, garlic powder, paprika, salt and pepper.  Fold foil over and seal.  Place on baking sheet.  Repeat with remaining ingredients.  Reduce oven to 450 degrees and bake for 25 minutes.  Place foil pouch on plate and cut an "X" in the top and fold back, or empty contents on plate.  Sprinkle some of the Parmesan cheese over all.  Ingredients may be prepared ahead and assembled just before baking.   Serves 4

