BAKED CHICKEN BREAST WITH TARRAGON SAUCE

6 boneless chicken breasts

Sauce:  

1 can cream of chicken soup
½ tsp. dried tarragon

1 cup sour cream
fresh ground pepper to taste


½ cup fresh or canned mushrooms
pinch of salt

Place chicken breasts in lightly greased baking dish.  Whisk sauce together in a bowl and pour over chicken.  Bake @ 275 degrees for 1 hour, uncovered.  For a more attractive presentation, spoon some of the sauce over all.  May sprinkle extra tarragon or parsley on top.  

Note: Too high a temperature makes the sauce boil and the sour cream will separate and become watery.

Brown rice or noodles go well with this chicken.
