SPECIAL LEMONY CHICKEN
6 skinned and boned chicken breast halves – pound thinner with edge of saucer or meat mallet


½ cup flour


1 tsp. salt


¼ tsp. pepper


¼ cup margarine or butter


2 Tbsp. oil – olive or vegetable


¼ cup lemon juice and ¼ cup water


8 oz. fresh mushrooms, sliced; or 4 oz. canned – optional


½ tsp. dried tarragon

Hot cooked rice

chopped parsley - optional

In paper or plastic bag, combine flour, salt and pepper.  Add chicken pieces a few at a time, shaking to coat.  Over medium heat, in large skillet brown chicken in margarine/oil on both sides until golden brown. Remove from heat, add lemon juice, water, mushrooms and tarragon.  Return chicken to the pan.  Reduce heat, cover and simmer over low heat for 15 minutes or until tender.  Serve over rice, garnishing with parsley or extra tarragon if desired.  Serves 6.

