
Pan Roasted Chipotle Chicken

Prep Time: 5 mins | Cook Time: 25 mins | Servings: 4-6 servings | Difficulty: Easy

Ingredients:

• 4 large boneless, skinless chicken breasts
• Olive oil
• Kosher salt
• Freshly ground black pepper
• Ground smoked chipotle pepper
• ½ cup white wine
• ½ cup orange juice
• 1 tbsp butter

Directions:

Preheat your oven to 350º.

Pat the chicken dry with paper towels. Season liberally with kosher salt, freshly ground black pepper and 
ground chipotle peppers.

Heat 3 tbsp olive oil in a large skillet over medium heat. When the oil is shimmering, place the chicken 
smooth side down (the side that formerly had the skin.) now DO NOTHING for 3 to 4 minutes. Peek under 
one to see the beautiful browning. Crispy and delicious looking? Great! Time to flip. Flip the breasts and 
cook another 2 minutes on top of the stove, then transfer the skillet to the oven.

Get out your instant read thermometer. Depending on the various sizes of your breasts, you may need to 
take them out at different times. Check the smallest breast at 5 minute intervals beginning at the 15 
minute mark. When the thermometer reads 160, take it out and tent with foil. It will rise to the fully cooked 
temp of 165 over the next 5 minutes. At each interval, check the smallest breast left in the pan, removing 
and tenting them as they reach the golden 160º. This way, all the breasts, even that runty one that always 
creeps into the pack, will all be safely cooked to 165º, but will still be tender and juicy.

Return the pan with all those beautiful juices to the stove top on medium heat (don't forget to wrap that 
handle!). Bring to a boil and add the white wine and use a spatula or wooden spoon to scrape up all the 
browned bits on the bottom and sides of the pan and stir them into the sauce. Reduce by half, then add 
the orange juice bring back to a boil. Remove from the heat and which in the butter.Taste for seasoning 
and add salt and pepper if necessary, but if you seasoned your breasts well enough, this sauce will be 



perfect as is.

Slice the breasts, transfer to a platter and top with some of the sauce. Serve with my Lemon Mint 
Couscous with Asparagus, Tomato and Feta. The coolness of the lemon, mint and the creaminess of the 
feta are a perfect complement to the smoky spiciness of the chicken. And the best part is, both of these 
dishes are even better at room temperture or the next day, and they make a perfect packed lunch!


