Lemon Chicken with Rice





2 tablespoons oil


6 chicken breast, boneless and skinless


2½ cups chicken broth


2½ cups long grain rice


¼ cup fresh thyme


2 teaspoons grated lemon peel


1 teaspoon lemon juice


Salt and pepper, to taste





Heat oil in large skillet over medium heat. Add chicken and brown, cooking about 5 minutes on each side. Remove chickens and add broth to skillet. Bring to a boil and add remaining ingredients plus chicken. Cover, remove from heat and let stand for 15 minutes.





Yield: 6 servings


