Chicken Imperial

4 – 6 Boneless Chicken Breasts

1 cup all purpose flour

½ teaspoon paprika

½ teaspoon pepper

½ cup butter or margarine

1 lb. Mushrooms (sliced fresh, or canned)

1 tablespoon minced onions

2 cups heavy or whipping cream

½ cup dry sherry

¾ teaspoon salt

¼ teaspoon pepper

2 tablespoons cornstarch

4 tablespoons water

· Mix flour, paprika and ½ teaspoon pepper in bowl or Ziploc.  

· Coat chicken with flour mixture and set aside

· In large skillet, heat butter and then brown chicken over medium heat until lightly browned.  Remove chicken pieces to a plate.

· Add mushrooms to the drippings and cook them for 5 minutes over medium heat, stirring often.  About a minute before the mushrooms have finished, add the minced onions.

· Add sherry, cream, salt, and ¼ teaspoon pepper to skillet and mix well.  

· Add Chicken. 

· Let this heat up and then reduce heat to simmer and cook for about 12 minutes or until chicken is tender.  

· Remove chicken to a warm platter for serving.

· In a cup, blend the cornstarch and water.  Slowly add to the pan liquid and cook until mixture is thickened.

· To serve, spoon over chicken.  Good with Spätzle or noodles.

