Chicken in Rum and Orange Sauce
1 chicken breast per person

Carton fresh orange juice (with bits in is best)

254 carton single cream

3 – 4 tablespoons rum

1 tablespoon cooking oil

Method
1. Put a little oil into a pan – just enough to seal the chicken

2. Place chicken in pan and seal all the sides

3. Cover chicken with orange juice and bring to the boil

4. Reduce heat and leave to simmer until orange juice reduces by half. Turn chicken frequently to ensure it is thoroughly cooked.

5. Add cream and rum and cook gently until sauce thickens – approximately 10 minutes

6. Remove from heat and serve.

Delicious served with lyonnaise potatoes, glazed carrots and broccoli.

