Chicken Breasts in Raspberry Cream Sauce

Heat:


1 Tb. olive oil


3 Tb. butter

Add:


6 chicken breasts (pound thin)

Sauté chicken until cooked.  Remove chicken from pan.

Add to pan, and sauté 2 minutes:


3 chopped scallions

Stir in:


4 Tb. raspberry vinegar


1 cup heavy cream


S & P

Boil 1 minute.  Return chicken to pan.  Serve with rice. 

