
Gio’s Herb-Loaded Chicken & Corn Skillet

Ingredients:

- 2 chicken breasts, cubed or sliced

- 2–3 carrots, diced small

- Kernels from 2 ears corn

- 1 cup Campari tomatoes, halved

- Rosemary, thyme, sage

- Olive oil, garlic, salt, pepper

Instructions:

1. Sauté carrots 3–4 minutes.

2. Add chicken + herbs; cook mostly through.

3. Add corn; caramelize.

4. Blister tomatoes cut-side down.

5. Combine and finish with lemon/butter.


