Chicken Breasts in Cream Sauce
Ingredients
· 8 boned and skinned chicken breasts

· 1 teaspoon salt

· 3 tablespoons flour

· 1 cup of sour cream

· 1 can of cream mushroom soup 

· 1/2 cup sauterne wine

Directions

Mix together salt, flour, sour cream, soup and wine.  Spray pan with pam.  Good to use bottom of broiler pan.  Bake at 325 degrees for 2 hours.  Keep covered with foil. 

Note: should double the recipe for more sauce.  When doubling use 1 cream of mushroom soup and 1 cream of chicken soup.

