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A P R I C O T  C H I C K E N

 D E V O T E  Y O U R S E L V E S  T O  P R AY E R ,  K E E P I N G  A L E RT  I N  I T  W I T H  A N 

AT T I T U D E  O F  T H A N K S G I V I N G ;  P R AY I N G  AT  T H E  S A M E  T I M E  F O R  U S  A S 

W E L L ,  T H AT  G O D  M AY  O P E N  U P  T O  U S  A  D O O R  F O R  T H E  W O R D ,  S O 

T H AT  W E  M AY  S P E A K  F O RT H  T H E  M Y S T E R Y  O F  C H R I S T .

c o l o s s i a n s  4 : 2 - 3

    Ingredients

8 	 skinless chicken breast halves

½ 	 cup all-purpose flour (you can 

	 use gluten-free flour, if needed)

1 	 tsp salt

½ 	 cup apricot preserves

1 	 tbsp dijon mustard

½ 	 cup plain, nonfat yogurt

2 	 tbsp toasted, sliced almonds

I N S T R U C T I O N S

1.	 Preheat oven to 375 degrees F. 

2.	 Mix flour and salt together in a plastic, zip-topped bag 

and add chicken. Shake bag around until chicken is 

evenly coated. 

3.	 Place chicken in a single layer in a shallow baking pan. 

Bake for 25 minutes. 

4.	 Combine apricot preserves, mustard, and yogurt in a 

small bowl. 

5.	 Remove baking pan from the oven and spread yogurt 

mixture over chicken. 

6.	 Bake chicken for an additional 15 minutes, or until done. 

7.	 Sprinkle toasted almonds over baked chicken and serve 

with rice. 

*gluten-free option




