CHICKEN, MUSHROOM AND ARTICHOKE FRICASSEE

· 2 tablespoons butter

· 1 tablespoon olive oil

· I pkg thinly sliced boneless chicken breast 

· 2 portobello mushroom caps (or your choice of mushroom)

· 1  4oz jar artichokes, chopped 

· 2 large shallots, thinly sliced

· 2 tablespoons chopped fresh thyme, divided

· 1 garlic clove, minced

· 1/4 cup dry white wine

· 1/2 cup low-salt chicken broth
· ¼ cup sour cream 
Melt butter with oil in heavy large deep skillet over medium heat. Sprinkle chicken with salt and pepper. Dredge chicken in flour, shaking off excess. Cook chicken until golden brown, about 4 minutes per side. Transfer chicken to plate. Add mushrooms and shallots to skillet. Sprinkle with salt and pepper. Sauté until vegetables begin to soften, about 4 minutes. Add 1 tablespoon thyme and garlic; sauté 1 minute. Add wine; bring to boil. Add broth and artichokes; bring to boil once again. 
Return chicken to skillet, reduce heat to medium low, cover, and simmer 20 minutes. Turn chicken, cover, and simmer until cooked through, about 15 minutes longer. Transfer chicken to platter. Whisk sour cream into sauce in skillet; bring to boil. Season with salt and pepper. Pour sauce over chicken, sprinkle with remaining 1 tablespoon thyme, and serve. 

