Balsamic Rosemary Chicken Breasts with Steamed Green Beans and Smashed Sweet Potatoes

· 4 chicken breasts
· ¼ cup olive oil
· ¼ cup balsamic vinegar
· pinch of salt
· 3 large sweet potatoes or 4 medium-small
· 2 T. butter or organic margarine
· 3 T. Maple Syrup
· pinch salt
· 1 bag frozen green beans
· 1-2 T. butter, organic margarine (I like Earth Balance) or olive oil
DIRECTIONS

1. Preheat oven to 400.
2. Place the chicken breasts, olive oil, balsamic vinegar and a pinch of salt in a large plastic baggie. Marinate 1 hour or up to 8. *THIS CAN BE DONE THE NIGHT BEFORE*
3. Remove from the baggie, pat dry and place on a parchment lined baking sheet. Drizzle with some of the oil from the baggie, sprinkle with salt and place in the oven. Roast for 22-24 minutes, or until cooked through.
4. Place the sweet potatoes on a parchment lined baking sheet. Prick all over with a fork and roast for 60 minutes. Remove from the oven, slice in half and let cool slightly. Scoop the inside of the sweet potatoes into a bowl and add 2 T. butter or organic margarine and the 3 T. maple syrup. Mash together. Taste and add salt as needed for seasoning.
5. Finally, place the green beans in a large microwaveable bowl. Cover the bowl with a damp paper towel and microwave 3-4 minutes, stirring once, until hot. Add the 1-2 T. butter or organic margarine and season with salt to taste.
*Ways to save time during the week: Marinate the chicken in the balsamic vinegar and olive oil in the morning before you leave for work. That way when you get home it is all ready to go!

*Roast double the amount of chicken so you have some leftover to use for another dinner later in the week!

*Roast double the amount of sweet potatoes. Use half for dinner this night, scoop the flesh out of the other half, place in a baggie and freeze for another dinner.

