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    I am pleased to present the 2023 financial results for Indian Electric Cooperative.
The cooperative’s 2023 financial statements were audited by Briscoe, Burke & Grigsby,
LLP, Certified Public Accountants.
    In the opinions, the 2023 financial statements present fairly, in all material respects,
the financial position and results of operation for Indian Electric Cooperative are in
conformity with generally accepted accounting principles.

Berry Keeler
Secretary, Board of Directors
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    CO-OP
KITCHEN
the

3 Tbsp.extra-virgin olive oil, divided

4(8-oz.) boneless, skinless chicken

breasts

Kosher salt

Freshly ground black pepper

2cloves garlic, finely chopped

1 Tbsp.fresh thyme leaves

1 tsp.crushed red pepper flakes

3/4 c.low-sodium chicken broth

1/2 c.chopped sun-dried tomatoes

1/2 c.heavy cream

1/4 c.finely grated Parmesan

Torn fresh basil, for serving

SHARING
IS CARING

Have a recipe you want to share with
other IEC members? We might print it in
an upcoming issue of the LAMP! Email it
to info@iecok.com or mail to: The Lamp,

P.O. Box 49, Cleveland, OK 74020

The LAMP IECOK.com

Marry Me Chicken

Preheat oven to 375°. In a large
ovenproof skillet over medium-high
heat, heat 1 tablespoon oil.
Generously season chicken with salt
and black pepper and cook, turning
halfway through, until golden brown,
about 5 minutes per side. Transfer
chicken to a plate.

1.

In same skillet over medium heat,
heat remaining 2 tablespoons oil. Stir
in garlic, thyme, and red pepper
flakes. Cook, stirring, until fragrant,
about 1 minute. Stir in broth,
tomatoes, cream, and Parmesan;
season with salt. Bring to a simmer,
then return chicken and any
accumulated juices to skillet.

2.

Transfer skillet to oven. Bake chicken
until cooked through and juices run
clear when chicken is pierced with a
knife, 10 to 12 minutes.

3.

Arrange chicken on a platter. Spoon
sauce over. Top with basil.

4.

Try serving with creamy roasted
garlic mashed potatoes, or try it with
pasta, serving it over spaghetti or
linguine.

5.

DIRECTIONSINGREDIENTS
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