HAmount Measurs Imovedient - Freparation Method

L poundd slab or thick oot bacon - L2Y pieces
i skirndess bonsless chicken thishs (ebout 2.5 lbsd
kosher salt and freshly gsround pepper
Flour
taklespoon sxbra wiroin olive oil
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A beer (prafercablu brosn ale

D | Frozen pearl ondon - Dhenesd
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Fronar small red-skinnsd new potatoss - halvead
tablespoorns  whols orvain mostard
tablespoons  dark brown Sugar - packed

EETIOE Frash thums

tablezpoons  fresh parsley - chopped

Heat & lavos pot over med-biob heat, Bdd the baoor argd cook antd] browred, about 5 minotes,
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samees with s slotted spoon andd transfer o s paper towsl lined slate.

Seazmor the chicksn with a1t andd pepper and dreedos in flour, shaking of o the exosss, Hedd
thee olive odl o the drippirnos in the pob Hodd the chicker in batohss and ook over maed-bioh
Feat until colden on the botiom, & o © minotes, then flip and seav the other sice, about 1
mirmite,
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FAodd the beer, onions, potatoss, mustard, sugar, thoms and L ooup water o the o
making sure the chicken iz Tully submerosd. Simmer wntil the chicken iz cooked throuoh,

bt 45 minutes, Dizcard the thume and =tiv in the hacon and parslegy.



