YR Iuhey uhes
R R il T ey
Sarwinos o9

Mmount Measures Irrecisnt - Preparation Method

g wallow ordon - finsly chopped
tablespoons bubler

tablaspoons  wegetabls odl
ol mresn Dell pepper - diosd

oL e Dell pepper - cdicsd
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LA wslilow bell pepper - diced

black peppey
1458 pourads bormlass chicken
A2 o Fumdiu OSSN
tablespoons flat lesf parcsley - finsly chopped
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Fut the ondon, 2 thes of butter, and 1 ths of wege oil in s skillet and place over med heat.
Saute Till the ondon turns & 'r-ls:h ol

While the omdion iz saubeing, dics the peppers. When the ondon has turned oolden, raizse
the heat o med-hish and acdd
rcd shart

a1l the peppevs. Season with =1t and pepper and ook ontil
o o
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pEppETE are ben

Wiile the peppers are oooking, fillet the cohicksn bressts. Slice fthem hovrizontally in half,
o in thivds bo oget thin fillets,

Fot the remaining bubter and veos odl in another skillet owver hioh hest dhen the buther
foam besins o subside, slide in a5 many ohicken fillets sz will fiL. Cook on sach sids i1l
it beoins o Drown, about L ominots. Transfer o platier and sesson with salt and pepper.
Feap the pan over hish heat sndd add D04 cup waeter. Sovapse the pan owith & woodsn spoon andd

raduos toos saucelike consistenog. Sel azide.

When the peppers are ternder, add the deglazino laguid from the pan, the heawey orsam and
the parsled. ook until reduced by el Add fillets and cook until hested throush.



