Amoumt Measurs Inovedient - Freparation Method

home-in thighs
s=alt ard peppar
tablespoons olive odl
lavros wslilow ondon - sliced thin or diced
cloness caErlio - minced
baw leaf
Trash chopped parelay and other Tresh herbe on speios
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I car of diced tomatoss
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LR chicken broth

Henevously sall and pepeer the ohicken. Heast the ol onomediom bish ontil shimmeving. In
& desp, hesvy saubte pan place the chickern skin =side down arnd browny for shout 18 minutes,
Turer ared cook for 4 minuiss, Bemows chicken from pan angd set aside. Discerd soms of the
cil ared Fab from the pan lesving enoush o saube ondons. Cook ondil sofh. Bdd gserlic and
Ferbs (except parvsley which should be sdded st the erncdd and ook until Yraovant, soraping
i beonpm bdbss Bold fomstoss and stive Arranos chicksn in pan and pour in saocumulated duioss
argd beothn Bring toos bodl the reduce o s low simmer. Cover and coolk gertly for 45 minutes,
Ramows bay leaf and fresh herb sprigs. Sprinkls with parslew.



