Hmoumt Measurs Imovredient - Freparation Method

4 pourds chicken - oub into pleces
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tablespoons unsalted butter
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LA wallow ondon - finely diced

LA celary - finely choppead

LA bl pepper - finsly chopped
bray leaf
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clowves aaETlic - minoed
bothls dark lager

=R s conled ohickan stook
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L ot sauce

tablespoon wovoestershive saucs

I parsley - choppead

b
B R - TV S S VT o

b

Seazon the ohickern with =alt arnd causnn
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Meat the odl in 2 laros dobeh oven over medium hish hest and sear chicken pisces on bhoth

zides until anlden brown, Femowvs to s platter and reserwvea,

e bustter o pan and when melted, add flour, and stir o combdne well., Continue o cook
roids, =hivrire constantly, until choocolate browr, about 1215 minutes,

Immecisbely add onion, oslevy, bell pepeer and bay lesves and ook urndil soft, 23 minubes.

Fodod sevlio sand cook another 2 minobes, then add the baer sij shivowall to 1x:n:=:ers EFrd B
bits from pan botbom. Add the stock, brown susse, hot sauce, and worcestershive sauce and
=tiv o combine well, Bring fo s boil, return ohicken pleces fo the pot, and simer for L hour
arwd A5 mirwdes, until chicken is wery fendar.

Femowve chicken plecss to s platter and when cool enoush o handle, remowes meat from the
Doz, Baturn meat o etouffes arnd cook for another 38 minutes, until sauce iz thickensd
argd Tlavorful arnd chicken is begirnning to fall apeb. ol s"-hrs;:xizwﬁ parsley arnd stir to combins,
Hediust seazoning. Serve immediztely over rice or obther stavch of choios,



