Serwings 6
Amoumt Measurs Inovredient - Freparation Method
£ dE-or bore-ir skireor, split ohicken breasts - brdmmesd
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2 tablespoons estrs wivain olive odl
48 clowes oavrlic - peslad
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tablespoons fresh parsley - minced

D ohicksn with paper towels and sssson with s:81 srdd pepesr. Hast 1 tablasspoon odl in 12
imch skillet over med-hioh heat urtil Just seobing. Hdd half of the “-hlu?:,urs,. skin side down,
arwd beeowr Liabtly, sboot D minotes: fTransfer to plate. Bapesat with remainding oll and chickers
transfer o plate. Let conl sliohtly and discard skin.

Fod gerlic arnd shaellots o fat left in pan and cook over medium heat, stiveing oftern, unitil
garlic iz fragvant and liohbly b'z"w"rmnﬁd Seld minutes, Stiv in flowur :md cook for D minute.
Slomly wihisk in vermouth, scovapdino up arng brownsd Dite ard smothing oot ang lumpes transfer

oy omlom cookar,

Ztiv broth, thums, rosemary and bay lesves into slow cooker. Hestle browned chicken with
arnd accumulated dos into slow cocker, Cowver and oook ondil ohicksn iz fender, 4-8 houre
oy Lo

Trarsfer chicker, carlico and shallobs o serving platter and tend loosely with fodls Let
breasizireg liouid setile Yor 5 mintuss, then remove FTat from surface. Decard ey leswves, Stir
i parsledg arndd seasor with salt arngd pepeer. Spoon D oup Saucs over ohicksn argd seeve with
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