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HAmount Measurs Imovedient - Freparation Method

tablespoons urnsalibed buther

KR )

3 A2 pounds chicksrn - frimmed and oot inho 8 pleces
5 thick smoked bacon slices - coarsely chopped
2H small paarl onilon - peslad
3 oloves oarlio - minoed

Yo mochiom ohicken broth
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2 bablespoors ooonas o beancd
2 bablespoons Domato paste
2 rteaspoons drisd thume
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Smpoons all-purposs Flour
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szpoons Tlat leafl parzley - chopped
bosher =alt arnd pepper

Ire & lavos skillesr or cubch overn, melt 2 thepns of the bobber ower mediom bheat. Hdd fthe
chicken in & sirnols lager arncd Yew until labily browned, P18 minutes, Transter the chicksn
tooa platter. Four of f the deipedros, reservving D thepn in skillet.

IM the same skillet, add the bacorn and ondorns and saute over medium hest, stivring fregusntly,
kil ordors beoin o beowrs asboot 18 minobes, Rdd serlic snd ssote foro L minobse. Stiv in
preoth, wins, cognac, tomato paste and thums JFeturn cohickern and bring to o8 boil. Cowver,
vacducs o s simmer, and coonk until chicken iz fork e fj*?;"i"’_x abwot 38 minutes,

Famove chickern with & slotted zpoon o s platter. In 2 small bowl, mix Tloot and remsindng

2 thepns butier fto form & paste. Hdd o cooking liguid, stiveing ontil thickernsd, 1 to 2
mirnihes,

Eeturn chicken and simmer for 5 minotes lonoer. Transfer ohicken and most of the ondons o
i platter. SBhiv sauce and pour over ohicken, andgd sprinkls with parslesd. Seazon with



