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Mmount Measure Irmrecisnt - Preparation Method

tablaspoorns olive il

whols chicken breasts, skinless and bomeless, split in half
L cark arod white raisins - soaked in warm water
tablaspoon CEEETE

shalloh - miroed

14

fad b :s JE O ]

Smeet andd Sour Fed dins Sauce

aros sauts pan place the olive oil and hest it on biobh undil i iz bot Soddd fhe chicken
=tz arwd sauts them for -8 minutes on bobth sides, or andil they ave Drown.
Hodd the raizins, capers, shallobs, salt, black pepper, and the Sueeet and Sour Bed Wins Sauce,

Feducs heat o mediiun and cook the chicken on s high simmer for S3-4 mirngtes, o until it is
gust dome argd the ssuce has s nics sheer.



Amount Meazure  Inoredisnt - FPrepavation Method

LI oup pomcered suos
18 oo racd wins wineoar
1 oup el i

dark chicken stook
=alt ard peppar

1 oo

Irv & medivm saucespan placs the pouderved suose and cook i on bigh beset for 395 minutss, or
umtil it i= melbted and =lightly darkened. C=tiv constantly and do not let boens

Moo the red wine vinegar, red wins and ohicken stock. Bodl the sauce for & o 18 minutes, or
urkil reduced snd sliohtly thicksrnsd, Ssasor with salt and pepper

Vield: 2 452 cups®



