CHICKEN DINNER

COLA CHICKEN


2 t. OIL

4 Pieces of chicken

1 can or 12 ounces of Coke

1 c. ketchup

pinch garlic powder

pinch salt

pinch pepper

4 ½ tsp. Cornstarch

3 T. cold water

1. In a large skillet,  heat 2 T. oil.

2. Add chcken and brown on all sides on high heat.

3. Carefully add coke, ketchup, garlick powder, salt and pepper

4. cover and simmer for 30-40 minutes or until meat is no longer pink

5. Remove chicken from skillet and keep warm.

6. combine the cornstarch and cold water until smooth

7. gradually add to the skillet

8. Bring to a boil

9. Cook and stir for 2 minutes or until thickened

10. return chicken to pan; heat through another minute or so.

BAKED POTATOES

1. Preheat oven to 350

2. Wash and dry potatoes

3. Pierce with a fork in several spots, about 5-6 times each.

4. Wrap in foil

5. Bake 40-50 minutes

