(S
Chicken Cacciatore . b K!TCHEN

Servings: 2

INGREDIENTS METHOD
Amount Item Cut the Peppers and Onions into thin

strips and set aside. Open the cans

1 Chicken Leg Quarter of Tomatoes, Tomato Sauce, and
2 0z. Cooking Qil Black Olives. Add the oil to a sauce
1 :rmn;': E‘;Zegei‘;‘;‘:‘gliig‘;ec‘ pan on medium heat. Lightly season
1 Small White Onion Sliced the chicken with .S&|t and _pep_per.
1 can Diced Tomatoes Gently_ lay the c_h|cken skin _S|de
1 can Tomato Sauce down into the oil. Let the chicken
1smallcan Black Olives cook until golden brown. (about 4
1 thsp Granulated Garlic minutes). Do the same to the other
ltsp Dry Oregano side of the chicken. Remove the
1cup Chicken Stock chicken from the pan. Add some

Totaste  Saltand Pepper cooking oil to the pan and cook the

Optional: A splash of white or red wine PEPPErs anfj onions for 2 minutes.
before simmering. Add the Chicken and all other
ingredients. Cook 15 mins covered.




