ARRCZ GON PCLLO

1 2 1/2to3 Ibbroiler
11/4c Longgdnrice

1 12 oz aon beer
2 Qoves garlic, minced
1/4t  Pepper

3T Qlive ail

1 14 1/2 oz con chicken broth
17 Gound aumin

1/4t Goundsdffron

2 10 oz pkg frozen pecs

[ nstrudiions:

Rinse chidken; pat ary. In a 12 inch skillet cook chicken
unooveredin hot ol over medium heat for 10 to 15
minutes or fill brown, turning to brown evenly. Remove
chicken. Add uncooked rice to skillet. Gook ond stir
over medum heat fill riceis light brown. Stir in dchicken
broth, beer, cumin, garlic, 1/2 tecspoon sdt, soffron and

eeer

Ploce chidken on top of the rice mixtue. Secson lightly
with sdt and pepper. Bring to bailing, reduce heat.
Simmer, covered, for 30 o 35 minutes or fill rice ond
chicken are tender.

Remove the chicken and kegp warm.  Stir the pecs info
the rice mixture; heat through. Transfer the rice
mixture to aserving bowl. Arronge the chicken piecss
on top of therice. Maokes 6 servings.

BAJA CALIFORNIA CHICKEN

8 chicken brecsts
Secsoned sdt and pepper

4 tds  torragon vinegar
4tds  dive dil

2 doves galic
2/3¢c dayshery

I nstrudions:

Preheat oven to 350 degress

Put the ol ond vinegar into askillet ond press garlicinto
the mixture.

While the pon is heating up, sprinkle the secsoned sdt
ond pepper onto the chidken.

Saute' the chidken brecsts until they are " gaden brown.”

Place chidken info abaking pon and pour sherry over
chicken. Place pan in the oven for 10 minutes.

Serve ond enjoy!

BEGEAR'S CHICKEN

Back in the dd day's the Orientd peode used to wrap
the chook in lofus leaves, then in day, then throw it into
ahot fire to cook. Be sure to have ahommer ready so
you aon eat the sucker!!!

1.5kg (Bl dhook

3 shdlots

2.5am  (1") piece geen ginger (the fresh stuff)
1tsp  sugar

3 thisp soy sauce

2 thsp ary sherry

1 tblsp water

1/4 tsp five spice powder
2 thsp soy sauce, extra
2 tbsp all

extraall

Tkg (2lks) cooking sdt
4 aups plan flour
1 1/2 aups water (more o less)

Put flour ond sdt in abowl, mix well, gradudly add
water, mixing to afirm dough. Use your hands to mix.
More woter may e needed, don't have dough too soft,
it will be too hard to haonde.

Place two very large sheets of duminium fail on aflat
surface, brush top sheet well with extradil. Wadk the
chook onto the fall. In abowl put roughly chopped
shdlots, sugar, pedled ond sliced ginger, soy sauce,
sherry, warer ond five spice powder; mix well. Rub the
chook dI over with extrasoy sauce, then rub with the 2
tadesps of dl, rub well into the skin.  Pull skin at neck
end down under the dhook and tudk the wing tips under
os wall to hdd the neck skin in pdoce. Garefully (the
chook will fed like a grecsed pig af this stagel!) pour
soy sauce mixture into the cavity, (hdd the chook up a
bit so none runs out).



Seaure the bum end with asmdl skewer (e coreful it
dossn' 1 rip the fail). Wrop the fal aroundhe chook,
seauring like aporad.

RAl out the dough to doout Tan (1/2") thickness so it
will completely acover the chook, fad dough over the
bird, press edges together, press ends together so the
dhook is completely enacsed with no hdes anywhere.

Place chook into lightly ailed bboking dish, wet your
fingers and smooth out dl joins, making sure there are
no hdes in the dough (the steam will get out otherwise)

Bcke in ahot (475-550F / 250-2600 oven far 1 hour.
Reduce heat to moderatdly slow (325-350F / 160-1800
for afurther 3 hours. Remove the end result from the
oven (you don' 1 have to worry doout aropping it!!!),
breck open the dough with the hammer and remove
from around the chook.

Put fail wrooped chook onto aserving dish, aorefully
remove fall ond hook in. The meat will just fdl off the
bones so chop-stidk will prooddy e in order.

BCB' S CHICKEN PESTO

1 lb. boneless chicken, aulbed

1 Ib. box multi-cdored posta

3 red peppers

2 tomatoes

3 doves garlic

broaooli (or vegs of your dhoosing)
dive all

pesto

fresh aurly parsley

sdt ond pepper
parmesaon chesse (optiond)

I nstrudiions:

Stat water for posta I n skillet, brown garlicover alow
heat in a generous amount of dive ail.  Add chidken -
aook over medum heat. When done, set cside covered
to keep hot.

While chidken is cooking, aut red peppers into large
strips. Put peppers under brdiler; burn skin on each
side. Then, remove from broiler and put peppers into a
smdl seded pastic (i.e. zipdod) o poper bag (o steam
themselves). Set cside ~ 10 minutes; offer whidh,
remove skins, aut into aubes ond tass with dive ail,

While peppers are steaming in bag:

- Put postainto bailing water - add sdt to toste,

- Steam vegs (don' t overcook, they should remain abit
aundchy).

- Qut up tomatoes into aubes.

When postais done, rinse under very hot water (don' t
wont it to cod off).  Add chicken with its all, mix
together. Then mix in vegs, aubbed rocsted peppers ond
tomatoes. Next add pesto, herls and pepper to
toste, mix. Ogtiond: toss with parmesaon dhesse.

Serve with warm | tdion brecd,

BON BON CHICKEN WITH VEGET ABLES

11b brooxdi or 8 oz flowerettes

10 oz whde aarrots

12 cz bongless skinless chicken brecsts

1" piece fresh gnger

2T Oilentd sesame poste (tonini works fine-LD)
1-2  galicdoves

3-4T water

1-2T COrientd dhili sauce or hot ahili poste with garlic
1t suga

2T rice vinega

5T reduced-sodum soy sauce

I nstrudions:

1. Wesh and trim broaadli. Qut into smdl flowerettes.
2. Sagoe aarotfs. Slice thin in food proasssor.

3. Simmer veggies in enough water o steam them.
Cover.

4, Qut chicken into strips. Add to veggies. Veggies
should cook doout 7 minutes in dl. Chicken should be
tender, ond cooked through. Dran it dl.

5. While the rest is cooking, whirl the other ingredents
in the food proasssor, starting with the garlicaond

gnger.
6. Toss the chicken, veggies, and sauce together.
Serve s doove.

BSTILA - MOROGCAN CHICKEN/NUT PIE



meat of 1/2 chidken (e.g. two bongless brecsts)
1/2 Ib bonched dmonds

1 medium onion

1/2 tsp dnnamon

up to 1/2csuga o honey

1 tbsp darified butter

1/3 aup butter

Brown 1/2 Ib blanched dmonds in alittle ail until galden.
Chop coarsely o pound with amortar ond pestle. Add
1/2 tsp dnnamon ond (optiondly) honey or sugar to
sweeten to toste (onc adds none but dtes redpes adling
for upto 1/2csugar -- | favar alittle honey s the
aontrost of the sweetness with the savory chicken is port
of the exotic apped of the dsh). Set csice.

Heat 1 tlsp darified butter ond 1/3 aup butter in alarge
heavy pot. Add 1T minced medium onion ond saute for a
few minutes. Add chidken meat equivdent to doout 1/2
chicken (e.g. Two boneless brecsts), aut in

smdl piecss (s for apot pie), dong with:

1/2 tsp  pepper

1 pinch  saffron (or, per ongoing thread, 1/2 tsp
turmeric

1/2 t1sp dnnomon

3/4 aup minced parsley

1/4 aup minced corionder (dlontro, chinese parsley)
sdt to tcste

Simmer until the chicken is done. Beat 2 eggs ond
slowly stir them into the sauce. Remove from heat.

Have recdy phillo sheets, melted butter (at lecst 1/4 1b),
ond apcstry brush. Seled ashdlow baking pon doout
8" in dameter, such cs oniron skillet. What you
bosiadly waont to do is construd apie by loyering the
phillo sheets in the pan ond then fddng them over the
aonfents; it will probddy e ecsiest if you aut the sheets
in hdf or smdler, for instance info long rectongles doout
the width of the pon ond twice s long. Brush one of
the sheets with melted butter, ond put it, butter side up,
in the bottom of the paon, the exaess donging over

the side. Add another sheet, at an ongle to the first,
and repeat so that you have phillo covering the bottom
of the pon ond dongling out dI around (this is hard to
desaibe). Use about 5 sheets to form this loyer.

Repeat the proasss, forming onother layer. Now pour
the chicken ond sauce into the pon.  Put severd more
buttered sheets on top of the chidken, this time not
overlaoping the edge--use smdler pieass o fdd them in
hdf. Spread the nut mixture on top of this. Put onother

loyer

o so of phillo, then fad the donding ends over the top
so s to dose the envelope.  (Your mileage may vary on
the number ond detdils of layering the sheets). Brush
the top with butter. A this paint the bstila con be
refrigerated if desired (this is tilne-consuming ond you
may wish to do dI this the day before serving).

Just before serving, put the pon in a 350-degree oven
for 15-20 minutes until the top is galden: flip it onto on
oven-proof plate (or use an ordinary plate to flip it over
badk info the skillet) ond refurn to brown the ofther side,
30-40 minutes totd. Place on aserving platter, sprinkle
with powdered sugar, then moke fondful decorative
designs with ground dnnamon.  (When | had this in @
restauront it sad something like "eat me").

CAJUN-STYLE CHICKEN BREASTS

2 tsps  det magarine

4 bondless skinless brecsts hdved

1 large onion, chopped

2 geen bdl peppers, seeded ond chopped
2 aups  tomatojuice

1/4 tsp coyenne pepper

1/4 tsp dried thyme

1/4 tsp garlicflckes

1/4 tsp ground doves

1/4 tsp gound dispice

I nstrudtions:

1. Mdt margaine in aheavy nonstick skillet.  Aad
chicken and brown quickly on both sides over high heat.
Remove to apatter.

2. Add onion and bdl peppers. Gook over moderate
heat until soft. Add tomato juice ond secsonings, return
chicken to pan. Simmer until sauce is thick.

160 cdories per serving.

CASSEROLE DE POULET AU RIZ

2 whole chicken brecsts, split in hdf doout 2 lls. totd
welght (4 pcs.)

Sdt ond freshly ground pepper 1o teste

2tdsp butter

1/2 aup  finely chopped onion



1tsp  chopped garlic
1/3 pound fresh mushrooms, left whde if very smdl,
otherwise
sliced or quartered, depending on size
1 bay lecf
1/2 aup ary white wine
1/2 aup rowrice
lTagp  dhidken broth

I nstructions:
1. Do not skin or bone the chidken brecsts. Sprinkle the
chicken piecss with sdt ond pepper.

2. Heaf the butter in askillet ond add the chicken
pieass, skin side down. Brown coout 5 minutes and
turn.

3. Saofter the onion and garlic between the chicken
piecss ond add the mushrooms and bay lecf. Cook
aoout 5 minutes.

4, Addthe wine and codk until it is dmost dll
evoporated. Add the rice ond broth, tcking aore that the
rice doss not rest on top of the chidken piecss. Cover
dosely ond cook aoout 20 minutes or until rice

is tender.

Yield: Four servings

| cook the whae thing in my favorite aost-iron skillet,
which hcs a

lid Youdon' tredly have to worry aoout underaooking
the chicken, so

the dsh is done when the rice tcstes done. Sometimes |
use shdlofs

instead of onions if | have them, ond mdoye add alittle
(fresh)

tfarragon or something. Beats frozen pizza

CHICKEN ADCBO

1lb  dhicken parts, aut info serving piecss
1/2 cup vinegar, white or dder

2 tsp  soy sauce

5 doves galic, aushed

sdt ond pepper

I nstrudions:

Combine dI ingredents in saucspon. Bring to badl ond
simmer until chicken is cooked and tender, cbout 20
minutes.

Good served with rice ond aside of doed tomatoes,
sliced sadlions, secsoned with st and pepper.

CHICKEN ADCBO

2 chicken brecsts

1/2 cup soy sauce

1/2 aup white vinegar

Taup woter

3-4  galicdoves, aushed
prepared aousaous or rice

I nstructions:

| use one chicken brecst (boneless or bones-in, it

doesn' 1 moatter) per person. In alarge pot, mix one part
eadh soy sauce and white vinegar with two parts water.
(For two peode, one pat = 1/2 aup, adust for greater
number of servings.) Add aushed garlic doves 1o toste
(3-4 doves, mare for frue garlic hounds).

Bring pot to simmer.  Add chidken to pot.  Simmer
ooveredfor 1 1/2 to 2 hours (until chidken is tender ond
very dak from the sauce).

Serve chicken over plain cousaous (or rice) with sauce
poured over both.

CHICKEN ADCBO

T ke some chicken (I usudly tcke doout apound o so
of chicken parts, ony part will do) ond put it in a good-
sized pot. Addto that 2-3 aushed doves of garlic, 1
sliced onion, 1 aumbled bay leaf, doout 5-10 whole
peppercorns, two potatoss (aut them any way you waont,
but not in the french-fry style), ond around 2
tadespoons eadh soy sauce, white vinegar ond sugar.
Mx dl ingredents lightly, then put it over low to
medum low heat. Cover and let cook for around 1 hour
at the lecst, the longer it goes, the more flavoursome it
is.

Serve over rice. Since | just cook for mysdlf, this is
usudly good for around 3-4 meds, depending upon how
hungry | am. This should serve around 2-4 people,
comfortadly.



CHICKEN AND DUT CH DUMPLINGS

3 3/4 aups  flour

2-3tsp  sdt (adust to toste)
4 ths butter

1/2aup  water

4 g

2-3 gdlons chicken broth
chicken

I nstrudiions:

Mix flour ond sdt together wdl. Qut in butter. Aad
water ond beaten eggs. ond mix until dough forms a
bdl. Divide dough if negsssay andral out on awell
flouredboard. This should e rdlled out * very*

thin, ~1-1.5 mm thick. Qut the dough info 2-3 inch
square piecss ond set oside far the moment. Make sure
the dough is not overlaoping when you set it csice...it
CANNCT be stacked.

In the meontime (at the beginning) prepare the dhicken
broth ond secson to taste. When dl the dumpings are
aut, quickly arop them one by one into the bailing broth.
Alow to cook for 1/2 an hour. If the dumplings are too
thick, they will come out tough. It' s bfter to err on the
thin side when rdling them out. This dsh aon be served
with fried chicken, o with the chidken chopped up in the
broth. Mokes ~8-10 servings.

CHIGKEN AND OYSTER SAUCE PIQUANT

1/3 aup plus 2 thisp flour

6 thlsp il

3 large onions, finely chopped

1/2 cup chopped ham

8 to 10 chicken brecsts, skinned

1 6-ounce con tomato poste

1/2 oon  woter

3 doves galic

1/2 aup cdlery, findly chopped

1/4 aup parsley, finely chopped

1/2 bunch green onions, thinly sliced

1 3-ounce bottle pitted green dives, fingly
chopped

1 smdl jor sour pidkles, finely chopped
1/2 rind of alemon, grated

2 6-ounce aons slice mushrooms with licuid
1/2 tsp red pepper

sdt ond bladk pepper to toste

1 pint  oysters
Taup whitewine

I nstructions:

Brown flour in ail very slowly, until dark brown. T his
tokes about 30 minutes.  Add chopped onions ond cook
slowmly until tender. Then add dhopped hamn and cook a
few minutes. Addrow chicken brecsts ond stir
thoroughly to coat each piece. Add tomaoto poste ond
water. Simmer for 30 1o 45 minutes.

Add dlives, sour pickle, lemnon rind and cook for afew
minutes, turning chicken to coat.  Add mushrooms with
the liquid  Secson with sdt and peppers. Simmer (over
low heat) for 4 to 5 hours. Stir ocacsiondly to keep
chicken from sticking.

About 30 minutes before serving, add 1/2 aup wine and
bring to asimmer. Add oysters with juice ond cook until
oysters aurl af the edges. Just before serving, add
onothder 1/2 aup of wine. Serve chicken on albed of
rice with sauce poured over.

CHICKEN AND SAUSAGE JAVBALAYA

1pkg  chicken thighs (6 count)

1/2 pkg Hilshire Farms Pdlish Kigllbcsa (or other
smoked sausage), sliced

1/2 ball pepper, chopped

5 stdks odery, chopped

3 large white onions, dhopped (DO NCT use a
food proasssor)

2 doves galic, chopped fine

1/4 aup  peonut ail

2aus  whiterice (regular white rice. NOT Minute
ricel!l)

2 1/2 aups woter

1 120z beer (Budweiser works fine)

flour o coat chicken

1 1/2 tsp Rosemary

1tsp  Thyme

Ahondful of chopped parsley (hard to put too mudh)
Sdt to tcste

Lots of cayenne pepper

[ nstrudiions:

Start off by woshing the chidken ond pladng it skin side
down on a plate (you aon remove the skin if you wont).
Now, dependng on how spicy you want i, coat the
chicken with Gayenne pepper until very red (I use aLOT
of Coyennein ming). Don' t worry doout getting it too
hot, since this is the mgority of the pepper you are
going to aad ond it



will cook info the rest of the dsh. Turn the chicken
pieass over ond lightly coat the skin side. Let sit for 15
minutes or so to sock it dl up.

Heat the dil in the bottom of alarge heavy aost iron or

duminum pot (don' 1 use thin duminum or stainless steel

sinae the rice will tend to stidk and burn if you' re not
redly axreful). Place the flour in apooer bag (secson
the flour lightly with sdt, coyenne pepper, bladk
pepper, garlic powder, etd). Place a couple of pieass of
dhicken at atime into the bag ond shake to coat.

Fry the chidken in the ail until gaden brown. Don' 1
worry coout cooking it dl the way through just yet.
Remove the chicken. Now place the onions, cdlery,
garlic ond bdlpepper into the pot dong with a bit
more ail if necsssary) ond saute them until the onions
ae tronsparent, sagoing the bottom of the pot often.
Add the rosemary, thyme ond parsley and cook for a
minute or so.

Place the sausage slioss, chidken, ond alittle water into
the pot ond mix wdll with the vegetades. Turn heot
low, cover ond simmer for doout 30 minutes (until the
chicken is tender). Stir the mixture frequently,

dways sagoing the bottom to keep things from burning
(breck the chicken up a bit with the spatula os it cooks.
It should bredk up naturdly cs the dsh cooks, but this
just helps things alittle).

When the chicken is cooked, add the waoshed rice ond
stir it into everything for a coupe of minutes. Pour the
warm beer ond the water in- and stir things for onother
minute o so. Tosteit at this point and adjust the sdt if
neasssay. Now, kegping the heat low, cover the pot
ond ook until the rice is tender (onywhere from 30
minutes to on hour). Stir the mixture every now ond
then, saaping the boftom of the pot.

CHICKEN BIGMAMCU ON PASTA

6 quarts hot water

1/4 aup vegetdde ail

3 Thsp sdt

1 1/2 pouncs fresh spaghetti, or 1 pound ary
1 pound unsdted butter

4 Tosp unsdted butter

1 aup very finely chopped onions
4 doves garlic, mediumssize, pedled
2 tsp minced garlic

3 1/4 aups  rich chicken stodck (in dl)
2Tsp worasstershire sauce

1 Thsp Tobosao sauce

2 16-ounce aons fomato souce

2Tsp sugor

2 s very finely chopped green onions (in dl)

2 pouncs boneless chicken (light ond dark meat), aut
into 1/2" aubes

Secsoning mix no. 1 (for sauce, see below)
Sexsoning mix no. 2 (for chicken, see below)

Diredions:

Ploce the hot water, ol ond sdt in alarge pot over high
heat; cover ond kring to abail. When water readhes a
raling bail, add smd| amounts of spaghetti of atime to
the pot, brecking up ail patches s you arop spoghetti
in. Return to baling ond cook to d dente stoge

(cbout 4 minutes if fresh, 7 minutes if ary); do not over
cook. During this cooking time, use awooden o
spaghetti spoon to lift spaghetti out of the water by
spoonfuls and shake strands badk into the bailing water.
(It may be on dd wives' tde, buthis procedure seems
to enhonce the spaghetti' s texture.)

Then immedately aran spaghetti info a cdlonder; stop
aooking proasss by running acold water over stronds. (I f
you used ary spaghetti, first rinse with hot water 1o
waosh off starch.) After the postahos cooled thoroughly,
aoout 2 o 3 minutes, pour aliberd amount of vegetdde
al in your hands ond toss spoghetti. Set cside still in
the colonder.

Meonwhile, thoroughly combine the secsoning mix
ingredents in asmdl bowl ond set csice.

In a4d-quart sauocgoon, combine 1 1/2 sticks of the
butter, the onions ond garlic doves; saute over medium
heat 5 minutes, stirring ccacsiondly.  Add the minced
garlicond the secsoning mix no. 1, continue cooking
over medum heat until onions are dark brown but not
burned (not unlike you cook onions for Indan aurry
dshes), doout 8 o 10 minutes, stirring often. Add?2 1/2
aups of the stodk, the worasstershire ond T doosao; bring
to afost simmer ond cook, doout 8 minutes, stirring
often. Stir in the fomato sauce and bring mixture to
abail. Then stir in the sugar and 1 aup of the green
onions; gently simmer uncovered doout 40 minutes,
stirring oaacsiondly.

Heat the serving plares in a250 deg F. oven.

Combine the ingredents of the chicken secsoning mix
no. 2 in asmdl bowl; mix well. Sprinkle over the
chicken, rutbing it in with your honds. In alorge skillet
melt 1 1/2 sticks of the butter over medum



heat. Addthe remaning 1 aup green onions ond saute
over high heat doout 3 minutes.  Add the chicken ond
continue cooking 10 minutes, stirring frequently. When
the tomato sauce haes simmered doout 40 minutes, stir
in the chicken mixture ond heat through.

Tofinish the dsh, FOR EACH SERVING melt 2 Thsp
butter in alarge skillet over medum heat. Add one-
sixth of the cooked spaghetti (abit less than a2-aup
mecsure); heat spoghetti 1 minute, stirring constantly.
Add 1 1/4 aups chidken and sauce ond 2 Thsp of
remaining stodk; heat thoroughly, stirring frecuently.
Remove from heat. Rall spaghetti on alarge fork ond
lift onto aheated serving platter. Repeat proasss for
remaning servings.

Secsoning mix no. 1 (for sauce)

21tsp  driedthyme leaves

1 1/4 tsp ground red pepper (preferady aayenne)
1tsp  white pepper

3/4tsp  Bblak pepper

1/2 tsp  cried sweset bocsil leaves

GCombine dI ingredents ond set cside

Secsoning mix no. 2 (for chicken)

11/2Tksp sdt (reduce this if desired)

1 1/2 tsp  white pepper

1 1/21tsp garlic powder

1 1/41tsp goundred pepper (preferddy aayenne)
1 tsp bladk pepper

11sp ground aumin (optiond)

1/2 tsp  cried sweet besil leaves

Combine dI ingredents ond set cside

CHICKEN CACO AT ORE

1-2 lbs  chicken

3 tbsp flour

2 tbsp diveal

1 medium onion, dhopped coarse
1 dove of garlic, minced

1 aup mushroom aops, quartered

2 tbsp tomato poste

1/2 cup white wine

1 14 fl oz oon of fomatoes, aushed
1tsp sdt

1/4 tsp ground bladk pepper

3/4 tsp cried tfarrogon

1 tsp poprika
chicken stock cs needed

I nstrudions:

Depending on how faoncy you want to be, the chicken
aon be brecsts aut to bite size pieass, leftover dhicken,
whade thighs, etc. Remove any skin if fresh chicken is
used

Toss the chidken meat with the flour to coaf.  Shake off
ony exasss flour ond then saute the chicken over
medum heat in the dive ail until nicgly kbrowned,
Remove the meat from the pon ond set cside.

Add the onion, garlic ond mushroom aoes ond saute
until the onion is tronslucent.

Add the tomato poste and continue o cook until the
poste starts to get browned alittle.

Dedaze with the wine, stirring well to dlute the tomato
poste,

Add the aonned tomatoes, the spices ond secsonings
ond the aooked chicken. Cover, reduce heat ond
simmer for 30 minutes or longer, adding chicken stodk if
neasssay 1o keep from arying out.

Serve with baled posta

CHICKEN CASSERCLE

1 Bailing Fowl cooked

300 g Baoon chopped ond cooked

1-2  onions cooked sdt ond peppered lightly
1 Qup bread aumks

White Sauce (see below)

Instrudctions:

Bredk up chidken meat ond chop (not to fine), add
bacon and onion ond chidken to Gosserde dish. Mix in
3/4 aup of bread aumbs and white sauce. Cover with
rest of the read acumbs. Place in oven at 350
(celsius) coout T hour.

White Sauce:

2o  of butter

2 tsp flour

sdt ond pepper

milk  (with below to mcke doout 1 pint)
liquid from cooked chidken (with fat foken off)



Melt butter mix in flour cook for minute Then add milk
liquid ond stir confinudly over the heat making sure
there are no lumps in mixture stir till it thickens

CHICKEN GORDON BLEU

2 bondless chidken brecsts
2 slices ham

2 slices swiss dhesse

1/8 t1sp garlic powder

1/8 tsp  white pepper

1/8 aup bread aumibcs

2/3t  vegetade all

minced parsley

Directions:

Pound chidken brecsts flaf. Place one ham ond dhesse
slice on eadch chicken piece. Sprinkle with minced
parsley, garlic powder, sdt ond pepper. RAl up dhidken
to endose ham ond chesse.  Seaure with wooden
toothpicks. Brush with dil. Breod with aumbs. Plaoe
on anonstick baking sheet. Boke of 350 degress F for
35 minutes.

CHICKEN QURRY

2tdsp adl o ghee

2 medium onions, sliced thinly

6 doves galic, aushed

2" piece fresh ginger, findy chopped

1.5 tsp  furmeric

21tsp  ailli powder

1/2 t1sp  ground bladk pepper

1/2 t1sp  ground fenugresk

21tsp  ground corionder

Ttsp  groundaumin

2tsp  hot paorika

1 kg leon dced chicken dither brecsts or thigh fillets
- no skin

2 x 400ml coconut areom

1.5tsp sdt

2 aurry leaves (optiond)

1 pkt frozen' Findus' chopped spinach

I nstrudions:

Heat ail in heavy pan.  Add onions ond fry until galden
brown. Add garlic, ginger ond dl spiaes exaept sdt. Fry

for 5 minutes until frogront. |f mixture is too 'y add a
little water. Stir regularly to prevent burning.

Add chicken ond toss through to coat with onion/spicss.
Fry further 10 minutes, stirring to prevent
burning/sticking.

Add thawed spinadh and mix thoroughly.  Add coconut
aeom and sdtf. Stir well. Add aurry leaves, kring to a
ropid bail.

Reduce heat ond dlow to simmer for of lecst _1.5_
hours covered,

Remove lid ond simmer ill souce reducss, usudly 15-30
minutes.

This is on exagptiondly hot aurry, if you prefer amilder
aurry reduce by hdf the fdlowing ingredients: dhilli
powder and hot pcoorika

The arigind redpe | had for this dsh weos Turkari Mdee
alamb dish, but o8 we like chicken | have substituted
chicken for the lomb ond it is wonderful. |f you like
lamb aurries try it with lamb s well. particularly nice
with Pumpkin Fugach.  Emdail if you would like the
redpe.

CHICKEN QURRY BOVBAY

1/4 aup butter

2 Qs cooked ond aubed chicken

1 medium onion, minced

1to 1/2 thlsp aurry powder

1/4 aup chutney

1/4 aup sherry

2 avoaodos, hdved, seeded ond pedled
Grumbled lbacon

Peaonuts or toosted coconut, optiond

Bombay sauce

[ nstrudiions:

Met butter in amedum frying pon.  Saute chidken ond
onion until lightly browned.  Add aurry powder; continue
tosaute. Stir in chutney ond sherry. Pour Bomlboay
Sauce into chicken mixture ond place over low

heat to warm through.  Spoon info each avoaodo hdf.
Gornish with baoon, peonuts or coconut ond serve.,

2 thsp butter



2 thsp flour

1/2 tsp each pepper ond paorika

1/4 tsp sdt

3/4 aup milk

1 aup shredded mild Cheddar chesse

Melt butter in sauospon; add flour, pepper, paorika ond
sdt and mix well. Whisk in milk until smooth aond cook
over low heat until thick ond

bubkly. Stir in chesse.

CHICKEN DI ANE

6 bondless, skinless chicken thighs or brecst hdves
1/4 cup butter

1 medium onion, chopped fine

1/3 aup fresh parsley

1/4 aup steck sauce

1/4 aup ay sherry

1 Tksp Worasstershire sauce

1 Tksp Dijon-style mustard

I nstructions:

In alarge skillet, heat hdf the butter over medium heat
until bubdly ond hot.  Add the chidken ond codk, turning
frequently until lightly browned on dl sides ond, when
pierced with afork, juicss run dear. Remove chicken to
aplate ond kegp warm.

In the same skillet, heat remaining butter. Add onion
ond saute until tronslucent, coout 2 minutes or less.
Reduce heat ond add remaining ingredients, exaspt
chicken. Coak, stirring oaaosiondly, until heated
through. Return chidken to skillet ond turn to coat with
souce.

Serve with rice or noodes ond atossed sdad,

CHICKEN DISH

Put a couple of aups of rice on to cook s per your
chaice. Cook it ina
adbe or two of bullion for flavor.

Skin enough chicken thighs ond brecsts in whatever
comination your fomily prefers. Saute in alittle dive all.
At the same time add asliced onion (Iodks like alot but
it cooks down plenty) ond some garlic

When the chicken is browned, add a aon of tomatoes
(stewed or whde and then chopped.) with dl the juicss.

add a aup of white wine ond a bullion aule (this will be
both flavar ond sdt). asprinkle of your favorite spices
(Itdion secsoning) is quick.

Gook for aoout ahdf on hour covered,
Serve over rice.

This con be prepared chead of time and either frozen o
edten afew doys later. |f time permits, you con add
sliced or aonned mushrooms, asliced carrot or whatever
other vegetades you like,

CHICKEN DISH

Chidken aon be partly frozen ¢s it is ecsier to work with,
completely bone out the coracss leaving the leg bones in
ploce use aboning knife if possible it makes the jab
ecsier.

Waosh the insides ond rub with lemon juice stuff in your
usud stuffing. put asmdl lemon in the opening tie up
ond cook in oven.

Slice Hot or Gald
Not good for the miaowavel

CHICKEN ETQUFFEE

1/3 aup  vegetdde all

1/2aup  chopped onion

1/4 cup  chopped green bl pepper (or mild hot
pepper)

2 1sp minced garlic

8 azs dam juice (aon prooddly use wine o water
instead)

1 3/4 tsp ajun spice mix

3 whde chidken brecsts, bones ond aubed
1 1/2 aups  uncooked rice

1/3 aup  dl purpose flour

1/4aup chopped ey

1 Tboon  tomatoss, chopped

1 tsp sdt

I nstructions:

To aook the dhicken stir in tomatoes, damjuice, 1 sp
adun spice, sdt ond chicken. Heat to bailing. Reduce
heat ond simmer uncovered, stirring ocacaosiondly, for 10-
15 mins.



In aheavy skillet heat the il over med. heat. Stir in
flour ond codk, stirring constantly until dark-red brown,
coout 10 mins.  Add the onion, cglery, pepper ond
galic cook 5 mins. Stir in tomatoes, dom juice,

1 tsp ajun spice, sdt ond chicken. Heat to bailing.
Reduce heat ond simmer uncovered, stirring
oaacsiondly, for 10-15 mins.

Remove from heat ond lef stond 3 mins.

While the chicken is cooking, cook the rice accordng to
the padkage dredions, adding 3/4 tsp to the water,
Serve the Etouffee over therice.

CHICKEN FLAUT AS

(from Poce Piconte Sauce)

I nstructions:

2 aips  fingly shredded or chopped cooked chicken
2/3 aup Pace Thick ond Chunky Sdsa

1/4 aup green onion slicss

3/4 tsp ground cumin

vegetdde ail for frying

32 corn torftillos

2 aups  shredded cheddar or Monterrey Jadk chesse
Guacomae

I nstructions:

Combine chidken, sdsa, onion, and aumin; mix well.
Heat doout 1/2 inch ail in smdl skillet until hot but not
smoking. Quickly fry each tortillain ail o soffen, doout
2 seconcs on each side. Dran on poper towels.  Spoon
1 tadespoon chicken mixture and 1 tadlespoon chesse
down center of each tartilla Rdll tightly; seaure with
wooden pidk. Place seam-side down on baking shest.
Bake in preheated oven aof 400 F doout 18 to 20 minutes
or until aisp. Serve warm with guocomole ond
oddtiond sdsa. Makes 32 appetizers.

CHIGKEN IN BROTH WITH GOUSGOUS AND
VEGET ABLES

2 stdks lemongcss, frimmed to white center or 1 tsp
g ated lemon ped

3 aus  chicken stodk

2 smdl onions, thinly sliced

2 jdapencs, seeded ond minced

1 large garlic dove, minced

4 bondless chidken brecst hdves, skinned ond aut
info 1-in pieoss

16 4-inch csparagus spears

2 smdl plum tomatoes, seeded ond aut into 1/2-
inch dce

2 thsp unsdted butter

sdt ond freshely ground pepper

1/4 aup quidk-cooking cousaous, cooked acoordng to
packoge drections

1aup fresh dlontroleaves

I nstructions:

Mince lemongrass in proosssar. Wrop in cheesedoth.
Combine stodk, lemongrass, onions, chilies and garlicin
2 1/2-quart squogpon. Bring to abail. Reduce heat and
simmer 10 minutes. Remove lemongress. Add

chicken and csparagus ond cook until chicken is tender,
aoout 3 minutes.  Add fomatoes. Whisk in butter.
Secson with sdt and freshly ground pepper.

Divide cousaous among shdlow soup bowls, moundng
in center. Arronge csparagus spears around aousaous.
Lade ahicken, vegetddes ond broth over. Top with
dlontro ond serve.

CHICKEN KIEV

boned, skinned, defatted/sinued chicken brecst hdves
numiboer of 1/2 brecsts per person dependent upon besic
gutony fodor.

sdt

pepper - freshly ground

sadlions - thinly sliced

egy(s) - light bedaten with (for alot of Kievs use 2)
1(2) tls milk

bread acumks - | often use commerdd, secson [ tdion
flour

butter - acdd ond aut into piecss doout the size ond
shope of your little finger.

I nstrudions:

Preparation prooedure for eadh borecst:

Between two 1 gd. heavy-aduty freezer bags pound
brecst until quit thin with a dodone mdlet or other flat,
heavy obed. Coreful, do not breck hdes in the midde
of the chicken. Work slow ond aorefully!

When flattened, sprinkle with sdt, pepper ond doout a
thlsp of sadlions. Place sadlions near the center of the
forecst.



Place afinger of the butter in the midde of the brecst
ond CAREFULLY fad the chicken over the butter ondrall
up. Keep in mind that you are trying to aeate a
watertight padkage for the butter. Variont: Ploce

butter of one end of brecst and rdl-up brecst over the
butter, fddng the ends in during the processs. Like a
butcher wraoping meat.

Coat the brecst in the flour, dp in the egg mix ond
findly coot with bread aumics. This is part of the
seding proasss so maoke sure dl the little nooks ond
aonnies ae covered.

Find cooking:

Dependent upon size of deep fryer ploce 2 1o 3 brecsts
in hot ol ond ook until slightly darker thon alrown
paper shopping bag. Remove from fryer and cook for
aoout 15 minutes in a 350 oven.

CHICKEN LASAGNA

8 to 10 Lasagnanoodes, cooked
2 Qups  cooked doed chidken
2Tsp butter o margaine

1 medium onion, chopped
1/3 b mushrooms, sliced

1Taon (16 oz) conned tomatoes
1/2 tsp bcxil

1/2 tsp oregano

1/3 tsp each sdt ond pepper

3 Tsp butter o margaine

3 Tosp dl-purpose flour

Tan (10 oz) chicken broth

1/2 aup hdf-ond-hdf

1 aup shredoed moazzarela dhesse
1/2 aup ricotta cheese
parmesaon chesse

OvenTemp: 350 F

1. Met butter in skillet. Saute’  onions until fronsparent.

Add mushrooms, boasil oregano, sdt ond pepper. Cook
for afew minutes.

2. Blendtomatoes in blender or proaessor. Addto

mushroomes. Simmer while making aeom sauce,
adding more tomatoes if needed. Stir in chicken.

3. Mdlt butter in saucgpon.  Stir in flour, cooking and
stirring for 2 to 3 minutes.

4, Addbroth, stirring until thickened.  Stir in hdf and
hdf over low hedt.

Losagna Layering:

5. Spoon smdl amount of aeam sauce in baking pon.
Plaoce 3 cooked noodes in baking pan. Aad 1/3 of meat
mixture ond 1/3 of aeaom sauce. Sprinkle each loyer
with chesse. Repeat with remaining noodes and
saucss. Sprinkle top with parmesaon dhesse.

6. Boke at 350 F for 20 to 25 minufes.

CHICKEN LONGRICE

3 pouncs  chicken brecsts

3To all

2 doves galic, minced

6 aups chicken broth

1 tsp minced ginger o 1/4 tsp powdered ginger
11/2T0 sdt

2 bundes (1 3/4 oz. eadh) longrice™*

1 an (6az.) whde mushrooms, arained

2T thinly sliced green onions

[ nstrudiions:

Remove skins ond bones from chicken and use them to
prepare chicken stock. Qube chicken. Heat dll in alarge
skillet; saute chicken ond garlic until browned. Add
broth, ginger ond sdt; simmer 1 hour or until chicken is
fender. Sodk long rice in warm water for 30 minutes;
adt into 2 inch plecss.  Add long rice and mushrooms to
chicken; simmer 15 more minutes. Sprinkle with green
onions just before serving.

CHIGKEN MARINADE

1/2 aup orange juice (opproximately juice of 1 orange)
1/4 aup lemon juice (opproximately juice of 1 lemon)
1/4 cup lime juice (goproximately juice of 2 limes)

1/4 tsp aumin

1 dove galic, smoshed

afew adops Tabosao (o recsonale facsimile)

I nstrudions:



Mix together, pour over enough chicken to serve 4,
dlow to marinate a couple hours o overnight. Brall or
(my favarite) grill until done.

CHICKEN MARINADE

1 kg Chicken piecss

S5thsp  soysauce

1-2 doves galic

2tdsp  Brown sugor

S5thsp  Trekd Marinade ond sauce
gnger

fresh ground pepper

sat

I nstrudions:

| use @nger gonules but | have used fresh ginger.

Mix dl ingredents exaspt chicken, then pour over the
chicken. Leave for 2-3 days turning the chicken at lecst
2 times per day, then cook over ahot plate or sling it on
the BBQ

CHICKEN MASALA (Mongdorean style)

1kg dhidken

4 tsp  aurd (plain yoghurt)
1tsp  furmeric powder

1 aup onion, finely chopped
1tsp ginger powder

1tsp  galic powder

2 tsps  chilli powder

2 tsps  corionder powder

1/4 aup ail

sdt to tcste

I nstructions:

Qut chicken into pieces ond marinate with aurd ond sdt
and keep cside

for on hour.

Heat ol ond fry turmeric. Add onion ond fry fill light
brown. Then add ginger and garlic mixedin atlsp of
water ond stir wal. Then aad dhilli ond corionder mixed
in 4 tsps water.  Stir well fill ol comes out dear. Now
add the dhicken and suffident water to moke good
sauce. Covar ond let cook on gentile fire till chicken is
done,

Notes:

1) Gooking is coout a hdf hour to 45 minutes,
depending on size of chicken piecss and level of heat.

2) Al of the aurd (we used pain yoghurt) aurded (no
pun, | think this is how you would describe it). So, we
maode another batch of sauae, using dl of the
ingredents exagpt the chidken.

3) This wos not hot, just spicy enough. You could
proboddy spice it up with more ahilli powder ond more
galic, o fresh garlicinstead of powdered,

CHICKEN NUGGETS

2 pounds  chidken, deboned ond skinned
1/2 pound pork sousoge

3aus  fresh brecd aumbs

3 ey

1/2 tsp  sdt

1/8 tsp  pepper

Flour

Al for frying

Pineopople Mustard sauce

[ nstrudiions:

Finely chop chidken. Gombbine chicken, pork sausage, 1
aup of the bread aumtss, 1 of the eggs, sdt ond pepper;
mix wel ond form info bdls 1 indh in dometer.  Lightly
beat the remaning 2 eggs. RAl chidken nuggets in four,
then in the bedten eggs; then in the remaining 2 aups

of the brecd aumibs.  Chill for severd hours. Heat all
for shdlow frying to 375F. Fry chicken nuggets until
gdden brown. Dran on poper towdls. Serve hot or of
room temperature with Pineoppde Mustard sauce,

Pineapple Mustard Sauce

1/2 aup pinecpde preserves
2 thsp sweet/hot mustard

In asmdl saucgpon combine preserves ond mustard on
low heat. Cook slowly, sitrring frequently, until well
bended. Serve warm with Chidken Nuggets.

CHICKEN " ONONUI

3 thisp all
6 thsp flour



3aus milk

2 aups  oooked chicken, dced
1/2 tsp sdt

1 tblsp pimento, sliced

1ap pneaxple, doed

3 coaonuts

[ nstrudiions:

Trim rough filber from coconut shells. Sow in hdf
aosswise. Combine ail, flour and milk in asaucspan
over low heat. Stire until you have asmooth white
sauce. Add chicken, sdt, pimiento, and pinegople. Fill
coconut hdves with chicken-pinecople mixture. Place in
shdlow baking pon. Baoke at 350F for 1 hour.  Goconut
meat become firm ond connot e eaten.

CHICKEN PAELLA

3/4 b Asparagus
Tlb  Chicken meat; 1inchsqg

1/8t Pepper
2T Qlive Al
1 Large onion

27T White wine (Dry)

1 1/2 ¢ Rice (long gran)

1/2 ¢ Pimiento or rocst red bdl
1c Waer

3/4 c Sweset pecs

3/4 b Broddi

1/81 Sdat

3T Flour

1/2 b Zuadhini, dced 1/2 inch
1 dove galic, pressed

11b  Tomaotoes, chop, seed, skin
1 pinch Cayenne

1c Chickenbroth (14 1/2 oz)
1/21 Soffron

I nstructions:

Snop off ond dsaard tough encs of csparragus.  Qut off
fips in 2 inclengths ond set aside. Qut addks in 1/4 inch
thidk slices. Qut off roaadli florets ond set cside with
csparogus tfips. Ped stems, quarter lengthwise, ond aut
in pieces the same size s csparagus slices. Gook
sliced csparagus ond broadi in apon of bailing water for
3 minutes or until barely tfender. Drain ond set cside,

Sprinkle chicken with sdt ond pepper. Rall in flour ond
shoe off exasss. Heaf 1 tadlespoon of the il in awide
non-stick frying pan over medium high heat.  Add

chicken ond cook 3 minutes on each side or until lightly
browned. Remove achidken from pon and set csicke.

Add the remaining tadlespoon ail to pon.  Add zuadhini
and cook over medium high heat 4 or 5 minutes or until
lightly browned. Remove from pan with aslotted spoon
ond set cside,

Add onion ond garlic to pon drippings.  Stir once, add
wine. Then cover ond cook over low heat for 10
minutes or until onion is soft ond liquid hos been
asorbed. Stir in tomatoes ond cook, uncovered, for 4
minutes. Stir in rice ond coyenne.

Tronsfer rice mixture to awide shdlow 4 quart
asserde. Add blondhed osparagus and broaadli,
chicken, zuachini, ond rocsted bell pepper. At

this paint, you acon cover and refrigerate up to 8 hours

In apon, bring chicken broth ond water to abail. Stir in
saffron. Pour over rice mixture. Tightly cover asserde
with fail. Bcke in apreheated 350 F oven for 40
minutes. Add the pecs and stir gently info

the rice with two forks. Cover andbcke for 10 or 15
minutes more minutes o until riceis fender and dl
liouidis dosorbed

When rice is done, cook csparagus tips ond broaadli
florefs in apon of baling water for 4 minutes or until
barely tender. Dran ond arange os garnish over top of
rice.

CHICKEN PAPRIKA

4 s dhicken pieass

1 large onion finely chopped

2 to 3 thlsp sweet hungarion poorika

4 tdsp butter or margarine

sdt ond pepper to toste

sour aeam (the new fat free type works well 1oo)
flour

[ nstrudiions:

Melt butter in large fry pon (I use a4 gt. chicken fryer
with avent in the lid) ond saute onion for afew
minutes. Secson chidken with sdt and pepper and cook
over medum high heat until just goden on both

sides. Sprinkle poorika evenly over chicken. Add
enough water to the pon o come doout 1/2 way up the
sides of the chicken pieass. Bring to abail then cover
and turn down to simmer.  Leave lid slightly open o



open the lid vent aoout hdf way. Simmer for doout 2
hours (less if you use boneless chicken brecst).

After the chidken is cooked remove to a patter ond cod
enough o honde without burning yourself. Meanwhile
strain the juices ondreturn to the pan. In amedum
bowl have doout 1/3 aup flour (you may need to

add alittle more). Whisk doout hdf of the pon juicss
into the flour gradudly until mixture is thick and smooth.
Return to the remaining juiass in the pon. Turn heat
back up to medum ond whisk this mixture until it is very
thick ond smooth (this is where you may need alittle
extraflour). Inthe same bowl stir coout 1/2 aup (more
if you like) sour aeam until smooth. Whisk doout 1/3 of
the gravy info the sour aeaom gradudly. Return this to
the pon ond reduce heat to avaid bailing. By time dl of
this is done the chidken should be cod enough to
honde. Remove chicken from the bones ond aut or tear
into bite size pieces. Retfurn to the pan with the gravy
ond simmer until heated through.  Adust secsoning to
toste. If there are leftovers this freezes recsonaddy well
ondis even better the next time around

CHICKEN PAPRIKA

Ingedents + I nstrudions:

2-1/2 - 3 1b chicken aut up (skin removed optiond)

1/2 aup flour
1tsp sdt
1tsp  poorika
1/4 tsp pepper

Coat chidken with flour mixture.

Heat 1/4 aup shortening (bacon grecse, et over
medum heat, Gook chidken in shortening 15-20
minutes or until light brown. Remove chicken ond set
csicke.

Add to the skillet:

2 medium onions, fingly chopped (1 aup)
Stir until onion is soft, then stir in:

1 aon  tomato puree

1 tbisp poorika (add more to toste)
2tsp  sdt

1/4 tsp pepper

Add chicken, cover tightly, simmer 30-40 minutes or
until thickest pleces are fork-tender.

Remove chicken and kegp warm. Stir 1/2 aup sour
aeam into fomato mixture, heat until warm

Pour over chicken ond serve,



