[ PREPARATION TIME
= 15 minutes

GarliC'Sauced - _, COOKING TIME
@4 40 minutes

Jitc  PERFECT PARTNER
il egg noodles

Chicken

NG LIST

TQONER : = ¥
- k. [0 ensure that you are buying . chicken
Ok . the freshest garlic, choose - ON HAND
5 AV%Q' individual bulbs rather than .+ onion * oiL* fiour
packaged ones. Press the bulbs Famapt ealic. er flakes
to test for firmness and moistness. WL i ncd hotred peps
Avoid garlic that seems overly dry. .




INGREDIENTS

1 tablespoon
vegetable oil

Matee Abead

Leftover shredded chicken
can be a fast midweck supper.

Place in a casserole dish;

Slice mushroonis
aind Saiilé thewt
with the chiclken in

1 (2Y/2-pound) add a can of sliced green siep 1 for ein
chicken, quartered beans. Ileat in a 375°F elegant touch.
1 onion. chopped oven for 20 minutes or until

3 cloves garlic, minced heated through.

2 tablespoons all- 1 Heatoil in a large
purposc [lour ! : 4
1Y boili 1 L skillet over medium-
2 cups bolng water < .

! & high heat. Add chicken;
cook until browned,
about 5 minutes per
side. Remove chicken;
keep warm.

/4 teaspoon crushed
hot red pepper
[lakes

172 teaspoon salt

SERVES 6

®) Add onion and garlic
4wt to drippings in skillet.
Cook, stirring frequently,
until vegetables are a deep
golden brown, about

5 minutes. Add flour.
Cook, stirring continually,
until golden brown.

COOKN

* For a quicker sauce, 2 Gradually stir boiling

omit the flour and
water. Brown the
onion and garlic in

the skillet drippings
and add a can of cream
of chicken soup. Heat
to serving temperature.
» Sprinkle a little salt
over the garlic before
mincing. This will help
keep the garlic from
sticking to the knife.

3 ) water into skillet.
Cook, stirring continually,
until sauce thickens
slightly. Return chicken
to skillet.

/7 Simmer, covered,
L.Z& stirring occasionally,
for 20 minutes or until
chicken is tender. Add red
pepper flakes and salt.
Simmer chicken for
5 minutes longer.



