PAPRIKA
GHIGKEN

INGREDIENTS

- 4 to 6 pieces of chicken (thighs, legs or breast)

- 50 g (1.8 0z) flour (fo coat chicken)

« 20 g (0.7 oz) butter and 2 tablespoons oil

« 2 0nions

« 2 medium size fomatoes or 100 grams diced canned fomatoes
- 3 tbsp sweet paprika powder (Hungarian is best)

- 1 tsp of Espelette pepper (optional)

« 100 ml (3.4 fl 0z) white wine

- 100 ml (3.4 fl oz) clear chicken stock

« 100 ml (3.4 fl oz) cream (heavy cream) or more if you like
. Salt and pepper to season

- Parsley or basil to garnish (optional)

If your tomatoes are noft ripe enough, add a feaspoon of sugar to the sauce.

PROGEDURE

1. Dice the onions, peel and cube the tomatoes, prepare the chicken stock.

2. Season the chicken pieces with salt and pepper and then coat with a

dusting of flour (shaking off any excess.)



PROGEDURE

3. Heat the oil and melt the butter on a medium heat in a pan large enough fo fit the
chicken pieces, and lay them into the pan skin down once and sauté to a light

brown color.

4. After 5 minutes, turn the pieces over and continue sautéing for another 5 minutes

minutes. Then add the onions to the pan.

5. Continue to cook for 5 minutes, then remove the breasts and set them aside in a

tray or plate. Allow the chicken legs to cook for a further 10 minutes.

6. Remove the chicken legs from the pan and set them aside with the chicken
breasts. Add the wine, scraping the bottom of the pan gently to detach the
caramelized pieces. Leave 1o reduce by half and then put the chicken pieces back

in the pan.

/. Add the paprika powder and espelette pepper (optional) to coat the chicken

and then add the stock and the fomatoes.

8. Raise the heat slightly and continue cooking for a further 10 minutes turning the

chicken pieces over from time to time.
9. Finish the sauce by adding the cream and stir in gently.

10. Remove the chicken pieces once cooked and adjust the seasoning of the sauce

to your taste with pepper and salt. You can also add more paprika if you like.

11. Return the chicken pieces to the pan, garnish with basil or parsley and serve.



