Tender chicken in a savory tomato sauce
with peppers, onions and olives —
full of Mediterranean flavor!
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Season the chicken with salt and pepper. @ Use chicken thighs for
e 4 bone-in, skinless chicken thighs extra flavor and tenderness.
(or breasts) Heat olive oil in a large skillet or Dutch oven over

@ Let it simmer low and
slow for the best taste.

@ Addasplash of dry white
Add the onions and bell peppers to the skillet and wine for a richer flavor
sauté for 4-5 minutes until softened. (optional).

medium-high heat. Brown the chicken 4-5 minutes
per side. Remove and set aside.

e 1 thsp olive oil
e Salt and pepper, to taste

-4 SAUCE & VEGETABLES

1 medium onion, sliced

°
e 1 red bell pepper, sliced Add the garlic and cook for 30 seconds. Serve with crusty _blread
= e 1 yellow bell pepper, sliced - to soaik up the delicious
e 3 cloves garlic, minced Stir in crushed tomatoes, tomato paste, chicken broth, SAce
— e 1 (28 oz) can crushed tomatoes oregano, red pepper flakes (if using), and bay leaf. ¥ ;implg, wholesome
1 e 2 tbsp tomato paste 3 ; e ingpedients C]mim
= e 1/2 cup pitted black olives Return the chicken to the skillet, nestling it into the sauce. : the best meals!
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a until the chicken is tender and cooked through). Serve over pasta rice
erv =

SEASONINGS
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4 Remove the bay leaf and adjust seasoning to taste. or creamy polenta.
e 1 tsp dried oregano @ Dair witha fresh green
®  1/2tsp red pepper flakes (optiot Serve hot and enjoy! salad.
e 1 bay leaf 4 ! @ Addaside of roasted
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