Chicken Cacciatore w/Nick’s Polenta

What a wonderful dish to prepare on a Sunday aftarn Let it simmer about an hour
and it just melts in your mouth. And the PolemM&OW! My friend Nick really out did
himself with this recipe.

Chicken Cacciatore
1 tbsp. butter
Y Ib. skinned, boned chicken breast halves (I beee-in)
% cup chopped celery
% cup chopped onion
% cup chopped green peppers
1 tbsp. garlic chopped
2 cans of whole tomatoes chopped (keep juice)
Y cup fresh parsley finely chopped
1 tsp. basil (dried)
Salt, pepper & crushed red pepper to taste

Melt your butter in a large skillet on low heatdd\your chicken to brown off. Pull your
chicken out of the pan and set aside. Place tbppsd celery, onions, peppers and garlic
in the skillet on medium heat. Cook until tendé&dd the remaining ingredients into the
skillet as well as the chicken. Cover and simmeibout 1 hour. The flavors will all
blend together. Keep it on low heat so the chicitays very moist. Be careful if you

use bone-in chicken. The meat falls right off bio@e.

Nick’s Polenta
16 oz of Yellow Corn Meal
1 gt Chicken Stock
1% cups of heavy cream
2 tbsp. of chopped garlic
Salt & pepper to taste

Bring all ingredients except the corn meal to d Aod marry all the flavors. Once it
boils for a couple minutes, add in the corn meabugh so it starts to thicken you can
stand a whip straight up in the middle of the ptdgabout 16 0z). Turn down the heat to
a simmer. Let it cook from this point for a fewmates while you stir. Now you can
have fun with it. Nick recommends you add thedwaihg:

1 cup of blue cheese crumbles

1 cup of julienne roasted red peppers

Let the polenta form in a square casserole disbah temperature. It should be ready to
eat within an hour.
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