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chicken paprikash

1 whole chicken, cu+ Up 1 +dbleSpoon paprika
2 tdblespoons dive ol  1/4 cup white wine
Sal & pepper +o +aste 1/4 cup chicken broth
1 cup chopped onion 1/2 cup Sour cream

- in a 12 inch skilet, heat ol & brown chicken on al
sides. season w/ Sai & pepper. remove & Set aside.
- add onion +o ckilet, cook untl +ender, but not
brown. SHr in paprika . .

- return chicken 4o ckilet, mix +o coat w/ paprika-
onion Mix+ure. add wine & broth & bring +o boai .
-reduce heat, cover & Simmer for 40 min or UM
chicken is fuly cooked remove chicken, keep warm.
- boi skile+ drippingS uUntl reduced +o 1/2 cup liquid,
about 3 min. SHir iN"1/2 cup Sour cream. heat +hrough.
- put chicken on rice or past+a, pour sauce over dl
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