SPRINGCG CHICKEN RAGOUT
SERVES 4
Mewing the chicken on the bowe maker it feader aud juicy.

1 whole chicken breasts (1% pounds), bone in, split and skinoed
Sl and freshly groand pepper
2 leaspoons olive il
1% cups homemade or low-sodivm camnned ehicken stack
o canned pham omeaooes, seededd and quariered
Iz baby cuzrots, pecled and trimmel
Yo pound ssparagus, trimmed and o ineo 1Ye-ineh [pivees
U ek (about 6 ouoces), well eleaned und cut intg Va-ineh somads
1 cup shelled pess, prefeeably fresh
Flaceleal prsley, for genish (optional)

1. Season chicken breasis with salt and pepper. eat olve oil in a
large skiller, add chicken, and eouk over incdiwm-high heat wadl
golden brown on Loth sides, abow, 7 minutes weal,

2. Add slock and lomames, bring tu g Boil, and eover, Cook on medi-
umedow heat for abuout 20 minutes; emove ehicken and sel aside.

3. Addd ooty 1o skiller wnd cook, eovered, umil aimos, render, aboul
5 minules, Add aspamgus, lecks, snd pess and eook unil all the vep-
clalles ave tender, alsoul § moce minutes,

A Mennwhile, pull chicken from bone aned shred inw larype Bitg-sine
pieces. Return chicken o shiller and cook unidl leawed through,
about 2 minuies, Seeve over epp ovodles and gunish with sprigs ol
parsley, iF desire,



