P or’l’ngosc Chicken

1 chicken — cvt

Salt and P epper to taste

2 ‘f‘ablcQPoonQ olive oll

2 coves 5_arﬁo-—ow€hod

1/2 cp dry white wine

Rub chicken with salt and pepper.  Wanm oil and then add 53rlio. Brown
chicken. Flace in ghallow baking. pan and powr wine over chicken.
Savte wihil tender but not browned:

2 ‘f‘ablcQPoonQ olive oll

1 largp onion, thinly ficed

1 1/2 caps chopped celery

2 largp zvechini—dliced

1 cup chopped tomatoes— drained

Chapped parsley

1/2 teaspoon rosemary

1 tablespoon honey

Fow Vng'f‘abloG over chicken and cook 1 how at 325*. Serve over
rice or noodles.
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