Jerry Gertz’s Chicken Cacciatore
4-6 Servings

INGREDIENTS

4 lbs chicken breasts

Salt and pepper to taste

Y4 cup flour

5 tbsp olive oil

1 large green pepper

3 small onions, large diced

1 clove garlic (chopped)

1 can tomatoes peeled crushed by hand
2 cup white wine

1 cup sliced white mushrooms

Salt and pepper to taste

INSTRUCTIONS

Season chicken with salt and pepper

Roll chicken lightly in flour

Heat olive oil in skillet and brown chicken on all sides (about 10 minutes)

Stem, seed and slice green pepper lengthwise. Mix with diced onions,
chopped garlic, tomatoes and white wine

Add mixture to chicken

Cover, simmer slowly for 40 minutes. Add mushrooms, simmer 15 minutes or
until mushrooms and chicken are tender

If you have time, it's even better the next day!

But whatever you do, serve it over Linguini (al dente, natch!)

FIND & FOLLOW USI

& www.GertzGirlz.com
@GertzGirlzFeedRlog
Kl certzGirlz.com




