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4 - 6 cRicken freasts (with skin and ribs)
4T, extra virgin olivve oil

I 2 C. sliced Button mushrooms

| green pepper, sliced lengthwise

| red pepper, sliced lengtﬁ'-‘wise

| small onion diced

4 cloves garlie, tf{inlg sliced

| 35 02. can peeled pear shaped tomatoes
e C. &ry vermouth

Prefeat oven to 350° Sprinkle chicken pieces With
salt and pepper and in & pot that can go from stove
top to oven, rown on all sides. Remove ehicken
to a platter. Drain fat, add 2T olive oil and musk-
rooms to the pot and sauté for several minutes
until cooked tRrougk. ‘Remove muskrooms to the
platter with the chicken. Sauté garlie in remaining
olive oil for 3 minutes, add onions and peppers.
Cook until softened. Return ehicken and musk-
rooms to the pot, add tomatoes and vermouth.
Bake for 40 minutes. Serve over rice or pasta
With grated cheese.



