Chicken Cacciatore

4 chicken breast pieces

2 tablespoons seasoned flour

2 tablespoons cooking or olive oil

1 large onion

1 clove garlic (if wanted)

1 tin chopped tomatoes

1 stock cube and 150ml water

100g mushrooms

1. Peel and chop onion. Slice mushrooms. Peel and crush garlic.

2. Skin chicken breasts and toss in seasoned flour.

3. Heat oil gently in saucepan and brown chicken breasts. Remove from pan.

4. Fry onion and garlic in remaining oil – do not over brown.

5. Add tin of tomatoes, stock cube, water and chicken pieces.

6. Slowly bring to boil stirring all the time. 

7. Lower heat and simmer for approx. 30 minutes.

8. Add mushrooms and simmer for a further 10 – 15 minutes until chicken is tender.

Serve with noodles, tagliatelle, spaghetti or rice.

