Mama Licari’s Chicken
from John & Tami Tobia



boneless chicken thighs - about 8
carrots - 3 or 4
onions - 2
potatoes (Yukon Gold are good)
olive oil - about ¼ cup
1 cup dry white wine (Pinot Grigio, Sauvignon Blanc, etc.)
a bit of water
1 teaspoon each of:
	sage
	basil
	rosemary
2 bay leaves
salt and pepper to taste

To prepare this recipe, you can use a large electric skillet, or a large frying pan (that has a lid).  Brown the chicken thighs a bit in the olive oil.  Cut the carrots, potatoes and onions into large chunks.  Add them, along with all the other ingredients, to the pan.  

Cook over medium-low heat for 1 ½ to 2 hours.  Keep an eye on it, adding a bit of water as needed.  Stir it around a bit as it cooks.

[bookmark: _GoBack]You end up with a mishmash of food --- all the ingredients are mixed together, the flavors blend nicely, and the chicken is very tender!  Towards the end of cooking, you can uncover the pan, allowing some of the liquid to evaporate, and some of the contents to brown up a bit.
