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2. Meanwhile, heat V cup butter in a skillet Add
onion and mushrooms, and cook until mushrooms
are tender, turning frequently. Add mixture to the
chicken in skillet
3. Mix the next four ingredients together and pour
over chicken.
4. Cover skillet and cook over low heat 30 min., or
until chicken is tender. Uncover and add pickles.
Cook 10 min. longer. 6 tervingt

TO PREP ABE AND COOK: ABOUT 10 MIN.

2 10-o- s. pass, frozen peas
i4 cap butter, melted
H teaapooa lemon juice
V4 teaspoon rosemary, crashed
H leaSPOOn nil

1. Cook peas according to directions on package
and drain well.
2. Meanwhile, blend remaining ingredients togeth-
er. Add mixture to the peas and toss lightly to coat

About S serving
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MELANIE DE PROFT

Broccoli, Sicilian Stylo
TO PREPARE AND COOK: 30 MIN.

2 tablespoons olive oil
1 medium-- Ised onion, thinly sliced -
1 clove garlic, thinly sliced

1H tablespoons flour
W teaspoon salt

teaspoon black pepper
1 cap chicken stock (or 1 cap quirk chicken

broth made by dissolving 1 chicken bouillon
cube ia 1 cap boiling water)

4 anchovy fillets, chopped
W cap sliced ripe olives
2 caps shredded process Cheddar cheese
1 large bunch (about 1 lbs.) broccoli, cooked

1. Heat olive oil in a saucepan. Add onion and gar-
lic and cook 1 to 2 min., or until onion is soft.
2. Blend in a mixture of the flour, salt, and pepper.
Heat until mixture bubbles, stirring constantly.
Remove from heat and add chicken stock, stirring
constantly. Bring to boiling and cook 1 to 2 min.,
or until sauce thickens.
3. Blend in anchovies, olives, and cheese.
4. Put hot broccoli spears into a serving dish and
pour hot sauce over them. Serve immediately.

About 6 servings
(Continued on page 21)

Sklllot Chicken
TO PUTARB AND COOK: ABOUT 1 BR.

2 broiler-frye- r chickens, cut in
serving-sixe- d pieces

H enp flour
1 H teaspoons salt

14 teaspoon black pepper '

6 tablespoons butter or margarine
1 clove garlic, crushed in a garlic press

or minced
cap butter or margarine

1 large onion, thinly sliced
1 cup sliced fresh mushrooms
2 a. cans tomato sauce

enp dill pickle liquid
2 teaspoons prepared mustard

Yt teaspoon oregano, crashed
Ya enp sliced diU pickles

1. Coat the chicken pieces in a mixture of the flour,
salt, and pepper. Heat 6 tablespoons butter and the
garlic in a large, heavy skillet. Add chicken pieces
and brown well on all sides.Food Editor
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Skillet Chicken with its pickle-tomat-o sauce is a perky suggestion to please the amity's fancy.
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