
CHICKEN AND VEGETABLE STEW

1-2 tbsp ol ive or  vegetable oi l

1-2 large garl ic c loves, chopped

2 yel low chi l i  peppers,  seeded and chopped

1 large leek,  s l iced

1 chicken, cut in pieces with sk in and bones

1 cauli f lower, cut in large f lorets

2 large carrots,  s l iced thick

1 medium parsnip,  s l iced

1 cup frozen peas

fresh ci lantro (coriander)

Heat oi l  and l ight ly fry garl ic. Add peppers and leeks, cook on medium heat unti l  soft.

Add chicken, st ir  al l  ingredients  together and cook unti l  chicken is  white on al l  s ides.

Add enough water  to almost cover chicken. Br ing to a boi l ,  then lower heat to a br isk

simmer and cook 15 minutes.  Add carrots and parsnip and continue cooking on low

unti l  carrots begin to soften. Add cauli f lower, st ir ,  and continue to cook. When

cauli f lower has softened but is  st i l l  somewhat cr isp, add peas, st ir  and continue

cooking unti l  cauli f lower is  soft but not mushy. Garnish with fresh ci lantro i f  avai lable

and serve in bowls wi th hot, crunchy French bread.

Serves 4

(This  wi l l  be more soup than stew. I t  can also be thickened by adding roux. But I  f ind

it  more soothing as a soup, especial ly on a cold night . To cook this as the or iginal ,

mi lder Hungarian recipe, delete the garl ic, peppers and leeks, sauté the carrots and

parsnips in the oi l ,  then sauté the chicken and continue as above from that point . Also

delete the ci lantro garnish.)


