CHICKEN in BRANDY SAUCE yields 2 to 3 portions






              recipe developed by The Clever Cleaver Brothers®
      1 chicken, cooked & cooled



   2 tablespoons brandy

   1/2 cup mayonnaise





1/4 teaspoon garlic powder

1 1/2 tablespoons ketchup




1/4 teaspoon white pepper

1. 
You can use a store-bought, roasted chicken, or you can cook it yourself. Take it out of the 

wrapper, remove any parts that may be in the cavity, and rinse it under cold water.

2.
Cut the chicken in quarters and place in a pot. Cover with cold water, bring to a boil, reduce heat to simmer and cook for approximately 30 minutes, or until the chicken is thoroughly cooked.

3.
Remove chicken from the pot and let cool. When cool enough to handle, discard the skin and fat and pull the chicken from the bones. Finely dice the chicken and hold in refrigerator for use. NOTE: you can do this chicken procedure in advance.

4.
In a mixing bowl, combine the mayonnaise, ketchup, brandy, garlic powder and the white pepper.

5.
Add the diced chicken to the bowl. Combine and hold in the refrigerator for use.


SERVING OPTIONS:

Serve alongside a scoop of low-fat cottage cheese on a bed of mixed greens; serve over your 

favorite chilled pasta recipe or serve inside a sandwich.

