CHICKEN MORENGO yields 4 portions





 recipe developed by The Clever Cleaver Brothers®
   1 chicken (3 pounds) 




   2 cups sliced onions

1/2 cup flour






   2 cups sliced Portobello mushrooms

   2 teaspoons salt





   1 cup stuffed green olives - drained

   2 teaspoons black pepper




   1 tablespoon chopped fresh tarragon

   2 teaspoons paprika





1/2 cup Marsala wine

   3 tablespoons olive oil




   2 cups chicken broth

   4 cloves minced garlic




1/2 teaspoon salt

   1 cup 1/2-inch sliced carrots



1/2 teaspoon coarsely ground black pepper

1.
Remove the skin and fat from the chicken and cut into 8 pieces. 

2.
Season the flour with the 2 teaspoons each of salt, pepper and paprika. Heat the olive oil in an oven roaster pan over medium-high heat. 

3.
Dredge the chicken pieces in the seasoned flour and brown on all sides in the hot oil. Remove from the pan.

4. 
Add the garlic to the pan and heat for 30 seconds. Add carrots, onion, mushrooms, olives and tarragon. Cook for 3 minutes and add the chicken pieces back to the pan. 

5.
Add the Marsala wine, chicken broth, salt and pepper. Bring to a boil, cover with aluminum foil and place in a preheated 350-degree oven for 30 minutes. Remove the foil and cook for an additional 30 minutes. Enjoy Chicken Morengo.
