CHICKEN CACCIATORE yields 4 portions
                  recipe developed by The Clever Cleaver Brothers®
1/4 cup olive oil





1/3 cup dry red wine

   2 cloves minced garlic



   
   1 can (28 oz.) crushed tomatoes

   4 boneless, skinless chicken breasts


   
   1 tablespoon Worcestershire sauce

   1 green pepper, cut in 1/4" strips



1/4 cup chopped fresh basil

   1 red pepper, cut in 1/4" strips



1/2 teaspoon sugar

   1 Spanish onion, cut in 1/4" strips



1/2 teaspoon coarsely ground black pepper

   1 clove minced garlic



   
   2 bay leaves

1.
Heat olive oil in a large sauté pan over medium heat. Add two cloves of minced garlic and heat


for 30 seconds.

2.
Rub the chicken on both sides with black pepper. Place in the sauté pan and brown on both sides.

3.
Remove the browned chicken from the pan and place in a casserole pan.

4.
In the sauté pan, place the strips of green pepper, red pepper and onion. Sauté for approximately 


one minute and place over the chicken breasts.

5.
Add one clove of minced garlic to the sauté pan and heat for 30 seconds. CAREFULLY deglaze 

the pan with the red wine.

6. 
Let the wine reduce by half and add the crushed tomatoes, Worcestershire sauce, basil sugar and


black pepper. Combine and heat for 30 seconds.

7.
Place the bay leaves on the chicken and cover with the sauce mixture. Place uncovered in a 375-degree 
oven for 35 minutes or until the chicken is done.

8.
Remove bay leaves and discard. Enjoy with your favorite accompanying items.

