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Lemongrass Braised Chicken

I plasted /emongrass 0 rry herd 3a/~a/en this year T Grew 5Z‘/~on3 and 2all. TH's aromadic
herd is pungent in flavor and should be wsed in small amounts. tWhen éaymﬁ lemongrass
select fresh stalks that don e look c/ry and. britd/e. I/'yoa don'? And it ac your Jocal
grocery store, /emohﬁrQSS is sold at most ethnic Asian and Mex/can Moarkets. 7The
/emongrQSS adds a 5fron3 Aavor 2o this brased chicken that s crispy on the owutside and
Zender inside.

et's
| whole 3-pocind chicken, cut into pleces wwith skin and bones
| Zeaspoon Lurmeric
| Zeaspoon pgp/‘ﬂéd
J.L(/‘Ce o~ | /emoh
2 Zablespoon lemongrass, #nely rinced ( Cougher ends removed)
Jicup + 4 Z‘aﬁ/eSpoolmi ex?ra \///‘3//7 olive or/
| 5/7&//05 #ne/y runced (aéoaf | Z‘aé/aSpoon)
2 large omatoes, sliced in wedges
/z cap homemac/e or /low Sodiur C/’[/c,éeh .érof/’]
Vo cup dry white wine
sSea salt and £reshly ground pepper
Yellow Basmati Kice-See recipe

Prepardtion

Mix )i cup olive oily lemon JHice, /emongraSS ) pqprz‘(a, and Curmeric in a /arge /r//‘xfng boed!.
Generoas/y 5/9r/né/e chicken on all Sides with sea salt and £reshly ground pepper. Add
chicken to marinade and »ux fhoroaﬁh/y, Marinade For 30 runutes or up Zo onre dca)/. Br/nj Zo
room temperalure when ready to cook. Discard marinade.

Heat 4 Z‘aé/eSpoon5 olive ol in a /arﬁe cast iron or other /arge pof on Mea//‘am—/'/@/'/ Aeat
wunti! hot, bt not 5»70@/73. A)oré/ng in batches, cook chicken wunti/ 3o/a/en brown, skin side
dowon Rrst, aboud 3-4 minutes per Side. Add all chicken pieces 2o the pot and reduce head
2o mediur—low. Add chicken broth and coine. Spr/n,é/e runced sShallot e\/en/y over Ci/’}fc,éen,
add tomatoes to the pot and cover. éenz‘/y 2urn chicken over once while 5;‘mmer/n3 Zo
Combine Aaiors. Simmer wunti! chicken is cooked z‘/7roa3/7 and //fa/d IS 5/13/71‘4/ reduced,
aboud 15—20 rinctes. 4rran5e chicken on a p/az‘z‘er and //3/7Z‘/y Spoon redutced JM/C:eS over.
Serve ewith ye//oa) .5@5»741‘/ Fice.

Serves—4—¢



