UaABaQ JaJlUUSL pUe PIABQ JO USYIID BY} WOl

$ dx3a uaneap 6% :TZ:¥T LZ/S0/8T0C €T A ‘abapebiy :pig
9 :sbuinies
'SNOJSN02 10 891 I8N0 BAIBS '8
'SaINUIW QT PaJaA0D %009 ‘is ‘(9) ppy "L
‘'S9INUIW GT ‘PaIan0d
‘Jeay wnipaw 1ano 300D “(4) pue uaxdIyd paAlasal ppy ‘9
"Bunns ‘Arenpesb (3) ppy '

abapebi/reaN

Meat/Tigadege

: 1/2C olive oil
1 1/2# chicken, cut up
1 onion, cut into 1" pieces
1c garlic, minced
1 2T flour
: 3/4C peanut butter
: 60z tomato paste
200z chicken stock
salt & pepper to taste
2C carrots, cut into 1/2" pieces
1/2 cabbage, cut into 2" pieces
4 potatoes, cut into 3/4" pieces
: 100z chopped spinach (frozen)
Heat (A) in 10qt pot, brown chicken on all sides.
Remove chicken and reserve. Add (B) and saute 3-4
minutes.
3. Add (C), cook until bubbly.
4. Add (D), stir until peanut butter is melted.
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From the kitchen of David and Jennifer Deaven




