PaPrikKa CHICKenNn WITH EGG
NoOooOoDLeS

INGreienNTs

saLT

172 POUND eXTra wibe eGG nhoobLes

2 POUNDS BONeELEess, SKINLess CHICKeN, Dark or wHitTe mearT

PePPer

1T Larcge onion, QuarrTereb LenGTHWISe THeNn THINLY suiceb

2 reb BellL PePPers, seebeb, Quarrtereb LenGTHwIise anb THINLY suiceb
2 CLOVeS Garuc, Finely CHOPPEeD

2 rounb TaBLeSPOONS Grounb sweeT PaPrika, a CoOuUurPLe OF PaLmeruLs
172 TeasPOON GrounbD alLLsPICe, eyeBallL THe amounT 1IN Your pPatm

2 CUP CHICKeN STOCK

1 CUP sOuUr Ccream

2 TaBLesSPOONS BUTTEr, CUT INTO smatl Pleces

2-3 TaBLeSPOONS Finely CHOPPED FIresH DILL

2 TaBLeESPOONS CHOPPED FresH CcHIvVes

174 CUP CHOPPED COMrmicHoONSs or BaByY GHelrKiNn PICKLES

YleLDs: 4 sefrvings

PrerParaTion

e PlLacCe a lLarce POT OF warTter over HIGH HeaT TO COOK THe PasTa.
wHen THe waTter BOILS, SaLT IT well anb DIrorp THe PasTa In. COOK TO
atL benTe aCCorbinG TO PacCraGe DIreCTions.

e WHILE THE PasTa IS COOKING, PLace a Larce sKiLLeT over
meDIUMm-HIGH HeaT WITH 2 TUrrms OoF THe Pan OfF OLlive OIL, aBOouT 2
TaBLeSPOONS.

e SeasOon THe CHICKeN WITH SaLT anb PePPerl, anb sealr unTiL GoLben
Browmn, aBOUT 5 MIiNUTes Per sibe. Remove From THe Pan anb
reserve.

e ADD THe ONioN, BelLL PePPers anmbD GartiC TO THe Pan, anb COOK UNTIL
THe veGaGles Have sOFTeneD, 7-8 minuTes. ADD a DrizzLe more oLulive
OlL IF THEe Pan seems DIru.

e SeasOon WITH salLT anb PePPer, anb reTturn THe CHICKeNn TO THe Pan.
ADD THe PabPrika, aLLlskPICe anb STOCK TO THe Pan ambD BI'nG UurP 1O a
BUBBLE.

e SiMMer UuNnTIL THe CHICKeNn Has CooReDbD THIrouGH, aBoOUT 10 miNuTes
maore.

Remove THe Pan From THe HeaT anbD STIF IN THe SOUr Cream. Reserve.
e Draln THe eGG NOODLEeS anb reTurn TO HOT POT anb TOSS THe COOKReD

noobLes WITH THe BUTTEer, DILL anb CHIVeS TO COaT. LabLe THe
CHICKeNn over THe NoobLes anb GarnisH WITH THe CHOPPeD
cornicHomns.
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