Main Course

Crockpot Chicken Cacciatore

*Gluten-Free (server over rice instead of pasta)

Travel to Italy to a special and easy to prepare meal. Let the slow cooker
do the work in making the flavors of this dish pop!

You’ll Need

< 2 medium onions, peeled, sliced
= 3 pounds chicken, cut up

= 2 cloves garlic, minced

= 1 cantomatoes, 16 ounces

= 1 can tomato sauce, 8 ounces
= 1 teaspoon salt

= Yiteaspoon pepper |
e 1% teaspoons dried oregano, crushed

= Y teaspoon dried basil, crushed

< 1 bay leaf

= Yicup dry white wine

= Spaghetti, cooked

Directions

= Place onions in the slow cooker.

= On top of onions place chicken pieces, garlic, tomatoes, tomato sauce,
salt, pepper, herbs and wine.

= Cook on low heat for 7 to 9 hours or high heat for 3 to 4 hours.

Play with your Food!

= Play with the basil and oregano to meet your liking.
= For some of the onion use a red onion

= Serve over different types of pasta noodles

= Serve this dish over rice to make it a gluten-free meal

Pic Reference: http://soyummyummyumm.blogspot.com/2010/11/chicken-cacciatore.html



