Chicken in Wine Sauce

Jean Sieper
Unitarian Universalist Fellowship of Vero Beach, FL 2000

4 boneless/ skinless Preheat the oven to 325 degrees.
chicken breasts, halved Per Serving (excluding unknown
1 teaspoon salt, divided Place the chicken in a flat baking dish. Sprinkle i(tems): 71? Calofries; ?s? Fat
i 71.6% calories from fat); 12g
3 tablespoons flour N with 1/2 teaspoon of salt. Protein: 399 Garbohydrate: 24
1 cup sour cream, divided _ Dietary Fiber; 105mg Cholesterol;
1 can mushroom soup In a bowl, combine the flour and 1/2 cup o_f sour 3138mg Sodium. Exchanges: 1 1/2
1/2 cup white wine cream. Stir until smooth. Add the remaining Grain(Starch); 0 Lean Meat; 0
(prefe,%b/y Sauterne) salt, if desired. Add the remaining sour cream, ¥ogeteble; 1/2 Nn-Fat Milk; 11 172
1/2 cup unblanched small soup and wine. Pour over the chicken. Sprinkle ’
almonds with almonds, pimiento and paprika.

1 jar (2 ounce) pimientos,
chopped
1 teaspoon paprika

Bake about one hour or until the chicken is
tender.



