Chicken and Beans
Serves 6

Ingredientes:

1 can kidney beans (15 ounce)

1 clove garlic

1 onion (medium)

5 chicken thighs (5-6 medium thighs)
1 can tomato sauce (8 ounces)

Ya cup vinegar

1 teaspoon sugar

salt and pepper (to taste, optional

Preparacion
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1. Drain and rinse beans. 1. Drain and rinse beans.
2. Crush garlic. MNutrition Information 2. Crush garlic. MNutrition Information
3. Dice onion. SEDRRg S LAt ecpe 3. Dice onion. AERARE SIS Lk ok recpe
4. Dice chicken thighs. Hutrients Amount 4. Dice chicken thighs. Hutrients Amount
5. Inlarge, pot, cook chicken until half Total Cakmien 15 5. Inlarge, pot, cook chicken until half Total Cakmien 15
done. R - done. R -
6. Add tomato sauce, vinegar, onion, Fr : 6. Add tomato sauce, vinegar, onion, P =
garlic, sugar, salt and pepper. R garlic, sugar, salt and pepper. R
7. Simmer for about 30-40 minutes or PP i 7. Simmer for about 30-40 minutes or - e
until chicken is tender. Co b 10 until chicken is tender. Co b Ty
8. Add kidney beans and simmer for 5-10 Eetary Pl P 8. Add kidney beans and simmer for 5-10 [r—— P
more minutes. Total g ar more minutes. Total Sogan ay
Al gy b oo iy Al gy b oo iy
Note Frowin 15y Note Frowin 15y
Cider, white, and Japanese wine vinegars ~vic oy Cider, white, and Japanese wine vinegars . .c oy
differ in flavor. Try other vegetables. Dry Carien differ in flavor. Try other vegetables. Dry Carien
beans may be used. See package for Vo Eve beans may be used. See package for Vo ire
cooking directions. ko it g cooking directions. ko n my
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