Chicken Cacciatora

¼ C EVOO

2 medium onions, peeled and chopped

2 cloves garlic minced

3# Chicken cut into 8 pcs

1 C dry white wine

28oz can plum tomatoes, chopped, reserve liquid

1 bay leaf

1 t rosemary

¼ C parsley

1 C chicken stock

Saute onions 10 mins or until soft; add garlic. Add chicken pieces and brown 4 mins all sides.

Add wine cook until evaporates, about 5 minutes. Add tomatoes w/juices to chicken. Add bay leaf, rosemary, parsley, S & P. Reduce heat to low, add chicken stock gradually as liquid evaporates, 45 minutes.

