Chicken Cacciatore 

4 legs, 4 thighs, 2 breasts
Paprika
1 onion minced
2 cloves garlic minced
Virgin Olive Oil
Parsley
Oregano
1 Lemon quartered
2 B & G Hot Cherry Peppers and 1 ½ cups Hot Cherry Pepper Juice
Salt
Pepper
Preheat oven to 375 degrees. In a large heavy duty roasting pan drizzle 1 tablespoon of olive oil and put chicken in pan meat side up, season both sides of the chicken with salt, pepper and paprika. 

Cook (fry) on medium heat covered for 25-30 minutes, turn, after 8 minutes  squeeze lemon and add onion and garlic, 10 minutes later add ½ lemon oregano, parsley and hot cherry pepper juice and a bit of water and season again with salt, pepper and paprika bring to a boil – reduce heat and simmer covered with foil for an additional 45 minutes

Remove foil and bake uncovered an additional 15 minutes
Yield 3-4 servings
________________________________________________________________________
Or:

Brown chicken in margarine 25 – 30 minutes over medium heat in covered pan
turn chicken, season with salt, pepper and paprika
 8 minutes after turning chicken add minced 2 garlic cloves and 1 onion to the pan
10 minutes later add 1/2 lemon, oregano, parsley, hot cherry pepper juice and water
bring to a boil, reduce heat and simmer 30 – 45 minutes
Sprinkle chicken with salt, pepper, parsley, paprika, oregano, juice from 1 lemon, 1/4 – 1/3 cup of B & G Hot Pepper juice, 1/4 cup of water
Cover and simmer for 20 – 25 minutes

