Chicken Paprikash

Also Known As

Course Yield Type of Food Main Ingredient
Entrée 4 servings Fowl Chicken
Comments

This is a great chicken recipe. If you've never had paprikash, you've been missing a treasure.

Prep Time 15 minutes Cooking Time 1 hour Ethnic Origin HUngary
1/8=.125 1/4=.25 1/3=.33 3/8=.375 1/2=.5 5/8=.625 2/3=.66 3/4=.75 7/8=.875
pre-Heat? []Yes Temperature Grease Pan? []Yes
Measure Ingredient Measure Ingredient
4 chicken breasts
5 cup butter
1 onion, chopped
1 green bell pepper, chopped
4 oz mushrooms, sliced
2 Tbs. smoked paprika
1 cup chicken broth
3 Thbs. flour
1 cup sour cream

Instructions

Brown chicken breasts, onion, green pepper and mushrooms in butter.
Remove chicken.

Stir in smoked paprika and chicken broth.

Simmer 45 minutes.

Remove chicken and skim fat.

Blend flour and sour cream in skillet until smooth but not boiling.
Serve over chicken.
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