ELIZABETH TAYLOR'S WINE CHICKEN
3 
pounds broiler-fryer chickens cut into pieces


flour to taste

4 
tablespoons olive oil

1 
small onion sliced

1 
clove garlic minced

2 
bay leaves

2 
tablespoons fresh parsley minced

¼ 
teaspoon salt


black pepper to taste

1 
cup dry sauterne wine

Lightly coat the chicken with the flour.

In a heavy skillet or Dutch oven, brown each side of the chicken, about 2-3 minutes per side.

In a bowl, combine the oil, the onion, the garlic, the bay leaves, the parsley, the salt, the pepper, and the wine.

Pour the wine mixture over the chicken.

Cover the skillet and simmer until the chicken has reached the internal temperature of 165 degrees F and is tender, about 1 hour.
Elizabeth Taylor's Wine Chicken offers more than just a taste of old Hollywood glamour. When you bring this dish together, the aroma of garlic and sautéing onions mingles with fragrant wine, creating a comforting backdrop. It’s an experience steeped in simplicity, making it impossible not to feel a bit like a star yourself as the kitchen fills with that warm, inviting scent.

SERVES:  6
