                          CHICKEN IN LEMON SAUCE

                           (KOTOPOYLO LEMONATO)
INGREDIENTS FOR 4-5 PERSONS

11/2 kg of chicken( drum sticks or breast or whole chicken in small portions)

2 onions (chopped)

2 cloves of garlic(chopped)

2 bay leaves

1spoon of mild mustard

1 cup of white wine

¾ of a cup lemon juice

1 teaspoon salt

½ teaspoon pepper

Veg. Oil  ½ cup

METHOD

We place the onion and the garlic in the pot and we fry with some oil until brown.

In a fry pan we brown color the chicken and we place it in the pot with the onion and the garlic,we cook for a few minutes and we add the wine. 

After a while we add the lemon juice the mustard and the other ingredients.

We add 2 cups of water and we cook for about 30 to 40min,

We make sure that the chicken is  cooked and in the end we use some corn flour with water to make the sauce thicker.

We can serve with potatoes or rice.  

