HUNGARIAN BREAST OF CHICKEN 

2 chicken breasts 
2 medium onions 
25 gm butter 
2 level tbsp paprika 
sea salt and black pepper 
100 ml chicken stock 
1 tbsp tomato puree 
50 ml soured cream 
  

Peel, slice and gently fry the onion in butter until soft. Add stock slowly. Add chicken breasts. 

After about 10 minutes add paprika and tomato puree, cover pan with a lid on gentle heat for 10 minutes. Remove lid and add salt and pepper to taste. Add soured cream, simmer gently until thick and creamy. 

Serves 2. 


