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1/4 cup:dried w“}pp RS
1 tablespoon, dried green onlons "".'“‘

1 tablespoon dried parsley ‘ e
1 tablespoon garlic: powder = = - T
1 cup of Justin Wilson's Blanc du BOIS white Wlne ‘
4 cups of low salt chicken:stock
1 cup of spiced tomatoes - =~ _
3 table spoons of steak sauce

s [
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Mix the onions; green parstey;‘and garllc:eowderwnchCUps ot : Water and setaSIde A

Let this mixture soak for about 1 hour. Meanwhlle combtnethe remaining 2 cups W|ne tomatoes

steak sauce, i R

Pepper sauce and peeled tomatoes in a large pot and cook for about 30 min over a IOW f|re

At

Add the dehydrated vegetables and liquid to the pot and stir well Add the chlcken and mlnt
and stir well. place the lid on the pot and cook on alow to med Iow flre for 1 1/2 hours
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