Dhital’s Chicken
1 ½ -2lbs boneless skinless chicken breasts and/or thighs

¼ cup flour

Salt & pepper

2 cloves garlic, minced

2 tbsp butter or margarine

¼ cup white cooking wine

For the sauce

½ chicken stock cube, dissolved in 1 cup hot water

3 tbsp mustard 

2 tsp Worcestershire sauce

2/3 cup sour cream 

1. Preheat the oven to 325 F.

2. Toss the chicken pieces in the flour seasoned with salt and pepper. Reserve the flour for the sauce mixture. 

3. Heat a large pan and add the butter or margarine. Add the garlic and fry until fragrant, about 2 min. 

4. Add the chicken pieces and fry both sides til golden brown (about 3-4 min each side). Arranged the pieces in a shallow baking pan. 

5. In the meantime, add the chicken stock to the reserved flour along with the mustard and the Worcestershire sauce. Stir well to combine. 

6. Deglaze the frying pan with the white wine, scrapping up any brown bits on the bottom. Add to the sauce mixture and stir to combine.
7. Pour the sauce over the chicken pieces, cover the pan with foil and bake in the oven for an hour. 

8. Remove the chicken pieces from the sauce and place on a plate. Add the sour cream to the sauce and stir well to combine (the sauce will become thicker). Return the chicken pieces to the pan and spoon some sauce over each piece. Serve over rice with more sauce. 
