
LEMON CHICKEN

Karyn Blass

2 onions—chopped 1½ cups chicken broth
2 lemons 4 Tbsp lemon juice
1 kg cubed white meat chicken 3 tsp sugar
2 Tbsp soy sauce 4 Tbsp white wine
1 green onion chopped (garnish)

Sauté the onion in oil until it is translucent and add the chicken. Cook
until it is white on the outside.
Add the lemons—which have been sliced into thin slices and then sliced in
half (half circles).
Add the rest of the ingredients except the green onion, and cook until
the chicken is fully cooked.
Serve very hot with the green onion sprinkled on top.
Serves 6.
This is a recipe I found on the Internet that I changed to make it simple.
There are usually no leftovers when I make this.


