
 

 

 Chicken Paprikash 
 
Ingredients: 
2 lbs. chicken leg quarters      3/4 cup chicken stock 
2 T & 2 tsp paprika       1 T flour 
2 T olive oil        14 oz. canned, whole tomatoes  
2 onions        2 T light sour cream 
2 red bell peppers       1 T chopped parsley 
Directions: 
1. Pat chicken dry. 
2. Coat chicken with half the paprika.  Let stand overnight or 5-6 hours minimum. 
3. In a Dutch oven, heat oil for browning.  Brown chicken in batches, set aside. 
4. Add onions, sauté until clear. 
5. Add red peppers, remaining paprika, and black pepper.  Sauté for a few more minutes. 
6. Create slurry with flour and some stock. 
7. Deglaze as needed with the broth.  Then add remaining broth, slurry, and tomatoes (with 

juice).  Simmer. 
Makes 5 servings. 


