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LII{A BREAD

*OUCHERO\ CHEESE

CHICKEN
MARBETLA
Tli, ** tr" first main{ourse dish to be olferecl at The Silver
Palale shop, and lhe dislinctive coloys and flavors ol lhe prunes,

oli!€s, and capers have kept il a favorite lor,€als. Itl good hot or at
room temperature. When prepared wilh small drufilstick and

wings, it makes a delicious appetizer
The overnighl marination is ess€nlial to lhe moistness of the

finished producl The chicken keeps and even

improves over sev€ral da)G of re,rilerationt il
travels well and makes excellenl picnic fare.

h cup rcd uine oinega/

% <up pinedspaaish geen oliLes
%.up @pe,s uik a bit ofjuice

I head of gadic,Wled ond linely pweed

Coaae sall and lftshb g,oqnd bkck peppe4

4 chichens (2% po nds eoch),qaal@red

I cup b'oLon sugat
I cup dry white bine
n cup hesh halian (flatleao paaley or ftesh citontq

fnely choryed

l combine the olive oil, vinegai prunes, olives, capers and
juice. bay leav€s, gaiic, oreganq and salt and pepper in a la€e
bowl. Add the chicken and stir to coat. Cover lhe bowl and relriSeF

ate overnight.
2. Preheal the (n€n lo 350"F

3. Arrange lhe chickeil in a single layer in one or two large,

shalloiv baking pans and spoon th€ marinade over it evenly

Sprinkle the chicken pieces wilh the brown sugar and pour the
white wine arornd them.

{. Bake, basting irequently with the pan iuices,until the thigh
pieces yield clear y€llow (rather lhan pink) iuice when pricked

with a lork,50 minutes r,) i,hour
5.with a slo ed spooii,llansler l he chrcken. prunes olives and

cape6lo a s€rving plaltet Moisten with a few spoonfuls ol the pan

iuices and sprinkle genercuslywith the parsley orcilantro Pass lhe

rE:.airing pan juices in asauceboai.
16 piec€s. l0 or nore PortionE
\ote: Tr, s€re Ch:cken \larbelja cold cool to room tempera'
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