Chicken and Artichoke Fricassee

Ingredients:

6 to 8 fresh “baby” artichokes, or 1 can artichoke hearts
1 lemon

6 to 8 small whole potatoes, or 3 to 4 quartered large pota-
toes, peeled (optional)

1 stick (4 ounces) unsalted butter

1 cut-up frying chicken or 6 to 8 chicken pieces

Salt and pepper, to taste

1 small bunch green onions, chopped

1 cup dry white wine

1 tablespoon chopped fresh dill, or 1 teaspoon dried

1 cup plain yogurt

1 tablespoon flour
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Prehe3at oven to 350°. Prepare the fresh artichokes by bending back the lower, outer petals until they snap off.
With a serrated knife cut off the artichoke tops about 1/3 of the way down. Cut off the stems. Trim the base and
rub all surfaces with a cut lemon half. Cook about 10 minutes or until they are tender when pierced with a fork in
the base. Drain. Canned artichokes need only rinsing; no cooking is required.

Arrange the artichokes and potatoes, if you use them, in a buttered 2- 1/2 quart casserole.

Brown the chicken pieces in the butter in a large skillet until they are well-browned on both sides, about 15 min-
utes. Season with salt and pepper to taste. Arrange the chicken pieces over the vegetables in the casserole.

Cook the green onions in the pan drippings until they are soft. Add the wine and cook until it has reduced by half.
Pour the pan juices over the chicken pieces in the casserole and sprinkle the dill over the top.

Cover the casserole and bake in a preheated oven for about 45 minutes, or until the chicken pieces register 180°
on an instant read thermometer. Remove the chicken and vegetables to a warmed platter.

Combine the yogurt and flour, then add to the drippings in the casserole and cook over low heat, stirring con-
stantly. Do not allow the sauce to boil. Pour the sauce over the chicken and vegetables on the platter, or return
them to the casserole and top with the sauce. Serve immediately.

NOTE: If you use small chicken pieces such as separated legs or thighs, or boneless breast pieces, they will cook
more quickly than larger cuts. In this case, you may need to bake the casserole for only about 25 minutes, and the
potatoes will need to be precooked until they are not quite tender, before placing them in the casserole.



