
Stuffed Mushrooms

Remove stem from mushroom stick and small piece of Brie in the hole then put stuffing on top
Stuffing 
One pound of Italian sausage 
One apple 
One carrot
One onion
Fine diced then sautéed deglaze with white wine and thicken with equal parts breadcrumbs and Parmesan cheese
Form into a ball
And sit on mushroom
(makes about 2 dozen)

Chicken cacciatore 

Chicken thighs
Mushrooms quartered
Carrot celery onion large dice
Bell pepper sliced 
Black olives
Artichoke hearts
San marzano tomatoes in sauce 
Crushed red pepper 
Bay leaf 
Oregano
Red wine for deglazing


Dredge thighs in seasoned flour 
Add olive oil and garlic and lightly sautee
Add mirepoix, sautéed for 7 mins then add chicken, sautee on each side for 4 mins, add pepper olives and artichoke hearts with herbs and seasonings continue cooking 2 mins then deglaze with red wine, add tomatoes bring to boil and finish in oven 
Serve over angel hair



