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Ingredients Method 

 Step 1 In a large saucepan, heat 1 tbsp of the oil. Season the chicken 

2 tbsp olive oil 

and brown on both sides for 7-8 mins until golden, then set aside on a plate. 

Put the remaining 1 tbsp oil in the pan with the pepper, onion and garlic. Fry 

on a medium heat for 8 mins or until slightly golden. Add the vinegar and 

cook for 1 min. 

 Step 2 Return the chicken to the pan with the paprika and stock. Bring to 
the boil, then turn down to simmer for 25 mins until the chicken is cooked 

through. Add the olives and almonds, and serve with rice or crusty bread. 
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