CHICKEN MARENGO SOUP
butter and olive oil for frying
½ t. thyme leaves, crushed
1 ¼ lbs. skinless chicken breasts
½ t. salt; ½ t. pepper
12 oz. mushrooms, sliced
28 oz. can of tomatoes
16 oz. pearl onions
½ cup white wine
1 t. chopped garlic
1 can chicken broth
parsley
cooked orzo

In a skillet, heat oil. Add chicken; cook until brown, about 3 - 5 minutes for each side.  Remove chicken from pan.  Add onions and cook until browned. Add garlic and cook a few minutes. Transfer to Dutch oven. Add mushrooms and cook until mushrooms are golden, about 10 minutes.  Transfer to Dutch oven.  Add chicken.  
Stir in thyme, parsley, salt and pepper.  Add tomatoes with their juice, wine and broth; bring to a boil.  Reduce heat to medium low; cover and simmer until chicken is tender, about 10 minutes, stirring occasionally. Remove chicken and cut into bite size pieces. Add chicken and cooked orzo.  Serve with garlic bread.  **Try adding some red pepper strips.**

                                                                                                                                                                                                                                          Soup Chicken Marengo
