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The Chicken

RECIPE: Blue Ribbon Blueberry Crisp
RECIPE: Perfect Peach Cobbler
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RECIPE: Amazing Apricot Clafoutis
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MAIN BODY:

Blue Ribbon Blueberry Crisp


Chicken is braised to fall-off-the-bone tenderness in this recipe that features a coconut-based sauce rich with wonderful flavors and colorful vegetables. The one-pot dish starts out on the stove, and finishes in the oven. The result is a delicious chicken accompanied with plenty of fresh vegetables. The sauce’s fragrance along with aromatic jasmine rice is particularly entrancing as the dish is brought to the table. Delicious eating! 
Difference between a crumble and a crisp….

Tip: Use old-fashioned rolled oats instead of quick oats.

Pick over; remove stems – they won’t get tender during baking

Use an ovenguard when baking to catch any bubbling overflow

Let cool a bit before serving – warm is good, hot is painful.

Double, triple the crumble recipe; keep the extra in the freezer for another quick fruit crisp.

For Enjoying Summer Fruits:
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	LE CREUSET
5.5 QT. ROUND OVEN
	STAUB 5.5 QT.

COCETTE
	LE  CREUSET
3.5 QT. BRAISER

	A classic pot in the original “Flame” color. A kitchen workhorse for braising, roasting, and soup-making.
	Elegant glazes grace this oval oven that’s comfortable on the stove, in the oven, or on the table. Charming lid knob!
	This pan shape offers lower sides for easier access during braising steps. Makes a great serving vessel, too!
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