Chicken with apple sauce

given by Wendy Burridge from Cape Town

Ingredients

Butter

Skinless pieces of chicken with bones

Stock cube

Granith Smith apples

Onions

Green pepper

Apple juice

Cream

Brown chicken in butter with a stock cube.

Add in apples, onions and pepper cut in pieces and apple juice.

Bring to boil and simmer until chicken is tender.

Remove chicken from pot, remove pot from stove.

Add cream and bring back to boil.

Add chicken back into pot.

Serve with rice.

