Spartan Chicken with Sweet Onion Sauce

Spartan Chicken with Sweet Onion Sauce
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Serves 6

So many dishes in Greece have a story and this one is unusual. I discovered this dish



Ingredients Instructions

additional salt. Push the onions towards the

pan’s sides and sauté the chicken lightly until it
gains some color. Season. Spoon about half the
onions over the chicken, smothering it, so to

speak. Cook the chicken and onions, covered
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and over very low heat, for about an hour, or
until the chicken is falling off the bones and the

onions are so soft they are almost liquid.

4. Add the crumbled feta 10 minutes before
removing the pan from the heat. Cover again
and let the feta melt and integrate with the onion
until the sauce turns thick and creamy. Serve

immediately.



