Cilantro Chicken
1 (2 1/2 to 3 pound) chicken, cut up. (I use skinless breasts only...)


4 tablespoons red wine vinegar (more if needed)

2 tablespoons oil

2 teaspoons oregano

1 med. onion, chopped

2 tablespoons garlic salt

2 teaspoons black pepper





paprika


Marinate chicken in mixture of oregano, garlic salt, pepper and vinegar for an hour. Heat oil in skillet, add onion and season with paprika, shaking paprika all over the onions two or three times. Cook until onion is tender. Add Cilantro Sauce, and cook two minutes. Add chicken pieces, making sure they are covered in sauce, then cover, reduce heat, and cook until chicken is tender, 45 to 55 minutes. 50 minutes usually does it.

Cilantro Sauce

1 bunch cilantro 



1 green pepper

1 med. onion



2 med. tomatoes

1 yellow chile, seeded


Combine cilantro, onion, tomatoes, green pepper, and chile in Ye Olde Food Processor and blend until smooth.

