POPOVERED CHICKEN
2 legs, 2 thighs and breast cut in

pound chicken; 3 tablespoons flour;

taste: 2 tablespoons shortening,

Tte batter:

2 cups flour

1 teaspoon salt

5 eggs

2 cups milk
2 tablespoons melted butter.

The gravy:

2 tsbleepoons butter
2 tg Sleagoons flour
i cup hememade chicken stock

1 cup lighf cream

Salt and pepper to taste.

1. Prefieat¢ven to 425 degrees.

2, VApe pleges of ¢Jcken dr{.
I3. A% & tatdespookflour, 50 and pepper and put on

plate

ax\wax paper. Sightly ¢aat each prece of chicken

with {jopts -
4, Mek 2tablespoaag ghortCning in skif et. When very

hot add chizken pitees @nd brown on all sides. Remove
to papér towals and pa tree ¢f excess oil.
£ Grease 314-by-3 %-by-3-inch-deep (3<quazt) baking
dish: Place in oved while miAing popover batter.
6. In 2arge bowl #ix 2 enpstiour with salt. Make well
in eenter of flour #nd drop eggs fato well. Beat eggs
lightly, barely ingorporating flour,
7 Add milk and melted butler a
ter is well blended. Pour bstter into yery ot baking

dish. Place pieces ¢f browned chickexs on top. Place
dish back in oven gnd bake about 30 minutes; reduce
heat to 325 degrees snd bake 10 minutes more or until
batter is golden brown.

8. While chickez Is baking, make gravy. Melt 2 table-
spoons butter in heavy skillet. Stir in 2 tablespoons
flour. Cook for several minutes over medium heat, stir-
ring constantly. Slowly add chicken stock and continue
to stir until sauce is thickened. Add cream, stirring,
and continue to cook for 3 minutes longer. Season with

salt and pepper and Serve. Yield: 4 servings.
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