CHICKEN MARBELLA

SERVES 8-12

4 CHICKENS, IN PIECES (BREASTS SPLIT IN QUARTERS)

MARINADE:

1 HEAD GARLIC (PRESSED)

¼ CUP DRY OREGANO

SALT & PEPPER

½ CUP RED WINE VINEGAR

½ CUP OLIVE OIL

1 CUP PITTED PRUNES  (SLICED THIN)

½ CUP PITTED GREEN OLIVES

½ CUP CAPERS WITH SOME BRINE

6 BAY LEAVES

COMBINE INGREDIENTS AND MARINATE CHICKEN OVERNIGHT.

1 CUP BROWN SUGAR

1 CUP WHITE WINE

¼ CUP ITALIAN PARSLEY, FINELY CHOPPED FOR GARNISH

PLACE MARINATED CHICKEN IN SINGLE LAYER IN BAKING PAN.  POUR WHITE WINE AND BROWN SUGAR MIXTURE OVER IT.  BAKE IN 350 DEGREE OVEN FOR 50 MINUTES TO 1 HOUR, BASTING FREQUENTLY.

GARNISH WITH CHOPPED PARSLEY
