PETITE GOURMETS

AMERIKAN

Mantarl Tavuk Guvec

Kremali mantarh tavuk guvec tarifi. Firinda pisen, lezzetli ve doyurucu bir ana yemek. 35 dakikada hazir!

20 min 15 min 35 min 4 Medium

HAZIRLIK PISIRME TOPLAM PORSIYON ZORLUK

Malzemeler

° 6 pcs tavuk eti

* 2 yemek kasigi zeytinyadi
* 100 g pastirma

* 1sogan

* 16 mantar

* 500 g tavuk suyu

» 2 tath patates

* 3 dal taze kekik

* 1 cay kasigi tuz

* 1 cay kasigil karabiber

Yapilisi

Q Prepare the oven and chicken
Preheat oven to 190°C (375°F). Cut the 500g chicken into 2cm (34-inch) cubes. Season with 1 teaspoon salt

and 1 teaspoon black pepper.

Q Sear the chicken
Heat 2 tablespoons olive oil in a large oven-safe pan or skillet over medium-high heat. Add chicken pieces

and cook for 5-6 minutes, turning occasionally, until golden brown on all sides.

Transfer seared chicken to a plate and set aside. Leave any drippings in the pan.

QO

Cook the mushrooms
Add 100g sliced mushrooms to the same pan. Cook for 5-7 minutes, stirring occasionally, until mushrooms

release their liquid and it evaporates.



Q Add 1 diced onion to the mushrooms and cook for 3-4 minutes until softened and translucent. Add 16 minced

garlic cloves and cook for 1 minute until fragrant.

Q Make the sauce
Pour in any reserved chicken drippings and bring to a simmer. Add the cream and stir constantly for 2-3

minutes until sauce thickens slightly and coats the back of a spoon.

Q Return the seared chicken to the pan and add 3 sprigs fresh thyme. Stir to coat chicken with sauce and cook

for 1 minute.

Q Transfer and bake

Transfer entire mixture to a guveg pot or small casserole dish. Cover tightly with foil or a lid.

Q Bake for 25-30 minutes until sauce is bubbling around the edges and chicken reaches an internal

temperature of 74°C (165°F).

Q Remove from oven and let rest for 5 minutes before serving. Serve hot directly from the giveg pot.

ipuclar

Tavuk etini pisirmeden 6nce oda sicakliginda bekletmek, esit pismesini saglar ve daha sulu sonuc verir.
Mantarlari yikamak yerine nemli kagit havlu ile silmek, fazla nem almamasini saglar ve lezzet kaybini dnler.

Guveci pisirdikten sonra 5-10 dakika dinlendirmek, sosun kivaminin oturmasini ve daha homojen bir doku

elde edilmesini saglar.
Tuz ve baharatlar pisirmenin son asamasinda eklemek, mantarlarin suyunu cok fazla salmamasini saglar.

Firin sicakligini fazla yuksek tutmamak, kremanin pihtilasmasini énler ve purizsiz bir sos elde edilmesini

saglar.
GUvec kabinin boyutu malzeme miktarina uygun secilmelidir; fazla bluyuk kap kullanilirsa sos buharlasabilir.

Taze otlari pisirmenin son dakikalarinda eklemek, renklerinin ve aromatik 6zelliklerinin korunmasini saglar.




