Uncle Dick's Chicken
(Braised In Milk)
Ingredients:
Your favorite chicken parts, enough for 4 persons
Oil
Salt and pepper
1 quart of milk
Pour enough oil into the bottom of a large pot and brown the chicken in it until it's a deep golden brown. Pour off excess oil if desired. Add enough milk to cover the chicken. Salt and pepper generously, as these are the only seasonings. Simmer at low hear, uncovered, until the chicken is fork-tender, its juices run clear and the liquid cooks down nearly to gravy. Tasty served over rice. Serves 4. 

