Chicken Veggie Sauce with Rice
Ingredients

· 1 large onion
· 1 eggplant
· 2 cloves garlic
· 1 long zucchini
· 1 pound chicken breast – small chuncks

· 2 tsp chopped dried oregano
· 2 tbsp olive oil

· 1 can of prego veggie sauce
· 1  can tomatoe paste
· 1/2 cup Merlot wine (optional
· Ground salt and pepper to taste
· 1 tsp Wild Bills Ghost in a Bottle Hot Sauce
· Rice
· ¼ cup crumbled feta cheese

Directions

Easy and quick.  Brown chicken in olive oil, set aside.  Chop onion, eggplant, zucchini (1/2” cubes) and garlic.  Sauté in olive oil quickly, do not cook all the way thru.  Return chicken to pan.  Add sauce, oregano and wine.  Add salt and pepper and hot sauce.  Cover and cook 15 minutes on low.  
Serve over rice and crumble feta cheese on top.

