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Step 1 - Season chicken well. Heat Step 3 — Add tomatoes, cook, stirring

oil in a large heavy-based frying often, for 5 minutes until tomatoes

pan over medium heat. Cook start to soften. Add stock and

chicken for 1-2 minutes each side or
until golden. Remove from pan and

cream. Simmer for 2-3 minutes.
Return chicken to pan with oregano.

set aside. Simmer a further 4-5 minutes until

potatoes are tender.

Step 4 - Returne squash to pan.
Add beans and sugar snap peas
and simmer for 1-2 minutes until
heated through. Season well.
Divide among serving bowls, scatter
with extra oregano and black
pepper. Serve with crusty bread.

Step 2 - Add squash to pan. Cook,
stirring, for 2-3 minutes or until
lightly golden and just tender.
Remove and set aside. Add
potatoes and garlic and cook for 2
minutes.
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