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Chicken with Olives, Apricots and Capers
Makes 8 servings
1 cup  dry vermouth   250mL
1 cup  Kalamata olives    250mL
1 cup  dried apricots  250mL
1/2 cup drained capers  125mL
1 tsp grated orange rind  5mL
1/2  cup orange juice   125mL
1/4  cup white wine vinegar  50mL
3 tbsp dried basil   50mL
2  tbsp olive oil   25mL
6  cloves garlic, minced    
8  chicken legs, halved    
salt and freshly ground pepper
1 cup packed brown sugar 250mL
Cooking Instructions
1. In shallow glass bowl or plastic bag, combine vermouth, olives, apricots, capers, orange rind and juice, vinegar, basil, oil and garlic.

2. Add chicken, turning to coat. Cover and marinate in refrigerator for 12 hours. 

3. Arrange chicken, olives, apricots and capers in single layer in roasting pan or baking dish. 

4. Season with salt and pepper to taste. Pour any remaining marinade over top. Sprinkle with brown sugar.

5. Bake in 375F (190C) oven, basting often, for 1 hour or until juices run clear when chicken is pierced.

