Chicken Picadillo: A dish that originated in Northern Mexico.  A very traditional dish, typically made with some type of ground up meat.

Ingredients:
Chicken breast, cut into very small bite size pieces
1 Tablespoon cooking oil
1 Tablespoon butter
½ cup finely chopped onion
1 clove garlic, minced
1 jalapeno or other chili pepper, finely chopped
½ of a tomato, chopped
1 cup finely chopped and peeled apple
¼ cup chopped raisins
1 ¼ teaspoons ground cumin
¼ teaspoon cinnamon
¼ teaspoon black pepper, or more for taste
¼ teaspoon salt, or more for taste
2 Tablespoons fresh cilantro
Rice for group, if desired  (Bring 1 ½ cups water to a boil.  Add in 1 ½ cups rice.  Remove from heat and cover.  Let stand for at least 5 minutes)

Directions:

1. In a large skillet, heat 1-2 Tablespoons cooking oil.  Add the cut up chicken pieces and sauté for about 5 minutes.
2. To the skillet, add the 1 Tablespoon of butter and move it around the skillet until almost melted.
3. Add in the onion and garlic and sauté for a few minutes more.
4. Add in all other ingredients except for the cilantro and rice.  Mix everything well and cook until apples are tender, about 5-7 minutes.
5. Stir in the cilantro a minute or two before taking mixture off of the heat.
6. Serve over rice, if desired.


