Veal (Chicken) Parmigiana ala MOM

2 lbs. Veal or chicken pounded flat

½ cup flour

Vegetable oil (a few swirls around pan to cook chicken in)

Thinly sliced pepper (green, red) & onion (use as much as you like)

2 beef bouillon cubes

2 cups boiling water

8 oz. tomato sauce

Bay leaf, salt, pepper

¼ cup mozzarella or Parmesan cheese

1. Pound meat to ¼ inch or so, cut into chunks, dip in flour, & cook in oil until brown.

2. Add peppers & onions until tender.

3. Dissolve bouillon in water & pour over meat.

4. Add remaining ingredients.

5. Cover & simmer 30 minutes.

6. Sprinkle with cheese

7. Serve over rice or noodles/ pasta

