Hungarian Style Duck
6 duck breasts
House-Autry Chicken Breader

1 pound kielbasa, cut on the diagonal into 12 chunks

1 medium onion, small diced

2 tablespoons, minced garlic

1 medium green pepper medium diced

2 tablespoons sweet Hungarian paprika

1 teaspoon sweet smoked Spanish paprika (pimenton)

1 cup low salt chicken broth

½ cup sour cream

3 tablespoons chopped fresh parsley

Place House-Autry  Chicken Breader on a piece of waxed paper. Dredge the duck breasts in the House-Autry Chicken Breader. Shake off excess breader. Heat 2 tablespoons of oil in a 6 quart Dutch oven over medium-high heat until shimmering hot.  Sear chicken on both sides until nicely golden brown, about 8 minutes total. Transfer the chicken to a plate and sear the cut ends of the kielbasa until golden brown, about 2 minutes total.  Transfer the kielbasa to the plate with the chicken. Pour off and discard the fat from the pan.  
Add 2 more tablespoons of oil, reduce the heat to medium, and cook the onion, stirring occasionally, until beginning to soften, 3 to 4 minutes. Add the garlic and cook until fragrant and the onions are completely soft golden, 2 to 3 minutes more.  Push the onions and garlic to one side of the pan and add 1 tablespoon of olive oil if the pan looks dry. Add the peppers and cook, stirring once or twice, until beginning to brown, 4 to 5 minutes.

Remove the pot from the heat, add both of the paprikas and stir together with all the vegetables for 30 seconds. Return the pot to the heat and add tomatoes, chicken broth and ¼ teaspoon pepper.  Immerse the chicken in the sauce and scatter the kielbasa on top. Cover and simmer over medium-low heat until the duck breasts are cooked throughout.  Stir in the sour cream, season with salt to taste and serve with sprinkled parsley

Make ahead:  this can be made up to three days ahead without adding the sour cream. Reheat over medium heat and stir in the sour cream as directed.

