Chicken Paprika
3 lbs cut up frying chicken 
¼ cup butter
2 sliced onions
2 tbls Hungarian paprika
1 cup chicken broth

3 tbls flour
½ cup milk

½ cup sour cream

16 oz pkg wide noodles

Heat butter in heavy skillet, add onions and cook till softened and add paprika and mix. 
Add chicken pieces to the skillet and brown over medium heat for 15 minutes, turning once. Add chicken broth and cover and cook for another 20 minutes or till tender. 
Cook noodles and drain. Remove chicken and set on bed of noodles in the serving dish. 
Mix flour with milk and slowly pour into the broth, stirring until thickened. Stir in sour cream and reheat gently stirring but do not boil or the sauce will curdle. Pour sauce over noodles to serve.  
