Chicken With Autumn Fruit

6-8 Chicken breasts

Soaking liquid:

½ cup Red wine vinegar

½ cup Olive oil

2-4 cloves Garlic

2 tsp Oregano

Salt & Pepper

Fruit:

½ cup Prunes

½ cup Apricots

½ cup Green olives

Bay leaves

Sauce:

1 cup red wine

½ cup brown sugar

Soak chicken overnight in soaking liquid.  Drain about ½ of liquid.  Add fruit, Olives and Bay leaves. Pour sauce over mixture. Bake 1 ½ hours at 350°F.

