Chicken Parisienne

Ingredients
· 8 Whole chicken breast (skinless & boneless)

· 1 small onion

· 2 cups sour cream 

· 2 cans Campbell's Cream of Chicken soup

· 1 cup Holland House Sherey Cooking Wine

· 8-oz package or 1/2 lb fresh mushrooms
Directions
Lay Chicken in bottom of 9 X 13 pan.  Slice and then cook mushrooms and put them on top of chicken.  Cut onion in slices and put it on top of chicken, but don't use very much.  Mix rest of ingredients in bowl (sour cream, soup, cooking wine) and then pour over top evenly.  Cook uncovered at 375 for an  hour or until sauce has thickened.  Don't overcook or chicken will be dry.  Serve with rice or mashed potatoes.  This would probably feed 6 people, but would make 2 pans to be sure to have enough.  
