
Chicken Cacciatore

https://katieparla.com/pollo-alla-cacciatora-chicken-cacciatore/

If you are using white meat, consider that it cooks much more quickly and dries out more easily than 
dark meat. Take it out well before the dark meat pieces and set aside. You can substitute lamb or rabbit 
for the chicken.

Serves 4

Ingredients

3 pounds bone-in chicken legs and thighs, separated
Fine sea salt
¼ cup extra-virgin olive oil
2 cloves garlic, peeled and smashed
1 sprig rosemary (or pick and roughly chop)
1 sprig sage, picked
3/4 cup dry white wine
¼ cup white wine vinegar
3 cups chicken broth or water, plus more as needed

Method

Salt the chicken at least a few hours and up to 12 hours before you intend to cook it. Place in a sealed 
container in the refrigerator.

Remove the chicken from the refrigerator 90 minutes before you intend to cook it so it’s not super cold 
when it goes in the pan.

Heat the olive oil in a large skillet over low heat. When the oil begins to shimmer, add the garlic and 
cook just until it begins to take color, about 5 minutes. Add the chicken, increase the heat to medium, 
and brown on all sides. Add the rosemary and sage and cook until fragrant, 30 seconds. Add the wine, 
increase the heat to high and cook just until the alcohol aroma dissipates. Add the chicken stock and 
bring to a simmer. 

Reduce the heat to low and cook, checking at the 30 minute mark to be sure there is enough stock in the 
pan. Cook until the chicken is super tender and easily detaches from the bone, about 1 hour total.  Add 
the vinegar about 10 minutes before the chicken is ready. 

If at this point the sauce is really juicy, increase the heat and reduce the liquid until it thickens. Adjust 
for seasoning and serve directly from the pan. Eat with your hands. 
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