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Chicken Cacciatore
 
Serves:  8
Recipe source:  adapted from recipetineeats.com
Fresh from the garden:  fennel, rosemary, bay leaves
Notes: We are making this recipe with the chicken cut into bite sized pieces for easy serving and eating. It is more traditionally cooked with whole chicken thighs, often on the bone.

Please ensure that you wash hands and chopping boards after handling the chicken.

	Equipment: 
Chopping boards
Knives
Frying pan
Tray
Baking dish
Tongs
Wooden spoon



	Ingredients: 
1.25kg boneless chicken thighs
Salt and pepper
Olive oil
Cacciatore Sauce
1 onion, halved and sliced
2 rosemary sprigs
2 bay leaves
1 teaspoon crushed garlic
3 anchovy fillets
250g mushrooms
½ fennel, thinly sliced
1 red capsicum, sliced
1/3 cup tomato paste
2 ½ cups boiling water
1 teaspoon stock powder
400g canned crushed tomatoes
½ cup kalamata olives, pitted
Good grind pepper
1 teaspoon dried oregano
Chopped parsley for garnish



  
What to do: 
1. Prepare ingredients as detailed on the ingredients list.
2. Chicken- Spread the chicken out on a tray. Sprinkle both sides with the salt and pepper.
3. Heat the oil over high heat in a large, deep, heavy based pan. Add chicken thighs in batches. Cook until golden and sealed, but you do not need to cook the chicken fully at this stage. Remove to a baking dish and set aside to cool. 
4. Onion – Turn the heat down to medium and let the pan cool slightly. Add the onion, rosemary leaves, bay leaves and dried oregano. Cook for about 3 minutes until the onion is starting to soften.
5. Garlic and anchovies – Clear a space in the middle of the pan. Add the anchovies and garlic, cooking, mashing up the anchovies, until the garlic is light golden, then stir it into the onion.
6. Vegetables & tomato paste – Turn the heat back up to high. Add the mushroom, fennel and capsicum. Stir until softened – about 5 minutes (the mushrooms will go watery then the water will evaporate). Add the tomato paste and cook for 2 minutes to cook out the sour flavour – do not shortcut this.
7. Sauce – Add the stock, canned tomato, salt and pepper. Stir and bring to a simmer. Cover the pan, reduce the heat to medium then simmer energetically for 20 minutes. Remove lid, add olives, simmer for a further 10 minutes (no lid). This will reduce and thicken the sauce.
8. Chicken- When the chicken is cool enough to handle, cut into bite sized pieces. Return to the baking dish. And place in the fridge. The chicken will be fully cooked when we reheat the food for serving at Street Kitchen.









