
Italian Hunter Chicken

This recipe calls for:

Tomato, Garlic & Onion Sauce

Prep time

15 minutes

Cook time

30 minutes

Servings

4

Ingredients

3 pounds bone-in, skin-on chicken thighs & drumsticks
1 tsp kosher salt
1 tsp black pepper
3 tsp olive oil
1/2 yellow onion, thinly sliced
4 cloves garlic, peeled and thinly sliced
1 medium carrot, thinly sliced into rounds
1 red pepper, deseeded and thinly sliced
1/2 cup pitted Kalamata olives
1/3 cup dry white wine
1-1/2 cups RAGÚ® Tomato Garlic & Onion Sauce



5 fresh thyme sprigs, plus more thyme leaves for serving
1 tbsp chopped fresh parsley

Instructions

1. Season the chicken with 1/2 teaspoon salt and 1/2 teaspoon black pepper.
2. Heat the olive oil in a large sauté pan over medium high heat.
3. Brown the chicken in batches, about 5-6 minutes per side, making sure not to crowd the pan.
Transfer the chicken to a plate and set aside.
4. Add the onions, garlic, carrots, red peppers, mushrooms and olives to the pan. Sauté until the
vegetables start to soften, about 4-5 minutes.
5. Pour in the wine and let it bubble scraping any browned bits from the bottom of the pan. Return
the chicken to the pan nestling it on top of the vegetables
6. Pour the RAGÚ® Tomato, Garlic & Onion Sauce into the pan along with the thyme sprigs and
remaining salt & pepper
7. Cover the pan, reduce the heat to medium and simmer for 30 minutes until the chicken is cooked
through and the sauce has thickened.
8. Top with thyme leaves and chopped parsley before serving.
Tip: This is an easy, hearty one-pot meal that can be served with a side of spaghetti or penne.


