
Rustic Chicken Cacciatore with Wild Rice

Serves 6

Chicken:
4 lb combination of bone in chicken 
breast, drumsticks, legs or thighs 
1 28-oz. can San Marzano tomatoes 
lightly crushed
1¼ cups dry white wine
1½ lb of mushrooms (shiitake, baby 
bella or oyster), sliced
2 large leek sliced thinly 
8 cloves garlic whole
1 red bell pepper sliced
2 carrots, ¼ inch dice 
2 cups frozen artichokes hearts, 
quartered
1½ cups pitted Kalamata olives
3-6 tbsp olive oil
Kosher salt and pepper to taste
1 tsp red pepper flakes + more to taste
2 tbsp Oregano
10 sprigs of thyme 
2 bay leaves
⅓ cups Italian parsley roughly chopped

Directions:
Preheat your oven to 375”F.  

Season chicken with salt and pepper.  Heat a large dutch oven over medium heat.  Add the 
olive oil so a thin layer covers surface and sear chicken for about 4 minutes a side until just 
golden. Remove from pan and set aside on a plate. 

Add leeks and the garlic cloves and sear them until golden all over.  Sauté for about 10 
minutes then stir in mushrooms and carrots. Toss to coat and cook for a few more minutes 
to create layers of flavor.  

Add the chicken back to the pan. Pour in the red wine and bring to a simmer. Allow it to 
reduce for about 5 minutes. Add the sliced bell pepper, artichokes olives, bay leaves, 
thyme, red pepper flakes, and tomatoes to the pot. Bring to a simmer and transfer to the 
preheated oven and cook for an additional 50 minutes. 

Garnish with parsley and thyme sprigs and serve alongside wild rice pilaf. 

Wild Rice Pilaf:
1 cup wild rice
1½ cups white long grain white rice
1 minced shallot
3 tablespoons butter
5 cups chicken stock or broth

Melt 1 tablespoon of butter in a medium 
casserole pan. Stir in wild rice until coated. 
Add 2 cups of stock, bring to a boil, reduce 
to simmer, cover and cook for 30 min. 
Remove lid, add remaining butter and 
shallot and sauté until shallot is translucent. 
Add white rice and stir to coat.  Add 
remaining stock, bring to a boil, reduce heat 
to simmer, cover and cook for an additional 
20 min. Allow rice to rest for at least 15 min 
before serving.


