
Chicken Thighs in Creamy Wine Sauce  
with Mushrooms, Bacon and Sun-Dried Tomatoes 

Ingredients to serve 6

For the Chicken:
6 bone-in chicken thighs
1 Tbsp olive oil
3 tsp Italian seasonings
2 tsp garlic powder
kosher salt and freshly ground black 
pepper, to taste

Directions:

Preheat oven to 400º F.

Lay chicken out on flat surface.  Gently pat dry to remove any excess moisture.  Season 
with salt, pepper and garlic powder on both sides.   

Heat olive oil in a large, oven proof pan or skillet over medium-high. Sear the chicken skin-
side down for about 4 minutes until deep golden color. Sear other side for another 4 
minutes. Before transferring chicken to oven, sprinkle with Italian seasoning and roast 
chicken until completely cooked, an additional 30-40 minutes.

Once chicken is cooked, remove from the pan and set aside in a plate.   

Add garlic and mushrooms and sauté about 10 minutes until mushrooms have wilted and 
the oil has been absorbed.   Add wine and broth stirring frequently to deglaze pan scraping 
up any brown bits for another few minutes.   Pour in the cream stirring until mixture 
thickens, then add grated manchego and sun-dried tomatoes.  

Turn stove to low and place thighs and any accumulated juices back in pan, spooning 
sauce and mushrooms over chicken to coat. Sprinkle diced bacon, chopped parsley and 
shaved Manchego over chicken.   

Serve warm over pasta or pilaf.

For the Wine Cream Sauce:

4 cloves garlic, crushed
4 slices cooked bacon, roughly chopped
4 c sliced mushrooms, (I use a mixture of 
shiitake and cremini.)
1 cup cream  
¼ c chicken stock
¼ c dry white wine
½ c diced sun-dried tomatoes (packed in oil)
salt and freshly ground black pepper, to taste
¼  c grated manchego
handful chopped fresh parsley, for garnish
fresh shaved manchego , for garnish


