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Mediterranean Braised Chicken with Olives

 
 

From the Sensenig's Recipe Book
 

Ingredients
4 in bone- skin-on chicken thighs
salt and pepper to taste
1 1/2 Tbsp olive oil
5 cloves garlic smashed
1 large yellow or white onion sliced
4-5 inch yukon gold cut into 1 in pieces
1 lemon sliced thinly
2 Tbsp fresh oregano minced (can substitute 2 tsp
dried oregano)
1/2 cup pitted green spanish or greek olives (some
sliced some whole)
1/2 cup pitted Kalamata olives (some sliced some
whole)
1 Tbsp all purpose flour
1/3 cup white wine one third, I use Chardonnay
1 1/3 cup chicken stock one and one third
1 sprig of fresh rosemary whole
1 lemon zested

Preparation
Preheat oven to 350 degrees F. Pat chicken thighs dry with a
paper towel and season liberally with salt and pepper.

Heat olive oil in a large oven-safe skillet over MED-HIGH
heat. Once oil is rippling, add the chicken thighs, skin side
down and cook for 5 minutes, or until golden brown and
seared.

Turn chicken over and cook on the other side for another 4-5
minutes.

Remove chicken to a plate to rest.

Add onion to the pan and saute for 1-2 minutes.

Add potatoes, smashed garlic cloves, olives, and minced
oregano and stir to combine. Cook, stirring occasionally, for
4-5 minutes.

Sprinkle flour over vegetables and stir. Add wine and allow
most of the liquid to cook off (just a few minutes).

Pour in chicken stock and stir. Nestle the chicken thighs into
the pan and tuck the lemon slices in among the chicken and
vegetables. Toss in the rosemary sprig.

Cover pan with lid (or foil), and bake for 40 minutes, until
potatoes are tender and chicken is cooked through. Remove
rosemary stem.

The remaining juices should have thickened into a makeshift
gravy you can spoon over the top of the chicken when
serving.

Garnish with lemon zest and additional oregano or fresh
parsley if desired.

Notes:
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