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Total Time 1 hour

Prep Time 5 minutes

Cook Time 55 minutes

Rating (920)

INGREDIENTS

Yield: 4 servings

2  pounds bone-in, skin-on chicken

thighs

Kosher salt

3  tablespoons olive oil

1  pound waxy potatoes, such as

Yukon Gold or fingerling

1  tablespoon rosemary leaves

(from 1 large sprig)

4  anchovy fillets

2  garlic cloves

2  tablespoons drained capers

¾  cup dry white wine

3  tablespoons white wine vinegar

or red wine vinegar, plus more to

taste

PREPARATION

Step 1

Heat oven to 425 degrees. Pat chicken thoroughly dry with paper

towels and sprinkle all sides with 2 teaspoons salt.

Step 2

Coat a large, high-sided skillet or Dutch oven with 1 tablespoon

oil. Arrange chicken, skin side down, in a single layer in the cold

skillet and place over medium heat. Cook, undisturbed, until the

skin is browned and releases easily from the pan, about 15

minutes.

Step 3

While the chicken cooks, cut potatoes into 1-inch-thick chunks and

place in a large bowl. Chop the rosemary and anchovy, smash and

peel the garlic, then add to the bowl. Add the capers, 2

tablespoons oil and ½ teaspoon salt; toss to combine.

Step 4

In this all-in-one dinner, hard-working potatoes and chicken thighs bathe in a tangy and savory
rosemary-perfumed sauce. In place of the tomatoes commonly found in cacciatore dishes, the acidity
in this Roman-inspired version comes from white wine and vinegar, along with punchy capers.
Starting the chicken in a cold pan helps to crisp the skin and render the fat, which then lends its flavor
to the creamy, saucy potatoes beneath.
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2  tablespoons chopped parsley Flip the chicken, then add the potato mixture to the skillet,

tucking the pieces around and under the chicken. Pour the wine

over the potatoes. Transfer the skillet to the oven and roast,

uncovered, until the chicken is cooked through and the potatoes

are tender, about 25 minutes.

Step 5

Return the skillet to the stove. Transfer the chicken to a plate to

rest. Add the vinegar and 2 tablespoons water to the skillet and

continue to cook the potatoes over medium heat, stirring

occasionally, until coated with a thickened, glossy sauce, about 5

minutes. If the sauce seems too thick or oily, stir in water 1

tablespoon at a time to help emulsify the sauce and achieve

desired consistency. Taste and add salt and more vinegar, as

needed.

Step 6

Return the chicken to the skillet and sprinkle parsley over

everything to serve.

Private Notes

Leave a Private Comment on this recipe and see it here.


