INSTRUCTIONS

CHICKEN & SPECK STEW

Heat oil In a 5+ quart dutch oven over medium high and
brown the chicken skin side first to brown and also crisp
a bit, about 4 minutes each side. Remove from heat and
set aside.

4 SERVINGS
1.25 HOURS

INGREDIENTS
4 bone-in, skin-on chicken thighs (approx 2 lbs)
1 medium sized yellow onion, diced
1 large carrot, diced
1 celery stalk, diced
2 cloves of garlic, minced
3 slices of speck (or prosciutto), dime thickness,
diced
1 tbsp of all purpose flour
1 tbsp of tomato paste
1 can of diced tomatoes
1 cup of red wine
2 cups of chicken broth
1 bay leaf
5 sprigs of thyme, tied
8 small red or gold potatoes, halved
1 baby eggplant, diced
8-10 black olives, pitted but whole (Mission are
great!)
8 baby bella mushrooms, halved
2 tbsp of olive oil
Parsley for garnish

Add the onions, carrots, and celery to the same pot and
cook until soft stirring frequently. about 8 minutes. Add
the garlic for the final 30 seconds, stirring constantly.
At this point, lower the heat to medium and add the
speck to the pot. Then add the flour, stirring for one
minute, followed by the tomato paste, mixing until combined. Allow to cook for 1 minute.
Bumping the heat back up to medium-high, add the
chopped tomatoes, wine, and chicken stock. Stir to mix.
Add bay leaf and thyme and bring to a simmer. Allow to
simmer for 15 minutes and then add the chicken back to
the pot and cover. Cook for another 15 minutes.
Remove lid to add potatoes and eggplant. Replace lid
and allow to cook for 30 more minutes.
Lift lid one last time and set aside, remove the bay leaf
and thyme, and then add olives and mushrooms to
simmer for a final 15 minutes.
Turn off heat and allow to cool for 10 minutes before
serving.
Enjoy!
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