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Chicken Cacciatore 
4 Servings •  1 Serving =  1  C h ic k e n  T h ig h  w i t h  ½  C u p  S a u c e

INGREDIENTS

• 4 chicken thighs, with bones
• Salt and pepper, to taste
• 1 Tablespoon olive oil
• ½  cup onion, diced
• 2 garlic cloves, minced
• ½  cup green bell pepper, diced
• ¼  cup red bell pepper, diced 
• 1 (15 ounce) can crushed tomatoes
• ½  teaspoon dried oregano
• 1 bay leaf
• 2 Tablespoons parsley, chopped

DIRECTIONS

1. Season chicken with salt and pepper on both sides.
2. Add oil to skillet and brown chicken on both sides 

for a few minutes. Add onion, garlic, and bell 
peppers. Sauté until soft and golden about 5 
minutes.

3. Pour tomatoes over the chicken and vegetables. 
Add oregano, bay leaf, additional salt and pepper, 
and add water, as needed. Stir and cover.

4. Simmer for 30-40 minutes at medium heat.
5. Remove the bay leaf and garnish with parsley.
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