Braised Chicken with Olives and
Orange
1 chicken, about 3 1/2 lb. (1.75 kg), cut into 10 serving pieces
salt and freshly ground pepper, to taste
2 1/2 tsp. paprika
1 Tbs. olive oil
1 Tbs. unsalted butter
1/2 onion, diced
2 garlic cloves, chopped
2 shallots, quartered
3/4 cup (6 fl. oz./180 ml) grape juice
1 1/2 cups (12 fl. oz./375 ml) chicken broth
1 can (14 oz./440 g) diced tomatoes
3/4 cup (3 oz./90 g) olives, such as Kalamata, pitted
Zest and juice of 1 orange, zest peeled into strips using a vegetable peeler
2 tsp. fennel seeds
1 cup (8 oz./250 g) roasted red bell pepper slices

Braised Chicken with Olives and
Orange
Preheat an oven to 350°F (180°C).
Pat the chicken dry and season with salt and pepper. Sprinkle the chicken all over with the
paprika.
In a Dutch oven over medium-high heat, warm the olive oil. Working in batches, brown the
chicken on all sides, 8 to 10 minutes per batch. Transfer the chicken to a plate and carefully
pour out the fat from the pot.
Add the butter to the pot. When it has melted, add the onion and sauté until translucent, for
4 to 6 minutes. Add the garlic and shallots and continue to cook for 1 more minute. Add the
grape juice and cook, stirring to scrape up the browned bits from the bottom, until the grape
juice reduces slightly, about 2 minutes. Add the broth, diced tomatoes with juices, olives,
orange zest, fennel seeds and roasted red peppers. Return the chicken to the pot.
Cover the pot, transfer to the oven and cook until the chicken is tender, 1 to 1 1/2 hours.
When the chicken is cooked, transfer the chicken pieces to a plate and place the pot on the
stovetop over medium-high heat. Add the orange juice and cook until the braising liquid is
thickened slightly, about 5 minutes. Season with salt and pepper and return the chicken to
the pot. Serve immediately.
Serves 4.

Find more Recipes Of The Week on Instagram @williamssonomamena. To learn how to cook this and other delicious recipes,
contact our store to book a public or private cooking class at 2228 3101.
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