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CHICKEN CACCIATORA 

 

Ingredients: 

3 ½ lb. chicken cut into 8 pieces 

1 large clove garlic, finely chopped 

2 sprigs fresh rosemary needles, finely chopped 

2 tsp. salt 

4 tbsp. extra virgin olive oil 

Fresh black pepper 

1 red bell pepper, cut into 1 inch triangles 

1 yellow or green bell pepper, cut into 1 inch triangles 

1 medium onion, cut into 1 inch triangles 

1 cup canned tomatoes with their liquid, chopped 

Salt & Pepper to taste 

 

Procedure: 

1.) A few hours in advance rinse and dry chicken. Combine garlic, rosemary and salt with a 

tablespoon of the olive oil and mix it into a paste. Rub the paste all over the chicken and put in 

an airtight container to marinate. 

2.) Heat oil in sauté pan.  Remove the chicken pieces from container.  Wipe off and reserve 

marinade paste. Slowly brown the chicken pieces for 25 minutes until golden on all sides. Make 

sure pieces don’t stick. Remove the chicken to a platter and let it cool. 

3.) Pour off any excess fat which may have accumulated while cooking the chicken and return the 

pan to the heat. Add the peppers and onions and cook until the onions begin to color. Be careful 

not to burn the delicious glaze that will form on the bottom of the pan. 

4.) Return the chicken pieces to the pan add the reserved paste.  Add the tomatoes and stir the 

vegetables and chicken pieces until all is well mixed together.  Cook for about another 20 

minutes at a gentle simmer (10 minutes covered and then remove cover). If the sauce starts to 

get a little dry add about ½ cup of water. Chicken should be well cooked and easily removed 

from the bone. 

5.) Taste for seasoning and serve. 

 

Recipe courtesy of Chef Bobo’s Good Food Cookbook. ©2004 
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