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Chicken Cacciatore Ingredients

>One 3 pound chicken, cut up into pieces _or
o Chicken thighs, legs and boneless chicken breasts or

o For quicker cooking time, you can use all boneless thighs
and breasts

o3 or 4 linked of sausage, cut into large pieces

o(the sausage is optional. | add it for more flavor)







Chicken Cacciatore Ingredients (cont'd)

o2 bell peppers, | use one green and one red (for color)
o1 large onion, thinly sliced
o8 - 16 ounces of mushrooms, cleaned and quartered

o4 to 6 potatoes washed and cut into small chunks (peeling
the potatoes is optional)

o 2 cloves of garlic, finely chopped







Chicken Cacciatore Ingredients (cont'd)
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14 oz. can of diced tomatoes

8 oz. can of tomato sauce

oSalt and pepper to taste

o1 tsp. of dried oregano

o2 tbps. Of olive oil




Step by Step Instructions

oPreheat the oven to 375 degrees
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Now to Bake.......

oPut in preheated oven (375 degrees) Uncovered

o After about 45 minutes of cooking, take the pan out of the
oven,

o Add mushrooms

o Cover with aluminum foil (this is to keep the sauce from
drying out) cook for another 20 to 30 minutes.
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Chicken Cacciatore

for 6 to 8 hungry people!




CHICKEN CACCIATORE AL FORNO

One 3 pound chicken, cut up into pieces _or

Chicken thighs, legs and boneless chicken breasts or

For quicker cooking time, you can use all boneless thighs and breasts
3 or 4 linked of sausage, cut into large pieces

(the sausage is optional. | add it for more flavor)

2 bell peppers, | use one green and one red (for color)

1 large onion, thinly sliced

8 - 16 ounces of mushrooms, cleaned and quartered

4 to 6 potatoes washed and cut into small chunks (peeling the potatoes is optional)
2 cloves of garlic, finely chopped

1 14 oz. can of diced tomatoes

1 8 oz. can of tomato sauce

Salt and pepper to taste

1 tsp. of dried oregano

2 tbps. Of olive oll

Preheat the oven to 375 degrees

| usually brown the thighs and legs on top of the stove in a little olive oil for about 15 minutes (any pieces of chicken with bone in it ) because they take longer to cook. If you are using
chicken breasts and boneless chicken thighs, you can skip this step.

Then | put all ingredients (except the mushrooms into a large roasting pan and put in the oven.

After an 45 minutes of cooking, | take the pan out of the oven, put the mushrooms in and cover with aluminum foil (this is to keep the sauce from drying out) and cook for another 20 to
30 minutes.

This recipe serves 6 to 8 people




