
chicken with porcini, tomatoes and onions 
 
4 POUND CHICKEN, CUT UP 
! POUND OF FRESH PORCINI OR ! CUP OF DRIED PORCINI 
1 LARGE RED ONION 
6 CLOVES GARLIC 
2 RIPE TOMATOES 
FRESH THYME, TARRAGON AND CHIVES 
 
IF YOU’RE USING DRIED PORCINI, SOAK IN WARM WATER TO 
COVER FOR 15 MINUTES.  STRAIN, RESERVE BROTH.  STRAIN 
BROTH THROUGH CHEESECLOTH TO REMOVE ANY GRIT.   
 
HEAT A LARGE, DEEP-SIDED FRYING PAN ON A MEDIUM/HIGH 
FLAME FOR 2 MINUTES.   
DRY CHICKEN THOROUGHLY WITH PAPER TOWELS.  SALT AND 
PEPPER. 
 
POUR 4 TBSPS OF OLIVE OIL INTO THE PAN.  WHEN IT’S SMOKING, 
LAY THE CHICKEN PIECES IN SKIN SIDE DOWN.  DON’T CROWD 
THE PAN.  REDUCE HEAT TO MEDIUM AND BROWN THOROUGHLY 
ON BOTH SIDES, ABOUT 8 MINUTES.   
 
MEANWHILE, SLICE THE PORCINI " INCH THICK.  TRIM PEEL AND 
SLICE GARLIC INTO THIN PIECES.  PEEL ONION, QUARTER AND 
CUT INTO " INCH SLICES.   
 
WHEN THE CHICKEN HAS BROWNED, REMOVE TO PLATE.  POUR 
OFF SOME OF THE FAT, LEAVING ABOUT 1/3 CUP IN THE PAN.   
 
ADD THE PORCINI AND BROWN ON BOTH SIDES.  (WITH SOAKED 
DRIED PORCINI, ADD  TO THE PAN WITH THE GARLIC.) 
 
REDUCE HEAT AND ADD THE ONIONS.  COVER.  SWEAT FOR A 
FEW MINUTES.  ADD THE GARLIC.  COVER AND COOK FOR 3 
MINUTES MORE.   
 
MEANWHILE, CORE AND CUT UP THE TOMATOES INTO 1-INCH 
PIECES.  ADD TO THE PAN ALONG WITH THE LEAVES FROM 2 
SPRIGS OF THYME AND 2 SPRIGS OF TARRAGON.   
 
COOK FOR 5 MINUTES TO BREAK DOWN THE TOMATOES. 
 
ADD ! CUP OF WATER OR THE MUSHROOM BROTH.   
 
LAY THE CHICKEN PIECES SKIN SIDE UP IN THE PAN.  THEY 
SHOULD FIT IN ONE LAYER.   
 



COOK ON A LOW FLAME FOR 30 TO 40 MINUTES, ADDING MORE 
WATER OR BROTH TO KEEP FROM BURNING.  CHICKEN IS DONE 
WHEN THIGH JUICES RUN CLEAR WHEN PIERCED WITH A FORK.   
 
SCATTER WITH CHOPPED TARRAGON AND CHIVES.   
 

SERVES 4 
 

WINE OF THE WEEK FROM JILL AT DOMAINE L.A. 
 
2010 Eric Chevalier Rosé de Loire, Pinot Noir.  
This value-oriented Pinot may be slightly less elegant 
than the rosés from nearby Sancerre, but the rustic 
qualities of the dish call for a wine with apparent 
structure, and the Chevalier has that along with some 
nice cherry fruit and a floral component. 
$14.50 a bottle. 
 
2010 San Giovanni "Chiaretto" Rosé, Italy.  
Again, this is a rosé that tastes like a rosé but has more 
of the structure of a red wine. The fruit on this is 
cherry like the Pinot above, but it in a slightly more 
bitter direction. And I mean that only in the best way 
possible. It should be perfect with the Porcini! $15 a 
bottle. 
 


