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Pollo alla Pomodoro

There’s nothing quite like a winner winner chicken dinner to 
warm you up as the nights start getting colder. This classic 
Italian chicken with braised tomatoes and chat potatoes is 
just the thing! We’ve used thigh because it’s a moister, and 
more flavoursome cut of meat – perfect for this dish.

level 1
Prep: 15 mins
Cook: 30 mins
Total: 45 mins

ThymeGarlicChicken Thighs

Tomato

Lemon

Baby SpinachChat Potatoes
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 	May feature in 
	 another recipe

  *	 Good to have at home

Nutrition per serving

Measuretool
0 cm     1 cm     2 cm

2P 4P Ingredients
450 g 900 g chat potatoes, halved
50 g 100 g butter *

350 g 700 g chicken thigh
1 2 garlic clove, peeled & crushed

1 tbs 2 tbs thyme, leaves picked & chopped
1 2 lemon, zested & juiced

100 ml 200 ml red wine *
2 4 tomatoes, diced

2 tbs 4 tbs white wine vinegar *
70 g 140 g baby spinach, washed

1 Place the potatoes in a saucepan of cold water, bring to the boil 
and cook for 20 minutes or until tender, drain and toss with butter 
until well coated. 

2 Heat some oil in a pan over a medium-high heat. Add the chicken 
thighs, garlic, thyme, and lemon zest and juice into the pan and 
cook for about 6-8 minutes or until the chicken is golden brown. 
Remove the chicken from the pan and then add in the red wine while 
the pan is still hot, it should sizzle fiercely but don’t be afraid! This 
process is called deglazing, what happens when you add liquid to a 
pan in which meat has been browned is that it lifts all of those lovely 
flavours from the pan and turns them into a sauce. 

3 Allow the red wine to reduce for a minute and then we can add in 
the tomatoes and the white wine vinegar. Simmer very gently for 6-8 
minutes. Season with salt, pepper and a little bit of sugar to sweeten 
it up.

4 Divide the butter potatoes between plates, top with the chicken 
thigh, then spoon over the braised tomatoes. Serve with a side of 
baby spinach.
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Did you know? Thyme has been used as a medicine since ancient times. Current 
studies have actually found that it assists in the treatment of bronchitis, certain 
infections and skin disorders!

Energy 2800 Kj
Protein 40 g
Fat, total 35.9 g
   -saturated 17.9 g
Carbohydrate 36.4 g
   -sugars 7.5 g


