
RECIPE

P A I R  W I T H :

I N G R E D I E N T S

14 chicken thighs skin removed

4 chicken drumsticks skin removed

2 cans of  diced and peeled tomatoes

1 teaspoon of chicken bouillon concentrate

10 large carrots peeled cut in 3-inch
sections and halved

5 to 6 medium onion, quartered & sliced

5 garl ic cloves,  minced

2 tablespoons tomato paste

1 teaspoon fresh thyme leaf, 2 bay leaves

A l itt le Safran

A small  glass of  red wine

S a l t  a n d  p e p p e r  t o  t a s t e

C H I C K E N  O S S O  B U C O

Pour 1 tablespoon of olive oil into a large skillet or
sauté pan. 
Add the onions and sauté over medium-high heat
until brown, about 10 minutes.
Add to a large cast iron pot.
2Add the 2 cans of peeled tomatoes, the peeled
carrots, the garlic, the tomato paste, red wine,
thyme and bay leaves. 
Bring to a simmer and add water as necessary to
keep all the ingredients covered. 
Cover the pot and let this cook for 30 minutes.
Brown the chicken in the skillet.
Add the chicken to the cast iron pot and
whatever liquid is left in the skillet.
Cook until the chicken almost starts falling off the
bone. 1 hour+.
Add the Safran a few minutes before serving.

P R E P E R A T I O N

" S T .  H E L E N A "

C A B E R N E T  S A U V I G N O N  
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