BRAISED CHICKEN WITH ROSEMARY AND CRISPY ARTICHOKES  5
6
large chicken legs (leg and thigh attached)


Salt and black pepper

3
tablespoons plus ¼ cup extra virgin olive oil

1
medium onion, diced

2
tablespoons tomato paste

4
large garlic cloves, minced

2
tablespoons all-purpose flour

2
cups dry white wine

4
cups chicken broth

3
rosemary sprigs

2
pounds baby artichokes, trimmed and halved or quartered, about 24 pieces

1
cup chopped parsley

¼ 
cup chopped mint

2
tablespoons chopped capers

2
tablespoons lemon zest (from about 2 large lemons)


Pinch of crushed red pepper


Baked polenta, optional, for serving

Season chicken legs with salt and pepper generously on both sides. Place in a roasting pan in one layer. Heat oven to 350 degrees.

Set a deep skillet over medium-high heat. Add 3 tablespoons olive oil. When oil is wavy, add onions and cook, stirring, until softened and lightly browned, 5 to 10 minutes. Stir in tomato paste, then garlic and flour. Cook, stirring until mixture dries out a bit, about 5 minutes.

Add white wine and raise heat. Stir as mixture thickens, then add chicken broth and bring to a brisk simmer. Pour contents of skillet to barely cover chicken in roasting pan. Scatter rosemary sprigs over the top.

Roast, uncovered — exposed chicken skin should brown — until meat is quite tender when probed with a fork and legs are mahogany colored, about 1 hour. Pan juices should have reduced to a gravylike consistency. If not, remove chicken to a platter and return roasting pan to oven until juices thicken. (Alternatively, pour juices into a saucepan and briefly reduce over high heat.)

Meanwhile, heat ¼ cup olive oil in a wide skillet over high. When oil is wavy, carefully add artichokes to pan, watching out for splatters. Turn heat to medium and cook, allowing artichokes to slowly crisp. Continue cooking, flipping and stirring until all are crisp and golden, 10 to 15 minutes. Remove artichoke and place on paper towels to drain. Sprinkle with salt.

Spoon sauce and artichokes over chicken.

Combine parsley, mint, capers and lemon zest. Add a pinch of salt and a pinch of crushed red pepper. Sprinkle mixture over everything. Serve with polenta.
Whole bone-in chicken legs make an impressive presentation for this flavorful braise. Baby artichokes, a springtime treat, can be found in the produce department of many supermarkets. Easy baked polenta makes an ideal accompaniment, but the chicken can also be served with rice or mashed potatoes.

SERVES: 6







David Tanis March 9, 2026

Wordsworth from Wadsworth6 days ago

We've grown artichokes in Arizona, and they are plentiful fresh out West. However, I took one look at this recipe and made a note to head to Trader Joe's for a bag of frozen artichokes. They are just easy to deal with, and I've had luck with that brand.

Is this helpful? 32

Just Me1 week ago

I'm off to the grocery store to get fixins for this but I don't expect to find baby artichokes. Halved or quartered brussel sprouts will do nicely. This recipe seems like the sort that gets better the next day. I would crisp the brussel sprouts just before serving because I find brussel sprouts can get a little stinky if reheated.

Is this helpful? 24

Kate1 week ago

I would use the frozen (no way am I turning artichokes) but try the can if you can't get them. I would not used marinated. A previous commenter mentioned subbing brussels

