BRAISED CHICKEN WITH TOMATO AND POTATOES
6
chicken legs (2½ to 3 pounds), cut into thighs and drumsticks, at room temperature


Salt and pepper

3
tablespoons olive oil

1
large onion, diced

6
garlic cloves, minced

1
dried bay leaf

2
tablespoons ground ancho chile, or more to taste

2
teaspoons ground cumin

1
teaspoon smoked paprika

1
cup dry white wine

1
(14-ounce) can diced tomatoes

1
pound small Yukon Gold potatoes, halved

1
cup roughly chopped cilantro (tender stems and leaves), for garnish

Heat oven to 350 degrees. Pat chicken dry and season generously with salt and pepper.

Heat oil in a Dutch oven or heavy-bottomed skillet over medium-high until shimmering. Brown chicken pieces in batches, about 5 minutes per side, reducing the heat as necessary to avoid scorching, then transfer to a 9-by-13-inch (or similar size) ovenproof dish.

Reduce the heat to medium, add onion to skillet, season with a little salt, and sauté until softened and lightly browned, 8 to 10 minutes. Add garlic, bay leaf, chile, cumin and paprika, and stir.

Stir in wine and tomatoes, and bring to a boil, scraping the bottom of the pot. Pour sauce over chicken, tuck potato halves into sauce here and there, and cover. Bake until chicken is fork-tender and potatoes are soft, about 1 hour.

Pour sauce into a small shallow pan and bring to a brisk simmer. Let sauce reduce and thicken slightly, about 5 minutes. Pour sauce back over chicken and potatoes. Leave in sauce for as long as possible. Just before serving, sprinkle with freshly chopped cilantro.
Long-simmered to a tender, falling-off the-bone state, this braised chicken is fragrant with smoky paprika and cumin. This dish aims to be Spanish chicken in salsa brava, but the addition of ancho chiles, traditionally used in Mexican cooking, lends a bit more heat. Along with a splash of wine and chopped tomato, it is hearty and warming, with a ruddy red sauce. Make the dish a day in advance, if you can; the longer it sits in the sauce, the deeper the flavor will be.

SERVES: 6-8







David Tanis Nov. 26, 2023

Could be done in one pot. Remove chicken after browning. Sauté veggies. Return chicken for the braise. Remove chicken again to reduce sauce. Return chicken to warm and coat with reduced sauce. Easier cleanup.

Is this helpful? 43

bob lafferty6 days ago

made it for supper last night. Easy to put together. Nice combination of ingredients. using stated amounts, it was a bit mild. Will up the ante next time, salt too. Spuds need it. GREAT leftover as juices soak into the potatoes. Never enough potatoes :D

Is this helpful? 24

BDFL4 days ago

I am sure it would, but note that most canned diced tomatoes are treated (with calcium chloride, I think) to preserve their shape during cooking. Your fresh tomatoes will probably cook all the way apart. If shape is important then I guess I'd stick with canned tomatoes. Also, if using fresh tomatoes, one must decide what to do with the skins. When I use fresh tomatoes in sauces, I put them in with the skin on and we do not mind, but some people may not enjoy that.

Is this helpful? 10

Jaffeb3 days ago

I'm confused: pour sauce over chicken, cook, then pour off the sauce from the casserole dish into a pan for reduction? That's tricky.

Is this helpful? 7

Jay3 days ago

braised chicken will typically separate from the bone easily, but if you prefer to go boneless I would reduce the browning time to 2-3 min per side and braising time to 35-45 minutes (which may also impact potato tenderness!)

