CHICKEN VESUVIO
3
large russet potatoes (about 2¼ pounds), scrubbed, halved lengthwise, then cut into 
long 1-inch-wide wedges

5
tablespoons extra-virgin olive oil

1½
teaspoons dried oregano

3
pounds bone-in, skin-on chicken thighs (about 8 thighs)


Kosher salt and black pepper

4
tablespoons unsalted butter, cut into 4 slices

6 to 8
garlic cloves, thinly sliced

1¼
cups chicken stock

¼
cup dry white wine

1
cup fresh or frozen green peas

½
lemon, juiced


Chopped Italian parsley, for serving


Crusty bread, for serving

Heat oven to 425 degrees. In a 9-by-13-inch baking dish, toss the potato wedges with 3 tablespoons olive oil and ½ teaspoon oregano. Season with salt and pepper. Spread the potatoes out in an even layer. (It’s OK if some overlap). Bake, tossing gently once halfway through cooking, until the edges begin to brown, and the potatoes can be pierced with a fork but are still quite firm, about 30 minutes. (They’ll finish cooking with the chicken.)

While potatoes roast, prepare the chicken: Season the chicken with salt, pepper and the remaining 1 teaspoon oregano. In a large 12-inch skillet, heat the remaining 2 tablespoons olive oil over medium-high until it shimmers. Working in batches if necessary, cook the chicken, skin-side down, until it is golden brown, 8 to 10 minutes. Transfer the chicken to a plate.

Reduce heat to medium-low, add the butter and garlic to the skillet and cook until the butter is melted and the garlic is fragrant and just beginning to brown, 2 to 3 minutes. Add the chicken stock and wine to the skillet, bring to a simmer and cook for 2 minutes. Add the peas. Pour the mixture evenly over the potatoes, then gently stir to combine. Place chicken on top of the cooked potato mixture, skin-side up. Drizzle any reserved chicken juices on top.

Bake until the chicken is cooked through and the potatoes are tender, 20 to 25 minutes. Turn on the oven’s broiler function, and broil until the chicken skin is golden brown and crisp, 1 to 2 minutes. Drizzle with lemon juice, and sprinkle with parsley. Serve immediately, with plenty of the pan juices spooned over the chicken and potatoes, and crusty bread on the side.
No one really knows who invented chicken Vesuvio, a roast chicken and potato dish in white wine sauce named after Mount Vesuvius, the volcano in Campania, Italy. Some believe the dish first appeared on the menu at Vesuvio, a well-known Chicago restaurant in the 1930s; others believe it’s a riff on the roast chicken dishes that grandmothers in Southern Italy have been making for hundreds of years. (The truth is probably somewhere in the middle.) Whatever its origins, Chicagoans claim it as their own, and you can find it at almost every Italian-American restaurant in the Windy City. The dish always includes plenty of oregano and lemon juice, and usually a scattering of fresh or frozen peas for color. We reached out to La Scarola, one of the most popular Italian-American restaurants in Chicago, for their recipe, and then we adapted it for home cooks. Serve it with plenty of crusty bread, for sopping up the mouthwatering sauce. —Margaux Laskey

SERVES: 4-6
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Johnny Ventura4 years ago

Heat oven to 425 degrees. First toss the potato wedges (steak fries) 3 -4 tablespoon olive oil and ½ teaspoon oregano; season with salt and pepper into a plastic bag. Then spread the potatoes out in an even layer (its O.K. if some overlap) using non stick aluminum foil on a sheet pan. Roast, tossing gently once halfway through cooking, about 30-35 minutes transfer to big serving plate. While potatoes roast, prepare the chicken: Coat chicken using plastic bag w/ olive oil and season the c
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Johnny Ventura4 years ago

chicken with salt, pepper and the remaining 1 teaspoon oregano. (use convection oven at 325 degrees), cook the chicken until it is golden brown (about 20-25 minutes), turn midway if needed and transfer the chicken to the serving plate. Add butter and garlic a skillet and cook until the butter is melted and the garlic is fragrant and just beginning to brown, 2 to 3 minutes. Add the chicken stock and wine (white or Marsala to the skillet bring to a simmer and cook for 3-4 minutes. (add pe
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jalevine4 years ago

If you have the time, this can be a one pot meal. I have a large cast iron square pan that holds 6-8 thighs. Any cooking pot that can go under a broiler will work. I roasted the potatoes, removed, browned the chicken, removed and sauteed garlic w/butter and deglazed the pan. Put all back together and roasted for another 45 minutes, including broiling. I prepared the peas separately so they retained a bit of al dente. From a previous note, this is a perfect Sunday supper.
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Nancy Newell4 years ago

Super easy and perfect dish for an early Sunday dinner. We prefer our chicken falling off the bone so next time will allow more cooking time for chicken. Served with fresh green leaf lettuce that was tossed with olive oil and the rest of the lemon squeezed over the top. Once you make this dish you won't need the recipe because it's just that simple. So delicious!!
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Margaux Laskey, Senior Staff Editor, NYT Cooking4 years ago

I think herbes de Provence might be nice too.

Is this helpful? 56

nina4 years ago

i’m seeing a lot of soggy potato complaints, to which i’d say you’re clearly not a chicagoan. this is an amazing home rendition of a dish i grew up knowing and loving, and my girlfriend (who has tried endless versions in endless restaurants,) absolutely loved it. the potatoes are meant to be soaked in the white wine sauce, it’s part of it. it pairs well with the crisp of the chicken, you’re not doing it wrong!
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barbara4 years ago

I would add the peas for the last 5 min. in the oven
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Mickey4 years ago

As a former Chicagoan, every place I've had the dish it had a sprinkling of pepper flakes in it.
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Senjy4 years ago

Delish. Made enough potatoes to turn into soup with all that yummy sauce.
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Andrea4 years ago

Margaux I have not made this dish but I will. I just wanted to say “thank you” for responding to our questions. I don’t always see this happening on NYT published recipes. You’re great!
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Sandi Welch4 years ago

Used half the potatoes, added heirloom carrots, doubled the sauce, and put the finished chicken over barely sauteed baby spinach (don't like cooked peas) for a delicious one-bowl meal. Simple, quick and impressive looking in a pasta bowl.
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Margaux Laskey, Senior Staff Editor, NYT Cooking4 years ago

My guess is you didn't season enough with salt and pepper as you cooked. Potatoes need generous seasoning because they really soak it up!
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Brad7733 years ago

As a lifelong Chicagoan who has dined many times at La Scarola, this recipe exactly hits the mark. THIS IS CHICKEN VESUVIO. Do not change a thing, substitute a thing, or skimp on a thing. Perfection!!
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Cordau4 years ago

I remember this dish from my time in Chicago 40 years ago. Back then many restaurants added baby artichokes or sliced artichoke bottoms to make it a complete protein-starch-vegetable meal. The artichokes don't add any color but they're a better idea than peas.
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tv4 years ago

no. you will be arrested by the cooking police. since it's still chicken, you'll probably get probation rather than jail time. If you manage to escape arrest, you may still find chicken breast slightly dryer than chicken thigh.
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