SLOW COOKER CHICKEN CACCIATORE WITH MUSHROOMS AND BACON
½
pound bacon, preferably thick-cut, sliced into ½-inch pieces

1
pound cremini mushrooms, sliced

8
garlic cloves, smashed and chopped

1
tablespoon tomato paste

¼
cup dry red wine

½
large red onion, thinly sliced

1
red, yellow or orange bell pepper, thinly sliced

8
ounces jarred roasted red peppers, drained (about 1 heaping cup)

¾
cup crushed or diced canned tomatoes (about half a 14-ounce can)

2
tablespoons drained capers

1
tablespoon balsamic vinegar

1
teaspoon dried oregano

1
teaspoon red-pepper flakes

1
teaspoon garlic powder

2 to 2¼ pounds boneless, skinless chicken thighs


Kosher salt and black pepper

1/3
cup chopped fresh flat-leaf parsley


Cooked polenta, pasta or hoagie rolls, for serving (optional)


Torn fresh basil leaves, for topping


Grated Parmesan, for topping

Fry the bacon in a large (12-inch) skillet over medium-high heat until crisp and the fat is rendered, about 8 minutes. Using a slotted spoon, transfer the bacon to a 6- to 8-quart slow cooker, leaving the fat behind in the skillet. Add the mushrooms to the fat in the skillet and let them cook over medium-high, stirring only a few times, until the mushrooms have shrunk, released their liquid and started to lightly brown, about 8 to 10 minutes. Stir in the chopped garlic and tomato paste. Pour in the wine and let it come to a bubble, scraping up the browned bits from the bottom of the pan. Scrape the mixture into the slow cooker.

Add the onion, bell pepper, roasted peppers, tomatoes, capers, vinegar, oregano, red-pepper flakes and garlic powder to the slow cooker and stir to combine. Add the chicken, season with 1 teaspoon salt and a generous amount of pepper and stir to combine. Cook on low until the chicken is very tender and the flavors are blended, about 4 hours. (At this point, the dish holds well on the warm setting for several hours.)

Using two forks, break the chicken up into large chunks. Stir in the parsley and let it warm through. Taste and add salt and pepper if necessary. Serve over polenta or pasta or in hoagie rolls, if desired, or alone in bowls. Top with basil and Parmesan.
Cacciatore means “hunter style” in Italian, and this is a slow cooker riff on that classic Italian braise, which usually features chicken or rabbit with lots of peppers, tomatoes and wine. In this recipe, the mushrooms, bacon and wine give the finished dish a deep and delicious savoriness. The bacon does triple duty: It provides most of the fat in the recipe, it suffuses the dish with smoky flavor, and its little crispy bits hold up nicely over the long simmer. As the dish cooks, the vegetables release their juices, which don’t evaporate in the slow cooker, so this may be a more stew-like cacciatore. This makes it delicious served over pasta or polenta or in a bowl served with a hunk of crusty bread to sop up the juices. To serve it as a hoagie or submarine sandwich, use a slotted spoon to scoop the chicken and sauce onto the rolls.

SERVES: 6








Sarah DiGregorio

DavidMC2 years ago

Just put this together in a Dutch oven on the stove top. While the oven is coming to temp at 350, it is simmering on the stovetop. The oven will produce a much more even cooking environment since the liquids amounts are set for a slow cooker. Baking for two hours and may add chicken stock if it appears it needs it at the 1 hour mark. Added a another half can of fire roasted tomatoes to the recipe and ½ cup chx stock.

Is this helpful? 176

Laura K2 years ago

Can anyone tell me how long to cook this in an instant pot?

Is this helpful? 99

Neal2 years ago

And if I don't have a slow cooker, at what temperature could I make this in an oven?

Is this helpful? 96

Caitlin2 years ago

I, for one, have a slow cooker. I’m glad to see this recipe! Please make more slow cooker recipes! I will be making this very soon.

Is this helpful? 68

Tony2 years ago

Made it the other night. Used a variety of mushrooms and, please, the whole can of tomatoes (who uses HALF a can of tomatoes? C'mon.). Also, chop the roasted red peppers into ribbons. You can also lose the parsley and the basil -- there are plenty of veggies floating around in this. We had it two nights in a row, the second night over egg noodles. It's tasty.

Is this helpful? 44

Eric2 years ago

Please just buy a slow-cooker! That’s like selecting a grill recipe and then asking how to make it without a grill!

Is this helpful? 40

Jane2 years ago

Made in a le creuset Dutch oven at 325F for an hour then 200 for another couple of hours and it turned out perfect. Very tasty - the chicken tender and the sauce pleasantly spicy. Served with egg noodles, a crusty baguette and green salad. Would definitely make again.

Is this helpful? 36

Jo Jo2 years ago

I did this recipe as written and just want to say, it’s better the next day. The flavors of the peppers and mushrooms have really come through and the dish for me, has advanced from “pretty good” to “really good”

Is this helpful? 34

Rick2 years ago

This was aromatic and extremely tasty! I made a few adjustments based on others’ comments and availability of ingredients: Substituted boneless breasts*, portobello mushrooms, yellow onion, ½ jar Trader Joe’s red pepper spread Used the whole 14-oz can of diced tomatoes, skipped the tomato paste Added ½ c sliced carrots, 2 stalks of celery (diced) *sear them 3 minutes each side before adding to pot (adds flavor!) and slow cook on HIGH for 3 hours. (On low, they’d come out rubbery.)

Is this helpful? 26

Caroline2282 years ago

I made this in the oven today. Cooked at 200 degrees for about 5 hours, but it was ready sooner, maybe around 3 ½. I didn’t have bacon, so used some reserved bacon grease from the fridge. I also used the entire can of tomatoes. Served over egg noodles. Delicious! Will definitely make again.

Is this helpful? 24

Me2 years ago

Cooked this dish tonight and it was lovely! I used bone-in chicken thighs (very easy to separate the tender chicken from the bone), the whole can of tomatoes, the whole red onion, and I added a can of cannellini beans to help soak of all those wonderful flavors. I will definitely make it again and I may add two cans of cannellini beans !
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kren2 years ago

Soooo good! Didn’t put as much bacon in as the recipe suggested, which kept it from being too overpowering. Didn’t have oregano so I put in some Herbes de Provence. Adjusted salt to taste at the end, and added a splash of red wine vinegar to freshen up the final flavor. Had it over creamy Parmesan polenta. Will make again!

Is this helpful? 19

Julia2 years ago

I cooked this in an Instant Pot for 30 min (and added a cup of chicken stock to make sure I had enough liquid). I had started with frozen bone-in chicken thighs and it came out fine. It was a little soupier than version in the photo, but was good with the polenta. I would make this again.
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