
 

 
 
 
 

CHICKEN SCARPARIELLO 
 
MISE EN PLACE 
 
• The night before, unwrap your chicken thighs and leave uncovered in your 

fridge so that the skins dry a little – you can cover them with parchment 
paper if you like. 

• One hour before the class remove your chicken thighs from your fridge to 
bring to room temperature. 

• Preheat your oven to 400 F. 
 
 
CHICKEN SCARPARIELLO (serves 6 as an entrée) 
Recipe by KATHRYN JOEL 
 
6 chicken thighs, bone in and skin on, trimmed 
1 lb (approx 3) sweet (mild) Italian Sausage, thickly sliced 
1 red bell pepper, seeded and cut into ½ inch dice 
1 yellow bell pepper, seeded and cut into ½ inch dice 
1 lb new potatoes, fingerlings are ideal, halved lengthwise 
1 large onions, diced  
6 cloves garlic, finely chopped 
1 cup dry white wine 
1 cup chicken stock, homemade or low sodium alternative 
½ cup vinegared hot cherry peppers, chopped 
¼ cup white wine vinegar 
Handful fresh basil leaves, roughly chopped 
Handful Italian parsley, chopped 
 
• In a 10- to 12-inch heavy-bottomed sauté pan, heat the olive oil over high heat 

until shimmering. Add the chicken pieces, skin-side down, working in batches if 
necessary to avoid crowding the pan, and brown on both sides, turning once. 

• Transfer to a plate and set aside.  
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• In the same pan, cook the sausage slices and potatoes until brown; remove them 
and set aside with the chicken.  

• Drain off half of the fat from the pan. 
• Add the onion, garlic, bell peppers, and hot peppers to the pan and sauté until 

golden brown, about 10 minutes.  
• Deglaze with the vinegar and reduce. 
• Add the white wine and reduce 
• Add the stock and bring to a boil.  
• Return the chicken, sausage, and potatoes to the pan, reduce the heat to 

medium-low and cook at a gentle simmer until cooked through, 25 to 30 minutes; 
add more wine or stock if necessary to keep the pan from getting dry. 

• Transfer the chicken to serving plates. Stir the basil and parsley into the sauce 
remaining in the pan and spoon over the chicken.  

 
 
EQUIPMENT 
Cutting board and knives 
Measuring cups and spoons 
Wide deep heavy bottomed sauté pan 


