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Chicken Stew with Tomatoes and White Beans 

http://unihomemaker.com/2013/04/04/chicken-stew-with-tomatoes-and-white-beans/ 

Ingredients: 

• 4 ounces of Spanish chorizo, casings removed and chopped 
• 6 skinless, boneless chicken thighs (about 1 1/2 pounds), trimmed 
• salt and pepper to season 
• all-purpose flour for dredging the chicken 
• olive oil for cooking 
• 2 tablespoons of unsalted butter 
• 1 medium onion, chopped 
• 3 large cloves of garlic, finely chopped 
• 1 teaspoon of dried oregano 
• 3/4 cup of white wine (I used a Sauvignon Blanc) 
• 1 (14.5 ounce) can of stewed tomatoes 
• 1 (14.5 ounce) can of chicken broth 
• 1 (15 ounce) can of cannellini beans, rinsed 
• 1/2 cup of fresh basil, chopped 
• fresh Italian parsley, finely chopped (optional) 

Preparation: 

In a dutch oven over medium high heat, brown chorizo with a little bit of olive oil.  
Using a slotted spoon, transfer chorizo to a plate lined with paper towel. 

Lightly season chicken thighs with salt and pepper.  Dredge chicken in flour, shaking 
off excess.  Add a bit of olive oil and butter in the dutch oven and brown chicken on 
both sides.  Transfer chicken to a large bowl. 

Add onions, garlic and olive oil (if needed) and sauté until softened, about 3-4 
minutes.  Add oregano, and season with salt and pepper.  Pour the white wine, 
scraping up any browned bits.  Let it bubble and reduce, about 2 minutes.  Then add 
stewed tomatoes, chicken broth, cannellini beans and basil.  Bring the pot to a boil 
and reduce heat to low.  Return chorizo back to the pot and stir to combine.  Then 
return chicken and any accumulated juices to pot.  Leave the lid slightly ajar and let 
it simmer until chicken is cooked through, about 20 minutes.  Check for seasoning 
before serving.  Garnish with chopped parsley and serve this with rice. 

 


