ITALIAN TUSCAN CHICKEN
RECIPE

ITALIAN TUSCAN CHICKEN

b 1&
COOK TIME
60 mins
PREP TIME
10 mins
SERVES

4 x

ITALIAN TUSCAN CHICKEN
Share

e Pinterest (opens in new window)

e Facebook (opens in new window)
e Twitter (opens in new window)

e Download (opens in new window)

¢ Print (opens in same window)



https://www.pinterest.com/pin/create/button/?url=https://www.masterfoods.co.nz/node/3491/printable/pdf&description=ITALIAN%20TUSCAN%20CHICKEN
http://www.facebook.com/share.php?u=https://www.masterfoods.co.nz/node/3491/printable/pdf&title=ITALIAN%20TUSCAN%20CHICKEN
https://twitter.com/intent/tweet?url=https://www.masterfoods.co.nz/node/3491/printable/pdf&url=https://www.masterfoods.co.nz/node/3491/printable/pdf&hashtags=Hashtag
https://www.masterfoods.co.nz//node/3491/printable/pdf
https://www.masterfoods.co.nz/print()

INGREDIENTS

e 12 Chicken thighs

3 cups (450 g) chopped Carrots

3 cups (255 g) Artichokes

1 cup (180 g) Olives

2 Tbsp MasterFoods™ Mixed Herbs
2 Tbsp MasterFoods™ Tuscan Seasoning
2 Tsp MasterFoods™ Rosemary

4 cups (400 g) chopped Tomatoes

6 Tbsp Olive Qil

2 Tbsp MasterFoods™ Minced Garlic
%2 Tsp Pepper

Mashed Potato to serve

Steamed Broccoli to serve

RELATED PRODUCTS
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MASTERFOODS Dried Mixed Herbs 10g Jar

See details

EE
MASTERFOODS Seasoning Tuscan 40g Jar

See details

METHOD

1. 1.
In a baking dish or cast iron pan, put down the whole Chicken thighs, Carrots,
Artichoke hearts, Olives, MasterFoods™ Mixed Herbs, Tuscan seasoning, and
Rosemary.

2. 2.
Blitz the Tomatoes in a blender, with half the Olive Oil and Garlic and pour over the
Chicken.

3. 3.
Bake for 50 minutes covered, and 10 minutes uncovered in an oven set to 180C.
Serve on hot buttered Mashed Potato, and steamed Broccoli.

Source URL: https://www.masterfoods.co.nz/Recipes/italian-tuscan-chicken


https://www.masterfoods.co.nz/products/masterfoods-dried-mixed-herbs-10g
https://www.masterfoods.co.nz/products/masterfoods-tuscan-seasoning-40g

