GHIGKEN WITH
GHORIZO

INGREDIENTS

For 4
- 1 whole chicken cut into thighs, legs, and breast (or 4 to 6 chicken thighs)

Salt and pepper to season
2 tbsp plain flour

. 1 tbsp smoked paprika
2 tbsp of olive ail, plus 1T extra tbsp to cook the onion

2 medium size onion, finely diced

150 g mild or spicy chorizo sausage, sliced
4-6 cloves garlic, sliced

2 bay leaves

1 400 ml tinned whole peeled tomatoes

80 ml (2.7 fl oz) medium dry Madeira wine

. Rice, to serve

MISE EN PLAGE

Preheat the oven to 190°C / 375°F (fan forced).

Season the chicken pieces with salt and pepper. Mix the flour and smoked paprika
together in a fray and coat each chicken piece lightly in the flour mix.



METHOD

Heat the oil in a Dufch oven over medium heat. Add the chicken pieces and sear
until evenly browned on each side (about 3-5 minutes per side). Transfer the chicken
to a plate. Reserve the chicken breasts separately on a plate and cover with foil for
now (If using)

In the same pot, add the chopped onion with a tablespoon of oil and cook over low-
medium heat for at least 10 minutes, stirring occasionally.

Pour in half of the Madeira wine and use a wooden spoon to scrape the browned
bits off the boftom of the poft to blend with the onions. Add the sliced garlic, bay
leaves, and chorizo and cook for a further 10 minutes, stirring regularly.

Reduce the heat to low and add the diced tomatoes. Stir in the remainder of the
Madeira wine to take the acidity off the tomatoes. Cook for a minute or so before
adding all the chicken pieces, except for the breasts. Stir to coat the chicken in the
sauce and add up to half a glass of water about 50 ml if the sauce is on the dry
side.

Cover the pot and cook in the preheated oven for 30 minutes. Then, add the
chicken breasts and turn them in the sauce to coat. Cook for a further 15 minutes,

covered.

Serve the chicken divided on plates with spoonfuls of the sauce and rice on the side.



