
Vodka Chicken Cacciatore

Recipe Serves

4

Ingredient Amount

Chicken Breast 4 ----

Russet Potatoes 1 lb

Broccoli Florets 1 lb

Spanish Onion 1 ----

Red Onion 1 ----

Garlic Cloves 6 ----

Oven Roasted Tomatoes with juice 2 cup

Vodka 1 cup

Mushrooms 1/2 cup

Green Bell Peppers 1/4 cup

Red Bell Peppers 1/4 cup

Heavy Cream 1 cup

Butter 8 tbsp

Olive Oil 4 tbsp

Lime 1 ----

Bay Leaf 2 ----

Cinnamon 1 tsp

Smoked Paprika 2 tbsp

Onion Powder 1 tbsp

Garlic Powder 1 tbsp

Ginger Powder 1 tbsp

Cayenne Pepper 2 tsp

Dried Rosemary 4 tbsp

Black Pepper 3 tbsp

Kosher Salt 4 tbsp

Chicken Cacciatore is a classic dish that relies heavily 
on the flavors stewing together.  I wanted to take the 
elements from that recipe and create one that comes 

together a little faster, but doesn’t skimp on the flavors 
at all.  We are using the vodka in this dish to deglaze 
the pan and also using chicken breast instead of  dark 
meat so that we can cook a little faster, but we won’t 

dry it out because we are cooking low and slow.  After 
trying this recipe you will take a shot, but also save 

that vodka for other things in the kitchen.  

Instructions
1. Get a pot of  water on and bring to boil so that you can blanch and shock 

your broccoli.  This will keep the broccoli nice and bright green, as we 
cook it.  Cut Spanish Onion into thing half  slices and set to the side. 

2. Once the water is boiling, drop broccoli in for 5-10 seconds and then put 
in ice bath to shook it. Drain then toss in a bowl with Spanish Onion, 2 
tbsp of  olive oil, 1 tables of  smoked paprika, 1 tbsp of  black pepper, & 1 
tbsp of  kosher salt.  

3. Put on a baking sheet and bake on 350 until light caramelization starts 
and broccoli is tender. 

4. Clean russet potatoes by rinsing under water and getting off  any left on 
dirt.  If  using the skin, then soak for 10 mins  then rinse again.  Put into 
pot of  water with 1 tbsp of  kosher salt and cook until tender.   

5. Put heavy cream, butter, 4 garlic cloves, and dried rosemary in sauce pot 
and bring up to a simmer.   

6. Mix potatoes up and add in heavy cream mixture using a strainer to not 
get the rosemary into the bowl. Add 1 tbsp of  kosher salt, and 1 tbsp of  
black pepper (continue seasoning to taste).   

7. Mix remaining seasonings and use this for the chicken and sauce.  Pat 
dry the chicken breast, season both sides generously.  Using the 
remaining olive oil get it heated up and sear off  both sides of  the chicken 
breast.  Creating a caramelization that will further the flavors of  the 
overall chicken breast.  Then put on a wire rack why we get the sauce 
together (chicken will not be fully cooked yet).  

8. Using the same pan (do not clean out), add in bay leaves and 2 garlic 
cloves and sauté until garlic browns. Add in green bell peppers, red bell 
peppers, mushrooms, and red onions.  Sauté until all vegetables are 
cooked down and caramelized.  Take bay leaf  out so that you don’t 
consume it. 

9. Deglaze the pan and get the fond (brown bits) off  the bottom of  the pan 
with the vodka. Add in oven roasted tomatoes with juice and the juice & 
zest from 1 lime. Put Chicken back in the pan and cook in sauce until 
temperature reaches 160.  Take chicken out and cook sauce down until it 
thickens and season as needed, then serve and enjoy all food hot.  
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