
Pollo alla Contadina 

“Country style chicken” or “chicken as the farmer’s wife would make it” is an excellent and easy addition 
to your Italian repertoire.  In its most basic form it is chicken stewed with mushrooms, potatoes, 
tomatoes, and rosemary.  Traditionally it is made and served with white wine; however, I am going to 
use red wine – thank you Julia for introducing me to Coq au Vin.  You may also substitute rabbit or duck 
for the chicken and get great results.  The farmers in Italy would use whatever mushrooms they gather 
in their region.  You may choose whichever mushroom you prefer from your local farmers market or 
grocery store.  Button mushrooms will work just fine, although porcini or cremini will add an additional 
depth of flavor.  Actually, they are botanically all the same mushroom.  The original wild version was 
brown and over the years they have been selectively bred to produce different colors.  The color and our 
name for it also changes with the age of the mushroom.  The portabella is actually just a fully mature 
version of the same mushroom.  Whichever one you choose, let’s get started. 

Ingredients: 
1 whole chicken cut into eight pieces 
½ cup flour 
2 tablespoons olive oil 
1 red bell pepper cut medium dice 
1 green bell pepper cut medium dice 
½ red onion sliced 
3 cloves garlic, crushed 
1 cup Martin Ulisse Sangiovese 
1 can fire roasted tomatoes 
3 pounds new potatoes cut in 1 inch cubes 
2 tablespoons tomato paste 
2 sprigs fresh rosemary 
2 tablespoons Italian seasoning 
1 pound mushrooms, quartered 
Salt and pepper to taste 

Method: 
Preheat oven to 350 degrees.   
Heat the olive oil in a rondeau – a large pot that is oven proof. 
Season the chicken (or rabbit or duck) with salt and pepper and dust with flour to help it brown. 
Brown on all sides and remove to a plate. 
Sauté the bell peppers and onions until almost clear.  Add the garlic and sauté for a 2 more minutes.   
Add the Sangiovese and reduce by half.  
Add the tomatoes, potatoes, tomato paste, the Italian seasoning and the sprigs of fresh rosemary.  
(Leave the rosemary whole and they will be easy to remove when you are done.) 
Place the chicken in the pot, cover and cook in the oven for 45 minutes.  Remove and take a 
temperature on the chicken.  It should be 165 degrees. 
Add the mushrooms, and stir.  Wait 5-10 minutes for the chicken to rest, and the mushrooms to cook, 
and mangia, mangia! 


