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INTRODUCTION: THE TIMELESS
APPEAL OF BBC GOOD FOOD
CHICKEN CACCIATORE

There are certain recipes that transcend
generations,  bringing  comfort  and
warmth  to  dinner  tables  around  the
world.  One  such  dish  is  Chicken
Cacciatore,  a  rustic  Italian  staple  that
has earned its place in home kitchens
and restaurant menus alike. Among the
many versions available, the BBC Good
Food Chicken Cacciatore  stands out
as a trusted, approachable, and deeply
flavorful  rendition  of  this  classic  hunter-
style stew. Whether you are a seasoned
cook  or  a  beginner  looking  to  expand
your  repertoire,  this  dish  offers  a
satisfying balance of rich tomato sauce,
tender  ch i cken ,  and  a romat i c
vegetables.  In  this  article,  we  will
explore  everything  you  need  to  know
about  preparing,  customizing,  and
enjoying this beloved recipe, while also
uncovering what makes the BBC Good
Food version so special.

WHAT IS CHICKEN CACCIATORE?

Chicken Cacciatore, known in Italian as
pollo alla cacciatora,  literally translates
to  "hunter-style  chicken."  This  name
reflects  its  origins  as  a  hearty,  one-pot
meal that hunters would prepare over an
open  fire  using  available  ingredients.
Traditionally,  the dish features chicken
braised  in  a  tomato-based  sauce  with
onions, bell  peppers, garlic, herbs, and

sometimes  wine.  The  slow  cooking
process  allows  the  flavors  to  meld
together, resulting in tender meat and a
richly seasoned sauce.
The  BBC  Good  Food  Ch icken
Cacciatore  recipe  pays  homage  to
these  roots  while  making  the  dish
accessible  to  modern  home  cooks.  It
uses  simple,  everyday  ingredients  and
clear  instructions,  ensuring  that  even
those new to Italian cooking can achieve
excellent  results.  The  emphasis  is  on
depth  of  flavor,  proper  technique,  and
the  joy  of  sharing  a  homemade  meal.

The Core
Components of
the Dish
At  its  heart,  Chicken  Cacciatore  is
defined  by  a  few  key  elements:  bone-in
chicken  pieces  for  maximum  flavor,  a
robust tomato base, a medley of sautéed
vegetables, and a blend of Italian herbs
such as oregano, thyme, and rosemary.
The  BBC  Good  Food  recipe  typically
includes:

Chicken thighs or drumsticks –
These cuts remain juicy during
long simmering and are more
forgiving than breast meat.
Onions, garlic, and bell
peppers – These aromatics form
the flavor foundation.
Chopped tomatoes or passata –
Provides the saucier body and
tangy sweetness.
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White or red wine – Adds acidity
and complexity, though it can be
omitted if preferred.
Fresh herbs – Rosemary and bay
leaves are classic choices, often
paired with parsley for garnish.
Olive oil – Essential for sautéing
and enriching the final dish.

The  combination  of  these  ingredients,
cooked low and slow, produces a sauce
that  is  both  hearty  and  nuanced.  The
BBC  Good  Food  version  balances
tradition  with  practicality,  making  it  a
go-to  recipe  for  weeknight  dinners  or
casual entertaining.

WHY THE BBC GOOD FOOD
CHICKEN CACCIATORE RECIPE IS
SO POPULAR

The BBC Good Food website is renowned
for  its  rigorously  tested  recipes,  clear
instructions, and user-friendly approach.
The  Chicken  Cacciatore  recipe  is  no
exception. Here are some reasons why
this particular version has garnered such
a loyal following:

Clarity and
Accessibility
The instructions  are  broken down into
manageable steps, with no unnecessary
jargon.  Cooking  times,  temperatures,
and  ingredient  quantities  are  precise,
reducing the risk  of  error.  This  makes
the  recipe  ideal  for  cooks  of  all  skill
levels.

Flavor That

Delivers
Despite  its  simplicity,  the  BBC  Good
Food Chicken Cacciatore is packed with
flavor.  The  recipe  encourages  browning
the chicken thoroughly before braising, a
crucial step that develops deep, savory
notes. The slow simmer allows the herbs
and  vegetables  to  infuse  the  sauce,
creating  a  dish  that  tastes  far  more
complex than the ingredient list  might
suggest.

Customizable
and Versatile
One of the strengths of this recipe is its
adaptability.  You  can  swap  in  different
herbs, adjust the level of heat with chili
flakes,  or  add  mushrooms  for  extra
earthiness. The BBC Good Food version
serves  as  a  reliable  foundation  that
invites  personal  touches  without
compromising  the  integrity  of  the  dish.

STEP-BY-STEP GUIDE TO MAKING
BBC GOOD FOOD CHICKEN
CACCIATORE

While the full recipe is available on the
BBC  Good  Food  website,  here  is  a
comprehensive  walkthrough  of  the
process, along with tips and insights to
help you achieve the best results.

Ingredients You
Will Need

8 chicken thighs or a mixture of
thighs and drumsticks, bone-in and
skin-on
2 tablespoons olive oil
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1 large onion, finely chopped
2 garlic cloves, crushed
2 bell peppers (red or yellow),
deseeded and sliced
400g can of chopped tomatoes
150 ml chicken stock
100 ml white wine (optional)
1 teaspoon dried oregano or a few
sprigs of fresh rosemary
1 bay leaf
Salt and black pepper, to taste
Fresh parsley, chopped, for
garnish

Preparation and
Cooking Method

Brown the chicken: Heat the1.
olive oil in a large, heavy-based
pan or Dutch oven over medium-
high heat. Season the chicken
pieces with salt and pepper, then
place them skin-side down in the
hot oil. Cook for 5–7 minutes until
the skin is golden and crisp. Turn
and brown the other side for a
further 3–4 minutes. Remove the
chicken from the pan and set
aside.
Sauté the vegetables: In the2.
same pan, add the chopped onion
and sliced peppers. Cook for 8–10
minutes, stirring occasionally, until
softened and beginning to
caramelize. Add the crushed garlic
and cook for another minute until
fragrant.
Deglaze the pan: If using wine,3.
pour it into the pan and stir,
scraping up any browned bits from
the bottom. Let it bubble for 2
minutes to reduce slightly. This
step adds depth to the sauce.
Add the tomatoes and stock:4.

Stir in the chopped tomatoes,
chicken stock, oregano or
rosemary, and bay leaf. Bring to a
gentle simmer.
Return the chicken: Nestle the5.
browned chicken pieces back into
the sauce, skin-side up. Cover the
pan with a lid and reduce the heat
to low. Simmer for 45–50 minutes,
or until the chicken is cooked
through and very tender. The
sauce should thicken slightly
during this time.
Adjust seasoning and serve:6.
Remove the bay leaf and taste the
sauce. Adjust salt and pepper as
needed. Garnish with fresh parsley
and serve hot.

TIPS FOR PERFECTING YOUR BBC
GOOD FOOD CHICKEN
CACCIATORE

Even a  simple  recipe can be elevated
with a few thoughtful techniques. Here
are  some  expert  tips  to  ensure  your
Chicken  Cacciatore  turns  out  perfectly
every time.

Do not skip browning: This is
not just for color. The Maillard
reaction creates complex flavors
that are essential to the final dish.
Take your time with this step.
Use bone-in, skin-on chicken:
The bones add flavor to the sauce,
and the skin helps keep the meat
moist. If you prefer less fat, you
can remove the skin after
browning.
Let it rest: After cooking, allow
the dish to rest off the heat for
10–15 minutes. This allows the
flavors to settle and the sauce to
thicken further.
Make it ahead: Like many stews,
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Chicken Cacciatore tastes even
better the next day. The flavors
continue to meld as it sits. Reheat
gently on the stovetop.
Control the consistency: If the
sauce is too thin, simmer
uncovered for the last 10 minutes.
If it is too thick, add a splash of
stock or water.

SERVING SUGGESTIONS FOR
CHICKEN CACCIATORE

BBC Good Food Chicken Cacciatore is a
complete  meal  in  itself,  but  it  pairs
w o n d e r f u l l y  w i t h  s e v e r a l
accompaniments.  Here are some ideas
to round out your table.

Classic Pairings
Crusty bread: A warm baguette
or ciabatta is perfect for sopping
up the rich tomato sauce.
Polenta: Creamy polenta provides
a soft, mild base that contrasts
beautifully with the bold flavors of
the cacciatore.
Pasta: Pappardelle or tagliatelle
work well, as the broad noodles
capture the sauce. Alternatively,
serve over spaghetti for a simpler
approach.
Mashed potatoes: For a
comforting, hearty meal, serve the
chicken and sauce over buttery
mashed potatoes.

Side Dishes to
Complement

A simple green salad with a lemon
vinaigrette adds freshness.
Roasted vegetables, such as

zucchini or eggplant, echo the
Mediterranean theme.
Steamed green beans or broccoli
offer a light, nutritious contrast.

VARIATIONS AND DIETARY
ADAPTATIONS

One of  the beauties  of  the BBC Good
Food Chicken Cacciatore recipe is  how
easily it can be adapted to suit different
tastes or dietary needs. Here are some
popular variations.

Vegetarian or
Vegan Version
Replace  the  chicken  with  hearty
vegetables like eggplant,  zucchini,  and
mushrooms.  Use  a  good-qual i ty
vegetable  stock  and  increase  the
amount of beans, such as cannellini or
chickpeas, for protein. The same cooking
method  applies,  though  cooking  times
will be shorter.

Gluten-Free
Adaptation
The  recipe  is  naturally  gluten-free  as
written, provided you use a gluten-free
stock. Serve with rice, polenta, or gluten-
free pasta to keep the meal entirely free
of gluten.

Adding Extra
Vegetables
Feel free to add mushrooms, carrots, or
celery to the sautéed vegetables. These
additions  enhance  the  nutritional  profile
and  add  new  layers  of  flavor.
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Mushrooms,  in  par t icu lar ,  pa i r
wonderfully  with  the  tomato  and  herb
base.

Spicy Kick
For those who enjoy heat, add a pinch of
red chili  flakes or a finely chopped fresh
chili along with the garlic. This gives the
dish  a  pleasant  warmth  without
overwhelming  the  other  flavors.

FREQUENTLY ASKED QUESTIONS
ABOUT BBC GOOD FOOD
CHICKEN CACCIATORE

Here  are  answers  to  some  common
questions  that  arise  when making this
dish.

Can I use
chicken breast
instead of
thighs?
Yes,  but  be  mindful  that  breast  meat
cooks faster and can dry out if simmered
for too long. If using breasts, reduce the
cooking  time to  about  25–30 minutes,
and  consider  adding  them  after  the
sauce has been simmering for a while.

Can I make it in

a slow cooker?
Absolutely. Brown the chicken and sauté
the  vegetables  first,  then  transfer
everything to a slow cooker. Cook on low
for 6–7 hours or on high for 3–4 hours.
The sauce may be thinner, so you can
thicken it with a cornstarch slurry at the
end if desired.

How should I
store leftovers?
Cool the dish completely, then transfer
to an airtight container. Refrigerate for
up  to  3  days  or  freeze  for  up  to  3
months. Reheat gently on the stovetop
or in the microwave.

WHY THIS RECIPE DESERVES A
PLACE IN YOUR REGULAR
ROTATION

The  BBC  Good  Food  Ch icken
Cacciatore is more than just a recipe; it
is  a  reliable,  delicious,  and  nourishing
meal  that  brings  people  together.  Its
straightforward  method  and  forgiving
nature  make  i t  perfect  for  busy
weeknights,  yet  its  depth  of  flavor
makes it special enough for guests. By
mastering this dish, you gain not only a
crowd-pleasing  dinner  but  also  a
template  for  understanding


