
60 min-ish

 1. Put the chicken thighs in a bowl. Add the flour and 
    Paprika, season well with salt and black pepper, 
    then toss to coat. (place another bowl on top and 
    shake!)

 2. Heat the olive oil in a large, deep frying pan over 
    high heat. Fry the chicken 3–4 minutes per side 
    until browned, then remove to a clean tray.

 3. Reduce heat to medium low and add the onion and 
    red pepper to the same pan. Add Olive Oil if needed. 
    Cook a few minutes until softened. Stir in the garlic 
    and tomato paste, and cook for about another 
    minute until things look nice and browned. Season 
    with a bit of salt. 

 4. Now add the Sun-Dried Tomatoes, White Wine, 
    and the Chicken Broth. Stir to combine, reduce heat 
    to low and let it simmer for a few minutes.  Then 
    place the chicken back into the pan on top of the 
    sauce. Make sure to pour all of the drippings back 
    in. Simmer with a lid for 25-30 minutes. Temp 
    check your Chicken at the end for a target of at 
    least 165°F - 74°C.

 5. Transfer just the chicken to a clean tray and turn 
    off the heat. While stirring, slowly pour the Heavy 
    Cream into the sauce, then sprinkle in the 
    Parmesan and stir to combine. 

 6. Turn the heat back on to low then add in the 
    Spinach. Stir and cover for a minute to allow the 
    Spinach to wilt. Transfer the chicken and drippings 
    back into the pan on top of the sauce. 

 7. Serve in a shallow bowl with noodles, rice, or just 
    some toasted chunks of bread for dipping. 

 

 • 6 large Skinless Chicken Thighs, 
     bone in.
 • 2 tbsp (16g) AP Flour.
 • 2 tsp (5g) Paprika.
 • 2 tbsp (30ml) Olive Oil. (or more)
 • 1 large Onion, finely chopped.
 • 1 large Red pepper, diced.
 • 2 Garlic cloves, crushed or minced.
 • 2 tsp (9g) Tomato Paste.
 • 1 oz (30g) Sun-Dried Tomatoes, 
     chopped.
 • ⅔ cup (150ml) White Wine.
 • ⅔ cup (150ml) Chicken Stock.
 • ⅔ cup (150ml) Heavy Cream.
 • 5 oz (150g) Spinach, chopped.
 • 2 oz (55g) Parmesan, grated.
 • Salt and freshly ground black 
    pepper, to taste. 

INGREDIENTS:INGREDIENTS: INSTRUCTIONS:INSTRUCTIONS:

PROM NIGHT
Tuscan Chicken

PROM NIGHT
Tuscan Chicken

Scan this 
code to

watch the
 video!

Scan this 
code to

watch the
 video!

Scan this 
code to

watch the
 video!

Scan this 
code to

watch the
 video! Exc l u s i v e  M e m b e r  R e c i p e  D r o p  #50E x c l u s i v e  M e m b e r  R e c i p e  D r o p  # 5 0

Renee leaps back in time to update the 
Olive Garden Classic 6 servs

N/A



Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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