
 

 

 

 

 

 

 

 

 

Mediterranean Chicken with Potatoes 
 

INGREDIENTS 
1 tbsp olive oil 

400–500g/14oz-1lb 2oz chicken thighs, skin on and bone in 
1 onion, diced 

1 carrot, finely diced 
2 garlic cloves, sliced 

400g tin tomatoes 
250ml/9fl oz chicken stock 

1 tsp dried mixed herbs 
600g/1lb 5oz potatoes, cut into bite-sized pieces 

salt and pepper 
 

1. Heat a large saucepan over a medium heat. Add the oil and, once hot, add the chicken 
thighs, skin side down. Brown the chicken on each side for 3-4 minutes, or until nicely 

golden-brown all over. Remove the thighs from the pan and set to one side. 
2. Add the onion and carrot with a pinch of salt to the saucepan and stir over the heat. 

Fry for 6-7 minutes, or until the onions are soft and translucent. Add the garlic and 
continue to cook for two more minutes. 

3. Add the browned chicken back to the pan along with any juices from the meat. Pour 
over the tomatoes, stock and mixed herbs and mix well to make sure everything is 
evenly distributed. Season with a little salt and pepper, cover with a lid and gently 

simmer for 20 minutes, or until the chicken is cooked through and the sauce 
thickened slightly. 

4. Meanwhile boil the potatoes in a saucepan of boiling water for 10-12 minutes, or until 
tender and cooked through. Drain and serve alongside the cooked chicken. 

 

https://www.bbc.co.uk/food/olive_oil
https://www.bbc.co.uk/food/chicken_thigh
https://www.bbc.co.uk/food/onion
https://www.bbc.co.uk/food/carrot
https://www.bbc.co.uk/food/garlic
https://www.bbc.co.uk/food/tomato
https://www.bbc.co.uk/food/chicken_stock
https://www.bbc.co.uk/food/dried_mixed_herbs
https://www.bbc.co.uk/food/potato

