
Nonna’s 
Hunter’s Chicken

A Recipe “a occhio” 
Nonna loved chicken so she would include 
every part of the bird including the “last part 
that went over the fence” when making this dish 
but I have made this recipe with just breasts, 
legs and thighs and it work well. Also Nonna 
always cooked this dish with the skin on the 
chicken and the chicken on the bone. I remove 
part of the skin and skim off some of the fat 
during cooking because generally the men I am 
serving this dish to are not sitting down at the 
table after a hard day hunting and do not need 
the extra calories from the richness of the fat. 
The measuring of the ingredients are according 
to my observations with Nonna as she cooked 
“a occhio” by eye.  

The term “hunter" in Italian cooking refers to a 
style of preparation of a whole meat carcass 
made with rustic local ingredients including 
tomatoes, mushrooms, onions, herbs and wine 
cooked over an open stove resulting in rich 
robust flavors. I have seen this dish made with 
other meat (wild boar, venison, rabbit) which is 
more typical of a hunter’s  meal.   

Chef, restauranteur Pino Luongo like mia Nonna  
doesn’t believe in measuring ingredients saying 
“You don’t need a prescription for good food, 
you’re the person in charge. Don’t be afraid to 
follow your feelings. Be flexible, be creative, 
abandon your inhibitions and have fun. When it 
looks good and feels right, you’ll know it”.  



Nonna called the dish "stewed chicken with polenta" because the sauce from the chicken 
was always served over hot polenta. 

Pollo alla Cacciatora  
A Version of Hunter’s Chicken 

Wash a 3-4 lb farm raised chicken in cold water and pat dry. Cut the chicken into 6-8 pieces. Heat 
1 T butter (Nonna was from Northern Italy)  and  2 T extra virgin olive oil in a large enough pan 
(enamel casserole pot or Dutch oven)  to accommodate the chicken pieces without crowding 
them.  

When the oil and butter begin to foam add 1 large onion thinly sliced and cook until softened. 

Add chicken pieces, skin side down and cook until nicely browned on one side then the other. 

Add 2 cloves of garlic being careful not to let the garlic burn (this is very important). Add a little 
coarse gray sea salt and freshly ground pepper, as you like. Keep turning  the chicken over as it 
browns. 

Now you must add the wine, about 1/3 to 2/3 cup of Vino di Tavolo, an Italian table wine. Red or 
white as you like. Nonna used the wine she would be serving with the meal. Allow the chicken to 
simmer with the wine as the alcohol steams off and the wine evaporates to just about half. This will 
happen fairly quickly. 

Add 1 1/2c Italian plum tomatoes, coarsely chopped with their juices. Adjust the heat to a slow 
simmer and cover the pan with the lid slightly askew. 

Slowly cook the chicken for about  an hour or until the meat separates from the bone. Some 
people add fresh sliced mushrooms to the pot the last 15 minutes of cooking but in our 
household the mushrooms were prepared separately and served at the table with a hot platter of 
polenta. 


