
Glossary
Fricassee: Fricassee is a meat
or poultry dish that has been
sautéed in butter, then
stewed with vegetables and
wine.

Cooking Tip
Coating chicken with flour
before browning it creates a
crisper, darker crust on its
skin. 

Rinse chicken and pat dry
with paper towel. A slight
odor is a natural reaction to
vacuum packing. 

Be sure to read through the
entire recipe before you
begin cooking. Trust us--
you'll be glad you did! 

Visit thedish.plated.com for
cooking videos and tips! 

USDA recommends cooking chicken
to 165° F.  750 calories per serving

Chicken Fricassee with Gnocchi and Artichokes

servings    



1. Season Chicken
Preheat broiler to high. Set artichoke
aside to thaw. Rinse chicken and pat dry
with paper towel. Season on both sides
with salt and pepper. Place in a large
resealable plastic bag with flour and
shake to coat. Remove from bag and
shake off excess flour.

2. Brown Chicken
Heat butter and 1 tablespoon olive oil in
a large pan over medium-high heat.
When oil is shimmering, add chicken
and cook until bottom is browned and
lifts easily from pan, 3-4 minutes. Flip
and cook until second side is browned,
3-4 minutes more. Remove chicken and
set aside. Discard fat from pan.

3. Prepare Ingredients
Meanwhile, peel onion and mince. Rinse
dill and roughly chop leaves, discarding
stems. In a medium bowl, whisk
together chicken base with 2 cups
water.

4. Prepare Sauce
Add 1 tablespoon olive oil to pan from
chicken over medium-high heat. Add
onion and cook until soft and
translucent, about 3 minutes. Add white
wine and chicken base mixture and
scrape up brown bits from bottom of
pan.

5. Braise Chicken
Return chicken to pan and bring sauce
to a boil over high heat. Then cover pan
and reduce heat to medium low. Cook,
covered, until chicken is cooked
through and pulling away from bone, 15-
20 minutes. Remove from pan and place
on a baking sheet. Broil until skin is
crispy, about 3 minutes.

6. Cook Gnocchi
Add creme fraiche to pan and whisk to
combine. Add artichoke and gnocchi
and cook, covered, until warmed
through, about 3 minutes. Taste and
add salt and pepper as needed. Divide
evenly between 2 bowls and top with
chicken. Garnish with dill and serve.
Store any leftovers refrigerated in
airtight container for up to 3 days.

Ingredients
2  cups artichoke hearts
2  chicken thigh & drumsticks
1  cup flour
2  packets butter
1  yellow onion
¼  bunch dill
1  teaspoon chicken base
¼  cup white wine
¼  cup creme fraiche
8  ounces gnocchi

What You Need At Home
large resealable plastic bag
large pan with lid
baking sheet

2  tablespoons olive oil
2  cups water

 kosher salt
 black pepper

Don't forget to post your
#platedpics to Twitter,
Facebook, and Instagram!


