Winter White Chicken Stew

Ingredients

2 tablespoons extra-virgin olive oil (EVOO)
1 cup all-purpose flour
Salt and freshly ground black pepper
3 1/2 pounds boneless, skinless chicken breasts, cut into large pieces 
1 fresh bay leaf
3 cloves garlic, chopped
1 onion, chopped
1 large bulb of fennel, cored and chopped (save the fronds!)
3 large Yukon gold potatoes, peeled and cut into one-inch chunks
1 cup of dry white wine
3 cups chicken stock
1 cup green Sicilian olives, pitted

Preparation
Place a large pot over medium-high heat with 2 turns of the pan of EVOO, about 2 tablespoons. Place the flour on a plate, season the chicken pieces liberally with salt and pepper then transfer chicken to the flour. Toss to coat the pieces then shake off any excess flour. Transfer chicken to the hot pot and brown all the pieces for about 5 minutes, giving it a stir every now and then. Add the bay leaf, garlic, onion, fennel, half of the fennel fronds and the potatoes and continue to cook for about 4-5 minutes, or until the onions start to get tender. 

Add the white wine while scraping the bottom of the pan and cook for one more minute. Add the chicken stock and bring up to a bubble. 

Simmer for 10-15 minutes and add the olives the last 5 minutes of cooking. 

Yields 4 servings

