Turkey Thighs, Braised, a la JOC



For 4

Rinse, pat dry and set aside:


2 ½ # of boneless, skinless turkey thighs.  (2 bone-in thighs will feed 3 people over 50.)

Combine in a Dutch oven over medium heat:


¼ cup of olive oil (4 Tbsp.)


4 cloves of garlic, slightly bruised.

Cook the garlic until just beginning to brown, and then discard the garlic.

Add turkey and brown on both sides.

Stir in:


1 cup chopped onions,


Maybe some chopped mushrooms?


Maybe some chopped green pepper, bell or pasilla?


¼ cup chopped sun-dried tomatoes, drained if oil packed,


1 Tbsp chopped fresh rosemary or 1 tsp dried rosemary.

Cook for 2 minutes.

Stir in:


2 cups turkey or chicken stock (try 1 cup first & add more when needed),


1 ½ cups sliced, pitted Greek Kalamata olives (cured in red wine vinegar or other brine cured) black olives,


½ cup dry white wine (or better yet a cheep Tawny Port or dry Sherry, or even a hearty dry red wine),


1/8 tsp red pepper flakes.

Cover and simmer gently over low heat until turkey is tender (1 ½ to 2 hours), adding a little water or stock or wine if needed.

Skim fat from the sauce.  Stir in:


1 to 3 Tbsp finely chopped fresh parsley.

Season with:


Salt and ground black pepper to taste.

Yams

Stove-Top dressing?

Turkey gravy?  No, make pan gravey.

Mixed veggies

Cranberry sauce, the kind that has whole cranberries in it.

Chardonnay or Pinot Noir or caffeine free diet coke?

