
 

Chicken Marbella 
INGREDIENTS 
¼ cup good olive oil       ¼ cup good red wine vinegar  
¾ cups large pitted prunes; diced into quarters   ¼ cup capers, including the juices 
½ cup large green olives, pitted, such as Cerignola or Castelvetrano   
1 head garlic, cloves separated, peeled, and minced  3 bay leaves  
2 TBS dried oregano       Kosher salt and freshly ground black pepper  
4 chicken thighs or breasts (2 pounds)    2 TBS light brown sugar, lightly packed   
½ cup dry white wine      ½ lemon or orange 
 

DIRECTIONS 
Day #1: Combine olive oil, vinegar, prunes, olives, capers, bay leaves, garlic, oregano, 1 tsp salt, and 1 tsp 
pepper in a large bowl or large zip-lock bag. Add chicken to the marinade. Toss in bowl or squeeze out the 
air out of bag to make sure the chicken is fully covered with the marinade. Refrigerate overnight, turning 
occasionally so marinade gets into all chicken pieces.  
Day #2: Preheat oven to 350 degrees. Place the chicken, skin side up, and marinade in one layer in a large (15 
× 18-inch) roasting pan. Sprinkle with the brown sugar, 1 tsp salt, 1 tsp pepper, and pour the wine around 
(not over) the chicken. Roast for 30 - 40 minutes, until chicken temperature is 145 degrees. Remove the pan 
from the oven, cover tightly with aluminum foil, and allow to rest for 10 to 15 minutes. Discard the bay leaves. 
Transfer the chicken, juices, prunes and olives to a serving platter. Squeeze as much of the citrus as possible 
over the chicken. Serve hot. Makes 4 servings; 350 calories each (without extra “sauce”). 


