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Chicken Spizzadino
Ingredients
1/4 to 1/3 cup olive oil

6 to 8 chicken thighs (only as many as can fit in a single layer in a large stockpot)

8 to 10 large cloves of garlic, crushed

3 to 4 small potatoes or 2 large, diced into cubes about 1/2" to 3/4"
Approx. 2 to 2 1/2 cups water
Approx. 2 cups frozen peas (no need to thaw)
3 to 4 tbl. fresh parsley, chopped

salt & pepper to taste

1 lb. spaghetti, cooked al dente – reserve several cups of pasta cooking water
Lots of freshly grated Romano cheese for serving

Directions

Pour enough olive oil to cover the bottom of a large stockpot or Dutch oven (I use an 8-quart stockpot).  Place chicken thighs in a single layer in pan.  Sauté chicken with the crushed garlic until chicken is browned on both sides.  Add diced potatoes and add enough water just to cover the chicken and potatoes.  Bring to a boil, then immediately lower to a simmer.  
After approximately 5 minutes, add the frozen peas and continue to cook until the potatoes are tender and the chicken is fork tender.  Add salt and pepper to taste.  Sprinkle with parsley.  

Spoon chicken, potatoes, and peas, with their sauce over spaghetti.  If you feel it needs more liquid to moisten, add some of the reserved pasta cooking water.  Serve with Romano cheese to sprinkle on top of individual plates .
Source:  A Mama Musto and frantastic original
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