Pesto Chicken
Capons with
Sundried Tomato
Potato Stuffing
Recipe By Chanie Apfelbaum

Cooking and Prep:

3h

Serves:

8

Contains:

Preference: Meat

One of my favorite dishes at a local Brooklyn pizza spot is called Pizza De Nonna.

Difficulty: Medium

It’s got pesto and marinara sauce, an outrageous combination. Pesto and

Occasion: Passover

tomatoes are a match made in heaven, and this recipe is no different. You won’t

Diet: Gluten Free

believe how easy it is to make your own sundried tomatoes and pesto — both

Source: Family Table by

healthy and flavorful Pesach staples that you can use in a variety of ways.

Mishpacha Magazine

Ingredients (23)
Sundried Tomatoes
1 box grape tomatoes
Tuscanini Sea Salt
dried basil (optional)
dried oregano (optional)

Spinach Almond Pesto

3 and 1/2 ounces (100 grams, or 3/4 cup) slivered almonds, toasted (see note)
3 ounces (85 grams, or 3 cups) baby spinach leaves
2 teaspoons lemon juice plus 1/4 teaspoon zest lemon juice
1 clove garlic or 1 cube Gefen Frozen Garlic
kosher salt, to taste
freshly ground pepper, to taste
1/2 cup Bartenura Olive Oil

Pesto Chicken Capons with Sundried Tomato Potato Stuffing
1/2 cup pesto (recipe below)
1 clove garlic or 1 cube Gefen Frozen Garlic
pepper, to taste
salt, to taste
3 russet potatoes, peeled and roughly chopped
1/2 cup loosely packed sundried tomatoes (recipe below)
1/3 cup chicken or vegetable stock
2 tablespoons Bartenura Olive Oil
1 large egg
8 chicken capons (deboned chicken thighs)
1/4 cup almond meal (reserved from pesto recipe)

Sommelier Suggests
Pacifica Meritage

Start Cooking
Sundried Tomatoes
1.

Cut the tomatoes in half and place, cut side up, on a Gefen Easy Baking Parchment Paper

lined baking sheet. Sprinkle with sea salt and herbs (if desired), and bake at 250°F (130°C) for
about two hours until tomatoes are dried and shriveled, but not browned.
Note:
Store extra tomatoes in a sterilized, airtight container in the fridge for up to 2 weeks or in the freezer for up to 2
months. You may also store in olive oil (in the fridge), with your favorite herbs and spices.
Variation:
You may use larger tomatoes such as cherry or plum but the drying time will be considerably longer.

For the Pesto
1.

Place the toasted almonds (see note) in the food processor fitted with the S blade and pulse
until the mixture resembles bread crumbs. Remove 1/4 cup of the almond meal and set aside.

2.

Add spinach, garlic, lemon juice, lemon zest, salt, and pepper to the food processor and puree
while slowly adding the olive oil through the feeding tube. Scrape down the sides of the bowl
as needed and blend until smooth and creamy. Taste and adjust seasoning, if necessary.

Note:
To toast the almonds, place in a dry pan and roast at 400° F (205°C) until lightly browned and fragrant.
Store leftover pesto in an airtight container in the fridge for up to 2 weeks or freeze individual portions in an ice
cube tray.

Assemble and Bake
1.

Place the potatoes in a pot of salted water and bring to a boil. Lower the heat to a simmer and
cook until the potatoes are fork-tender. Drain well. Return the potatoes to the pot and mash
over low heat to absorb excess moisture.

2.

Add sundried tomatoes, garlic, stock, and olive oil and season to taste with salt and pepper.
Add the egg and mix until incorporated.

3.

Fill each capon with about 1/3 cup of the mashed potato filling and fold over to close. Stick
toothpicks at each end of the capon to hold its shape and place in a baking dish.

4.

Brush the capons with pesto and sprinkle with reserved almond meal. Bake at 400°F (205°C),
uncovered, for approximately 45 minutes. Serve warm.

Variation:

You may use bone-in chicken quarters instead and stuff the mashed potato filling under the chicken skin. Bake
uncovered at 400°F (205°C), for approximately one hour. You can also experiment with different leafy greens or
herbs and nuts for other pesto flavors.
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