
 

 
 
 

Chef Feker’s Chicken Vesuvio 
 
**************************************************** 

CHICKEN VESUVIO 
Serves: 4 
 
Ingredients 
4 chicken breasts, about 6 oz each, pounded to even out thickness  
½ cup all purpose flour for dredging  
2 oz olive oil 
Salt and white pepper to taste  
3 Tbsps butter  
2 Tbsps heavy cream  
1 cup dry white wine  
½ cup chicken stock 
4 garlic cloves, smashed  
1 lemon, zested and then juiced (about 2 Tbsps) 
1 tsp capers, smashed  
2 lbs Crimini mushrooms, cut in quarters   
4 medium red potatoes, diced 
4 Tbsps peas  
1 lb spinach  
1 Tbsp chopped Italian parsley leaves, plus sprigs for garnish 
 
Directions 
1. Season chicken with salt and pepper. Place flour on a plate and dredge the chicken, shaking to remove any excess flour.  
2. Heat the olive oil in a large skillet over medium-high heat until very hot but not smoking. Add half of the butter. Working 
quickly and in batches if necessary, cook the chicken until golden brown on both sides, about 1 minute per side. Transfer to 
a plate and set aside.  
3. Add the capers, garlic and potatoes to the pan first. After 30 seconds add the mushrooms and spinach. Sauté until the 
garlic is fragrant and the mushrooms have released their water. Add the lemon juice and white wine and bring to a simmer, 
scraping to remove any browned bits from the bottom of the pan to deglaze the pan. When the wine has reduced by half, 
add the peas and chicken broth and return chicken to the pan. Cook for 2 minutes on medium high heat. 
4. Reduce the heat to medium, then whisk in the remaining butter, cream and chopped parsley.  
5. When the butter has melted, make sure your chicken has heated through. Season with salt and pepper to taste and add 
your lemon zest.  

FoodSense with Chef Feker 

About Chef Michael Feker 
Michael Feker is a passionate man who spreads that passion and joy of cooking and eating 
healthy meals through his roles as chef, restaurateur, television personality, culinary 
schoolteacher, culinary director and consultant, caterer, and cooking demonstration chef. 
Meet Chef Feker www.cheffeker.com and learn about his two restaurants, Zesti and Il Mito. 

file:///C:/Users/lauren/AppData/Local/Microsoft/Windows/Temporary%20Internet%20Files/Content.Outlook/MVPQUCSE/www.cheffeker.com

