
Pairs with B.R. Cohn Sonoma County Chardonnay
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Serves 4-645 Mins

Tangy Citrus Chicken

In a medium skillet or heavy sauce pan, heat 2 tbsp of B.R. Cohn Unfiltered Extra Virgin 
Olive Oil to medium high heat.  Sauté shallot and garlic until soft and clear.  In a medium bowl, 
toss cubed chicken with B.R. Cohn Herb Rub, coating evenly.  In a large skillet, heat remaining 
2 tbsp of B.R. Cohn Unfiltered Extra Virgin Olive Oil and sauté chicken until nearly cooked, 
some pink remaining.  Set aside.  Add orange juice, B.R. Cohn White Balsamic Vinegar and 
chili flakes to the shallots and garlic.  Cook on medium heat until reduced by half.  Pour orange 
reduction over chicken cooking until chicken is fully cooked, about 5 more minutes.  Turn off 
the heat and add orange zest. Serve over rice or pappardelle pasta. Garnish with shredded 
parmesan if desired.

1 lb Smart Chicken� thighs, cubed
1 cup fresh squeezed orange juice
½ cup minced shallots 
¼ cup B.R. Cohn White Balsamic Vinegar
4 tbsp B.R. Cohn Unfiltered Extra Virgin Olive Oil

1 ½ tbsp B.R. Cohn Herb Rub
½ tbsp minced garlic
¼ tsp red chili flakes
Zest of 1 orange
Salt & pepper to taste



Since its founding in 1990, the            
B.R. Cohn Olive Oil Company has 
greatly contributed to the emergence 
of California olive oil as a global 
competitor, winning numerous local 
and international awards as well as 
accolades from the gourmet world. 
Please come and visit the beautiful  
B.R. Cohn Winery & Olive Hill Estate 
Vineyards. Explore the rare 140-year 
old Picholine olive groves and discover 
our unique history.

OLIVE OILS      GOURMET VINEGARS & FOOD PRODUCTS      ULTRA PREMIUM WINES

15000 Sonoma Hwy., Glen Ellen, CA 95442

(800) 330-4064 ext. 117

www.brcohnoliveoil.com
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