
 

Fratelli Perata Buon' Amici Fall 2019 Wine Club Shipment 

Variety Retail Price Club Price (reorder) 

2017 Bel’ Bruzzo 
 

$36 $27 

2014/15 Cabernet Sauvignon Riserva  
 

$48 $N/A 

2016 Mafalda $36 $27 

2011 Tre Sorelle $44 $33 

2015 Sangiovese $52 $39 

2017 Petite Sirah $38 $N/A 

   

“When people say they’re aging like a fine wine, they usually mean that their contents have settled to the 
bottom.” – Maxine Comic 

“Like a fine wine, you get better with age – as long as you remember when to put a cork in it.” – Unknown 

Of course we all age like a fine wine- elegant and smooth with complex notes. But seriously, let’s talk about 
wine and aging. The vast majority of wines on the market are not meant to age, something like 1% of all the 
wines produced in the world are meant to be aged. That is part of what makes our wines special, in this 
instance; we are in the 1%. We want you to lay down our wines for years to allow them to mature. You can give 
that bottle of Cabernet 15 years, if you can stand it, and the wine will only improve.  

Wine is a living thing, and with time, it changes in the bottle at a molecular level. It is a complex combination of 
chemical compounds which transform as they interact and react. Acids, sugars, alcohols, esters and phenolic 
compounds modify the aromas and flavors in the wine. These alterations mature the wine and create a more 
complex and subtle mix of flavors.   

Esters are the aromatic, fruity compounds in wine. Created during fermentation, esters are created when the 
alcohol in wines reacts with the acids eliminating a water molecule in the process. The alcohol is created 
during fermentation when the yeast cells eat the sugar.  

So what does this mean with our wines? The presence of hydrogen, which is more abundant in wines with 
greater acidity, encourages the creation of esters through the interaction of hydrogen with alcohol. So our 
wines, with higher acid, are designed to age and encourage these reactions over years.  

Phenolic compounds are responsible for some of the other tastes and smell perceived in wine. Just as esters 
change over time, phenolic compounds slowly change over time as well. The most important phenolic 
compound that everyone will recognize is tannin. Tannins are responsible for the drying, almost chewy 



sensation found from some wines. As a wine ages these tannin slowly undergo a process called 
polymerization, which is a reaction that binds them together. Once bound together, tannins fall to the bottom of 
the bottle as sediment and lose their ability to bind with other compounds. So, again, you find wines from us 
with heavy tannin; they are designed to age in order to allow those tannins mellow out over many years. 

Why start with heavy tannin and acid to begin with? Well, these are compounds that are the first line of 
defense against oxidation. I am sure we can all think of a time we excitedly opened a bottle of wine only to find 
that the wine is discolored and you detect an astringent or super sweet flavor. That is a case of too much 
oxygen. Tannins and acid are present in the wine to absorb the oxygen and protect the wine.  

Not all oxygen exposure is bad though, in fact, interaction with oxygen brings out the oak and the earthy and 
nutty flavors, while it softens the fruity flavors so the two can be experienced in balance together. This is where 
the theory of natural corks comes into play. A natural cork allows sparse quantities of oxygen to enter the 
bottle, maintaining a steady slow rate of aging. If you come across a screw cap, drink it, don’t bother aging it! 

These theories combined and put into practice is why Carol is currently pulling 1992 Cabs and Merlots from 
her cellar and is still able to savor them. The combination of higher acid and higher tannin with a natural cork 
allows the wines to mature and develop over years and years. Next time you are pondering the aging life of a 
wine check out whether it is reported to have high tannin and acid and the cork type. This will be a good guide, 
but always listen to the vintner; they know how their wines are meant to age.  

If you are into higher tannin and acid, drink the wines younger, just remember to allow the wine to breath for a 
few hours. You can let the wine breathe either in a decanter for a couple of hours before consuming or open 
with breakfast and enjoy with dinner, without getting that fragile decanter dirty (don’t forget to put a cork in it). If 
you are a true Carol-style-ager, put those wines away in a cool, dark spot and forget about them for a few 
years (or 20 depending on varietal).  

Saluti a tutti i nostri amici - 

Mille Gracie, 

The Perata Family: Gino, Carol, Cathy and Joanne 

Fratelli Perata Winery 
1595 Arbor Road 
Paso Robles, CA 

805.238.2809 
fratelliperata.com 

wineclub@fratelliperata.com 
 



 

Fratelli Perata 2017 Bel’ Bruzzo, Estate 

The Montepulciano variety is widely grown in central Italy, most notably its eastern Abruzzo region. It’s not to 
be confused with Vino Nobile di Montepulciano, a Tuscan wine made from Sangiovese and other grapes. 
While Montepulciano is grown vastly in central Italy, there are only 98 acres of this grape planted in California. 
Compare this to 4800 acres of Barbera or 85,000 acres of Cabernet Sauvignon. We feel honored to have 2 
acres of the grape in our vineyard. We have a deep family connection to this grape as Gino’s Mama was from 
the Abruzzo region. Montepulciano is a medium bodied wine with fruity fresh tannin components. This 2017 
vintage has easygoing aromas and flavors of cherry.  Medium body, bright acidity and a fruity finish says drink 
now.  

 

Harvested: October 13 and 18, 2017 

Brix: 25.1 

pH: 3.41 

Fermented: 16 days in 1.5 ton, open top fermenter 

Pressed: Into neutral barrels 

Alcohol: 13.9% 

Bottled: July 9th, 2019 

Production: 165 cases 

Aging: Lower in tannin, but not in the bottle long, give this wine a few months to rest and then drink!  
Drink now, if you must. Best Spring 2020 through 2023.  

 

  



 

Bucatini All’Amatriciana 

Amatraiciana is a sauce that has roots in Amatrice, which is found in the mountains North East of Rome, as far 
back as the 1700’s. Few ingredients go into this delicious sauce. The recipe involves guanciale, tomato and 
Pecorino cheese. This is a very versatile dish that varies from region to region and with the limited number of 
ingredients it is easy to make it to taste. We give you a very traditional recipe using guanciale (Italian cured 
pork jowl), but pancetta or even lean bacon can be an easy substitute if you are unable to locate guanciale. In 
the Paso Robles area, Anthony of Buona Tavola makes guanciale. It is sold locally under the Allepia brand. 
The peppers can be omitted if spicy is not your thing. However you make it, be sure to pair it with the Bel 
‘Bruzzo. 

1 pound bucatini 
8 ounces guanciale (or pancetta), diced 
1/2 cup fresh grated Pecorino Romano, plus more for serving 
1 can (28 ounce) whole tomatoes and juice, crushed (we used San Marzano) 
1/4 cup tomato paste 
1/4 cup extra virgin olive oil 
2 teaspoons red pepper flakes, or a Calabrian pepper, minced 
salt, to taste 
 
 
Bring a pot of water to boil following the directions on the pasta package. 

While waiting for the boil, combine the olive oil and guanciale in another large pot and cook over medium-high 
heat, stirring frequently, until the guanciale is lightly browned, about 7 minutes. Stir in the tomato paste and red 
pepper flakes, and cook, stirring, until fragrant, about one minute. Stir in tomato sauce and remove from the 
heat. 

Drop the pasta into the boiling water and cook a minute or two less than the package directions. You are 
looking for just before al dente chew. Drain, reserving 1/2 cup of the pasta water.  

Add the pasta and half of the reserved pasta water to the guanciale and toss over medium heat until the pasta 
is well coated. If the sauce is still very thick, add a bit more pasta water to loosen the sauce. 

Stir in the 1/2 cup cheese and serve immediately with additional cheese on the side. Making a tower by twirling 
the bucatini with a fork makes an impressive presentation for individual servings. Top with pieces of guanciale 
and pass the cheese for grating. A little drama for your dinner is fun especially with the Bel ‘Bruzzo. 



 

Fratelli Perata 2015 Cabernet Sauvignon Riserva, Estate 

Cabernet Sauvignon has an affinity for oak. The oak has a softening effect to the grape’s naturally high 
tannins. We use French oak which introduces a layer of complexity by adding vanilla and spicy caramel. End 
result is a big wine with deep inky colors and strong berry aromas that has a subtle softness and lusciousness 
about it. A severe drought vintage, this wine is very bold and assertive showing heavy fruit notes and high, but 
not chalky, tannin.  2015 gave us a hot, dry summer, which made the fruit of this vintage very flavorful and 
intense with mild acids and intense aroma. We experienced an early and light harvest, with smaller berries and 
concentrated fruit. With less than 20% of our normal production, this 2015 Cabernet Sauvignon Riserva won’t 
be around long. 

Harvested: October 3 and 10, 2015 

Brix: 23.6 

pH: 3.48 

Fermented: 10 days in 1.5 ton fermenter 

Pressed: New French oak barrels 

Alcohol: 13.5% 

Bottled: August 24th, 2018 

Production: 65 cases 

Aging: Big tannin and big fruit. Age to achieve that smooth tannin/acid and fruit balance, or enjoy 
with food. Drink now after a day of breathing. Best 2021 through 2025, or longer with  
perfect aging conditions. 
 

 

  



 

Zucchini with Pecorino and Lemon  

Lighter fare for a heavy wine. When you want wine and veggies this is the way to go. Lemon and the salt from 
the Pecorino cut through the acid in the wine and of course garlic settles in nicely with any big red. This dish 
comes together easily so you can serve it with the steak that you just grilled or on its own for a nice light 
summery dish. Either way enjoy with the 2015 Cabernet Sauvignon Riserva. 

4 tbsp unsalted butter 
1 large zucchini, cut into long, thin “noodles” (a spiralizer works) 
1 tbsp grated lemon zest 
6 cloves of garlic, minced 
salt, to taste 
lemon juice 
lemon wedges, for serving 
1/2 cup Pecorino, grated 
 
 
Melt the butter in a large skillet over medium-high heat. Add in the zucchini, lemon zest, garlic, and salt. Cook, 
tossing gently with tongs until tender but still crisp, about 2 minutes, and then stir in Pecorino.  
 
Plate and top with a little more Pecorino and lemon wedges. Serve with the Cabernet. Hint: if you haven’t 
decanted the wine “long enough”, use a squeeze of lemon to offset the roughness of a just opened bottle. If it’s 
been breathing since morning, I’m surprised there’s any left for dinner! 
  
  

  



 

Fratelli Perata 2014 Cabernet Sauvignon Riserva, Estate 

The Riserva signifies our very best Cabernet. Winemaker Gino and assistant winemaker Cathy taste through 
each and every barrel of Cabernet from the vintage and select the best, most complex ones for this wine. 
Usually the selection is fairly straightforward, but in 2014, the three years of drought made each and every 
barrel excellent in its own way. So Gino decided that rather than make a regular Cabernet, we would make a 
little more of the Riserva and blend more Cab into the Tre Sorelle. It was unconscionable to call any of this 
Cabernet Sauvignon “regular!” Open a bottle of this Riserva and prepare a Full English Breakfast and enjoy! 
(But, you know, Brunch, not at Breakfast.) 

 

Harvested: September 21st through October 8th, 2014 

Brix: 24.1 

pH: 3.61 

Fermented: 14 days in 1.5 ton fermenters 

Pressed: Into 80% new French oak barrels and 20% neutral barrels 

Alcohol: 13.8% 

Bottled: May1st, 2018 

Production: 109 cases 

Aging: Full bodied with rich flavors. Smoother tannin due to the drought stress. Best aged but still  
wow right now. Drink Fall 2019 through at least 2024. If you must drink it now, let breathe 
a several hours in the bottle or decant. 

 

  



 

Full English Breakfast  

Before you think we have spent too many long hours out in the sun harvesting and have lost our minds, give 
this a try. If you have never had the pleasure to experience a Full English Breakfast, this is an introduction from 
our brother-in-law in England. Think brunch, not actual breakfast. Think hearty, rich, savory. There are many 
versions of a Full English Breakfast, ours comes from just north of London and includes sausage, eggs, 
toasted bread, and grilled tomatoes. About everything you would want for brunch, however, we left out the 
blood sausage in ours, but included in the recipe for you if you are daring.  

Enough of each for however many at the table, this is per serving: 
 
Pork sausage (English Bangers if you have a source. Or use Italian sausage to keep it dinner style, but 
breakfast sausage is least preferred)  
English Hash brown (equivalent to our frozen hash brown patties)  
Baked beans (your favorite brand that’s not too sweet)  
Bacon (traditionally smoked back bacon rashers, substitute Canadian bacon if unavailable)  
2 large tomato slices 
2-3 Mushrooms 
2 eggs 
Black pudding (if you are brave and can find it or you can make it) 
Toast, either white or brown.  
Salt and pepper 
 
Place the sausages on a hot grill (indoor grill or hot pan) and grill for about 15 – 20 minutes, turning frequently, 
until well browned. 

Cook hash browns according to package direction.  

Warm baked beans to serving temperature. 

Meanwhile, place the bacon in a dry frying pan and fry for 2- 4 minutes on each side, depending on how crisp 
you like your bacon. Remove from the frying pan, leave all excess drippings.  

Season mushrooms and tomatoes with salt and pepper and fry hot and quickly 1 – 2 minutes in bacon 
drippings.  

Fry eggs to your liking in bacon drippings.  

While eggs are frying toast the bread or fry in pan along with eggs and sliced black pudding 

Arrange everything on a plate and serve immediately with Cabernet Sauvignon Riserva. 

 



 

Fratelli Perata 2016 Mafalda, Estate 

The 2016 growing season was unmarked by any extreme weather other than the ongoing drought. The spring 
was normal and the summer mild, heating up just at the end to throw us into harvest. This resulted in really 
really good wines. Mafalda, our blend of Cabernet Franc, Merlot and a teensy bit of Petit Verdot is no 
exception. The Cabernet Franc flavors of cranberry and cherry, with its hallmark savory earthy notes, surround 
aromas of peppery spice. Cabernet Franc is typically a lighter bodied wine; our Merlot (suggested for aging) 
adds richness and full body while still being approachable early on, just in Mama Mafalda’s style. Petit Verdot 
adds just a bit of heft that allows the blend to pair with any regal steak or meatballs! 

Blend: 56% Cabernet Franc, 38% Merlot, 6% Petit Verdot   

Alcohol: 14.2%   

Bottled: May 8th, 2019   

Production: 128 cases   

Aging: Smooth and fruity. Ready to drink after giving it a good 6 hours to decant or  
cellar through 2025. 

  

    

    

    

    

 

  



 

Meatballs, Norwegian Style 

As many of you know Carol is Norwegian, and of course, when we find a meatball recipe we have to give it a 
try. We give you meatballs, Norwegian Style. Kjøttkaker med brunsaus or, meat cakes with brown gravy, in 
English are often served with potatoes or peas. There are many variations and versions for Norwegian 
meatballs, but this one pairs surprisingly well with our Mafalda. You get all of the flavors you would find in 
many Norwegian dishes, inclusive of the staple, Lingonberry Jam. The savory characteristic from the meat, 
blend of spices, and tart fruit from the Lingonberry compliment the Mafalda bringing out the bright fruit and 

acidity.  
1 lb lean ground beef     1/2 tsp ground nutmeg 
1/5 lb ground pork                1/2 tsp ginger 
2 eggs, lightly beaten     1/2 tsp allspice-yes you have to use it 
1 1/2 cups bread crumbs, regular or Panko  8 tbsp butter, divided 
1 cup whole milk     1/2 cup flour 
2 teaspoons salt     4 cups beef stock 
1 teaspoon ground pepper     1/4 cup sour cream 
additional salt and pepper, to taste   Lingonberry jam or Red Currant jelly 
 
 
Mix the milk and bread crumbs in a large bowl. Allow the bread crumbs to absorb the milk giving it a little stir. 
Whisk in the eggs and salt, pepper, nutmeg, ginger and allspice. Mix until well combined. Then add the meats. 
Lightly mix the breadcrumb mixture into the meat until well combined. Best technique is to mix by hand, as this 
helps to not pack the mixture too tightly, so you are left with a lighter meatball. 

Once well blended, add half of the butter (4 tbsp) into a large skillet or Dutch oven over medium heat to melt 
the butter. Then begin forming the meat into 2 oz balls (about golf ball size) and place into skillet. Fry meatballs 
turning until they are browned on all sides, but not cooked through. This will most likely need to be done in two 
batches to not crowd the pan. Watch out that they don’t stick to the pan or they will lose their shape when you 
turn them. Once all meatballs have been browned remove them and set aside while you prepare the gravy. 

In the same pot add the remaining 4 tbsp butter and heat over medium-low heat. Stir in the flour to make a 
roux and allow to cook for a minute - the roux will be a brown color. Then slowly whisk in the stock and stir until 
well incorporated. Turn the heat up to medium and add the meatballs back into the pan and cook for about 20 
minutes or until meatballs are cooked through. Be sure to stir and scrape the bottom of the pan so the gravy 
does not scorch. The gravy should almost boiling, check if you need to reduce heat.  

Then remove the pan form the heat and whisk in the sour cream. Add salt and pepper to taste.  

Serve with Lingonberry jam, mashed potatoes or vegetables, and Mafalda. Jam can be dolloped on the side to 
dip meatballs into.  

 



 

Fratelli Perata 2015 Sangiovese, Estate 

Drought vintage Sangiovese presents aromas of red plum, black cherry, cedar and lavender, with an earthy 
black pepper. This is a big wine. Heavy on the acid and tannin this Sangiovese vintage proves to be a long 
ager. Majority of our vines are Brunello, the most respected clone of Sangiovese. This dry-farmed Sangiovese 
produces small berries on medium sized clusters that we normally thin out by half to provide the deepest most 
intense flavors possible. We do not water the vines, even with only 11.60  inches of rain, no water drip dropped 
on the ground besides what Mother Nature gave us. What grape clusters were left to harvest produced 
excellent flavor. Take pleasure in this wine with no culinary accompaniment or with Rack of Lamb with 
Pistachio Pesto. 

Harvested: September 18 through October 10, 2015 

Brix: 24.8 

pH: 3.46 

Fermented: 15 days in 1.5 ton fermenters 

Pressed: Into neutral oak barrels 

Alcohol: 14.4% 

Bottled: December 20th, 2018  

Production: 208 cases 

Aging: Age if you can minimum one year; decant if your patience is low. Allow to breath for several  
hours if you plan to drink soon. Best 2020 to 2028. 
  

  



 

Rack of Lamb with Pistachio Pesto 

Lamb is one of the most wine friendly meats and is usually right at home with red Bordeaux, but we have found 
that the unique flavor of lamb also pairs nicely with a full bodied and a fruity Sangiovese. The fresh acidity of 
the wine offsets the slight fattiness of the lamb and combined with the rosemary and pancetta the pairing is a 
match made in flavor heaven.  This dish comes together quickly and is pleasing enough for any elegant table, 
but simple enough for a Wednesday. 

1/3 cup raw unsalted pistachios 
1 tbsp fresh thyme leaves 
1 1/2 tsp chopped fresh rosemary 
1/3 cup extra-virgin olive oil 
Coarse salt (kosher or sea) and freshly ground pepper 
1 rack of lamb (about 8 chops) 
6 slices of pancetta, cut into 1 inch wide strips (or bacon, no maple, please) 
8 scallions, white and green  
 
Preheat the oven at 400 degree F. 

Place the pistachios, thyme, and rosemary in a food processor. Add half of the olive oil and process into a 
paste. Season, to taste, with salt and pepper. Pour half of the pistachio pesto into a small bowl, stir in the 
remaining olive oil, and set aside to use as a sauce.  

Spread some (lightly) of the remaining pistachio pesto all over lamb. Then lay the strips of pancetta or bacon 
between the bones and wrap it around the meat, leaving the bones uncovered. Spread the remaining half of 
the pistachio pesto over the pancetta and place the rack in a medium sized roasting pan.  Bake until 130 
degrees, about 40 minutes. 

Transfer lamb to a cutting board and allow to rest about 5 minutes. Spoon 1 teaspoon of the pancetta fat into a 
medium sized skillet and heat over high heat. Add the scallions and cook until softened, about 4-5 minutes. 

Carve the rack of lamb and serve with scallions and a drizzle of the pistachio pesto. And don’t forget the 
Sangiovese! 

  

  



 

Fratelli Perata 2011 Tre Sorelle, Estate 

That’s correct, no typo here. It is a pure rarity that we are revisiting a wine four years post its original release. 
Originally released in 2015, this well aged, 2011 Tre Sorelle is a cooler vintage which we felt the need to hold 
on to in order to allow it to age.  If you were impatient before and opened your previous release of 2011 Tre 
Sorelle, rejoice in the fact that we did the hard work (aging) for you. This once densely acidic wine has rounded 
out into an outstanding wine with hints of bay leaf and sage with muted cherry. While we feel this wine could 
age for another 5 or 6 years if you are willing to give it the time, you are welcome to enjoy now with Lamb and 
Fresh Red Peppers. We just won’t guarantee that we will have any here at the winery aging in 5 or 6 years.  

 

Blend: 56% Cabernet Sauvignon Riserva, 33% Merlot, 11% Cabernet Franc 

Alcohol: 13.7% 

Bottled: August 26, 2014 

Production: 210 cases 

Aging: Now that it was given the time to settle down, drink now through 2025.  
 

  



 

Lamb with Fresh Red Peppers 

This recipe is an adaptation of a classic chilindrón, a Spanish dish typically served as a stew that is dominated 
with flavors of red peppers, paprika and onions. From a cool vintage the lighter 2011 Tre Sorelle finds a happy 
match with the blend of the smoky paprika and the sweet acidity of the tomatoes. This is a warm dish that is full 
of flavor that handles red wines well. The characteristics of dried herbs, leafiness, and black pepper of this 
vintage Tre Sorelle make a worthy match to this hearty lamb dish. 

5 tbsp extra-virgin olive oil 
3 large onions, finely chopped 
2 medium-size fleshy red bell peppers, cored, seeded, and cut into strips 
2 1/2 lbs boned and chunked lamb shoulder, about 1 1/2 inch chunks 
All-purpose flour, for dusting the lamb 
1/2 cup dry white wine 
1 cup chicken stock 
3/4 cup chopped canned tomatoes, with 1/4 cup of the juice 
1 tsp smoky paprika 
Coarse salt and pepper to taste 
 

Heat 3 tablespoons of the olive oil in a large skillet over medium-low heat. Add in the onion and cook until 

softened about 10 minutes. Stir in the peppers and cook for 5 minutes. Cover and reduce the heat to low and 

cook until the onions and peppers are very soft, about 15 more minutes, adding a tablespoon of water from time 

to time if it becomes dry. 

While the onions are cooking, season the lamb generously with salt. Cover the lamb with a light layer of flour. 

Heat the remaining 2 tablespoons of olive oil in a large casserole over medium-high heat. Brown the lamb all 

over, working in batches if necessary. Transfer the browned pieces to a bowl. 

When you have finished browning all the lamb, add the wine, chicken stock, tomatoes with their juice, and 

whisk in the paprika. Bring to a rolling boil over medium-high heat scraping the bottom to dislodge the brown 

bits. Add in the onion mixture, stir, and add back in the lamb and season with salt and pepper. Reduce heat to 

low and cook until lamb is tender about 1 ½ hour, stirring often.  

Once lamb is tender, plate with juices and serve with a starchy veggie and the 2011 Tre Sorelle. 

  



 

Fratelli Perata 2017 Petite Sirah, Estate 

Characteristically a dark-colored tannic wine with strong fruit and dark berry flavors alongside some spice. 
Aged in neutral oak to preserve the fruit flavors this wine presents aromas of cassis and blackberry with flavors 
of allspice and dark juicy fruits with chewy tannin to create a well balanced wine for the palate. Rich and full, 
we recommend letting it settle a bit.  

Harvested: September 23rd, 2017 

Brix: 22.3 

pH: 3.58 

Fermented: 10 days in 1.5 ton fermenters 

Pressed: Into neutral barrels  

Alcohol: 13.3% 

Bottled: September 17th, 2019 

Production: 68 cases 

Aging: A big rich wine, young in the bottle. Please allow it to settle a little! Drink 2020 through 2022. 

 

  



 

Instant Pot Chicken Marbella 

Among a small, diverse group of people there is a tradition of using dried fruit in their main dishes. My 
Norwegian family prepared fruited dishes while my Italian mother-in-law, Mafalda, never did. So here was my 

chance: a San Luis Obispo caterer has served this chicken for ages. I was intrigued. I looked on the internet for 
a recipe. The ingredients sound so Fratelli Perata friendly. And I had just purchased an Instant Pot. It needed 
to be tested. I cobbled together 3 recipes. Here we go, knowing I had no background using the Instant Pot and 
had never cooked the Marbella. I think everyone was pleased, especially with a glass of Fratelli Perata Petite 
Sirah to pair with the chicken. 

4 chicken thighs, frozen bone in with skin             3 cloves garlic, minced 
1/4 cup avocado oil                   1/8 cup dried oregano 
½ cup red wine vinegar           Salt (I didn’t use because of salt in capers and olives) 
about 10 prunes, pitted and rough chopped         3 grinds of pepper 
2/3 cup pitted Kalamata olives          1 cup water 
½ cup capers             ¾ cup brown sugar 
6 bay leaves 
 
 
Ok, don’t laugh, but I used frozen chicken thighs that I simply put in the pot on its rack. Then I added all the 
ingredients in the order listed. This isn’t what most recipes say to do, but it’s what I did and it worked. 

Set to Pressure Cook, on High for 15 minutes. Since the chicken thighs were frozen, it took almost 25 minutes 
to begin cooking. Don’t worry (I already did that for you). 

When time is up, release the pressure. Open per your Pot’s safety procedure. Test chicken temperature. At 15 
minutes my chicken had a few raw spots and was not up the temperature. Yours might be, don’t overcook. 

Set to Pressure Cook, on High for 2 minute intervals, until done, if needed. 

Next checkpoint, the chicken looked like fully cooked delectable eats. 

Transfer chicken to a serving platter. Use slotted spoon to remove bay leaves, then spoon olive mixture over 
chicken.  

Set pot to normal sauté and simmer the remaining liquid until slightly thickened and reduced by about half, 
about 5 minutes. Spoon sauce on the chicken and serve with Petite Sirah. 

Note: You know about prunes. If you want to substitute dried apricots, that’s ok, but not dried pears or apples. 

 


