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			Chicken

			Crispy, juicy, easy to cook and easy to love—chicken dinners are among the most popular recipes on NYT Cooking, and I understand why. You can cook chicken every which way, and it takes well to pretty much any flavor you throw at it. It’s affordable and universally liked, and it can be quite healthy, depending on the cut and how you prepare it. And, of course, a great chicken dish is truly delicious.

			But chicken, made the same way week after week, can also get dull. This chapter is devoted to what I think of as chicken inspiration, ideas for different tastes and cuts, techniques and shortcuts.

			Looking for big flavors? Turn to the recipe for Sheet-Pan Gochujang Chicken and Roasted Vegetables on this page, which practically vibrates with ginger, scallions and a few generous tablespoons of gochujang, Korean red pepper paste. (Swap some or all of the vegetables in that recipe with precut veggies from the store, to save some prep time.) Or there’s the Tajín Grilled Chicken on this page, seasoned with the beloved chile-lime spice mix from Mexico, which you normally see sprinkled on fruit or coating the rim of a margarita. This is chicken gone electric.

			A few recipes in this chapter are from my favorite genre of cooking: something simple plus an amazing sauce. Think Garlic Chicken with Guasacaca Sauce, a version of a dish from Venezuela (this page), or Mayo-Marinated Chicken with Chimichurri (this page), a recipe that not only includes one of the best sauces on Earth, but also gives you a brilliant trick for cooking the chicken. (The beauty  of these two recipes—aside from how good they are—is that you can double the sauce and keep it  in the fridge for a few weeks for next time.)

			If you’re looking to start somewhere simple, try the Baked Mustard-Herb Chicken Legs on this page—a true crowd-pleaser, perfect for any age or taste.

			Most of the recipes in this chapter are made with boneless chicken thighs, because boneless cuts cook faster than bone-in, and thighs won’t dry out as easily as breasts when you cook them. The few bone-in recipes in this chapter will take closer to an hour to cook, but they’ve got fairly minimal prep and most of the cooking time is unattended. Trust me: they’re here because they’re worth it.

			Mayo-Marinated Chicken with Chimichurri
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			timeabout 10 minutes

			yield2 to 4 servings

			The magic of mayo is that it helps your other marinade ingredients spread evenly across the surface of the meat, delivering more consistent flavor, while improving browning. (Don’t worry, the cooked meat doesn’t taste like mayo.) In this recipe, that means chicken cutlets that cook through and brown in about four minutes, with deep chimichurri flavor enhanced by a post-grill drizzle of fresh sauce. This recipe will work with nearly any marinade, exactly as written: you could use pesto, salsa verde, bottled barbecue sauce, jarred Thai curry paste, teriyaki sauce or mole, all with equal success.

			—J. Kenji López-Alt

			4 chicken breast cutlets (4 to 5 ounces each), pounded about ¼-inch thick

			Kosher salt and black pepper

			⅓ cup store-bought or homemade mayonnaise

			1 cup chimichurri (recipe follows)

			
					
					Season the chicken cutlets on both sides with salt and pepper and set aside.

				

					
					Whisk together the mayonnaise and ¼ cup chimichurri in a large bowl. Reserve remaining chimichurri. Add the chicken cutlets to the mixture and turn to coat. Cook immediately, or for better flavor, transfer to a sealed container and refrigerate for 4 to 24 hours.

				

					
					To cook on the grill: Heat a gas or charcoal grill over high heat for 10 minutes. Cook the chicken cutlets directly over high heat, turning and flipping occasionally, until just cooked through and lightly charred all over, 4 to 5 minutes. Transfer the chicken to a serving platter. Spoon some of the remaining chimichurri over the chicken and serve the rest in a small bowl on the side.

					To cook in a skillet: Heat a large (12-inch) cast-iron or nonstick skillet over medium-high heat until a drop of water immediately balls up and dances across the surface. Add the chicken cutlets in a single layer and cook, swirling them and flipping them occasionally until browned all over and just cooked through, about 4 minutes. Transfer the chicken to a serving platter. Spoon some of the remaining chimichurri over the chicken and serve the rest in a small bowl on the side.

					

			

			Chimichurri

			
				[image: ]
			

			time35 minutes

			yieldabout 1 cup

			Chimichurri is a herbaceous and vinegary sauce from Argentina that’s classically paired with grilled meats, especially beef, but its uses don’t end there. Combine chimichurri with equal parts olive oil to use as a marinade and dressing for grilled vegetables. Add a few crushed cloves of garlic to that same mixture, brush it on a split ciabatta or baguette, and grill or broil it for an oregano-packed take on garlic bread. Chimichurri can be stored in the refrigerator for several weeks; it will lose its bright green color, but it will improve in flavor with time.

			¼ cup dried oregano

			1 teaspoon sweet paprika

			½ teaspoon red pepper flakes (more or less to taste)

			½ teaspoon ground cumin (optional)

			½ cup hot water

			Kosher salt

			¼ cup red wine vinegar

			8 medium garlic cloves

			2 tablespoons olive oil (it need not be extra-virgin, but it can be), plus more as needed

			¼ cup fresh oregano leaves, finely minced

			1 tightly packed cup fresh parsley leaves, finely minced

			Black pepper

			
					
					Combine the dried oregano, paprika, red pepper flakes and cumin (if using) in a large bowl. Add the water and a big pinch of salt and stir with a fork. Add the vinegar and stir to combine.

				

					
					Smash the garlic with a pinch of salt in a mortar and pestle to form a rough paste, then drizzle in about 2 tablespoons olive oil and work the garlic and oil around the mortar until it emulsifies and no loose oil remains. Scrape the garlic mixture into the bowl with the oregano mixture and stir to combine. (Alternatively, smash the garlic cloves on a cutting board with the flat side of a chef’s knife. Sprinkle with a pinch of kosher salt, then use the side of your knife to scrape the mixture back and forth until a paste forms. Drizzle a little olive oil over the paste and work it in with the side of the knife. Repeat until you’ve added about a tablespoon of olive oil, then scrape the mixture up and transfer it to the bowl with the oregano mixture, add the remaining olive oil, and stir to combine.)

				

					
					Add the fresh oregano and parsley and stir to combine. Set aside at room temperature for at least 30 minutes, or in the refrigerator overnight, to allow the dried oregano to rehydrate and the flavors and texture to develop. Stir vigorously before tasting, then adjust the seasoning with salt and black pepper.

				

			

			Ginger-Scallion Chicken
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			time15 minutes

			yield4 servings

			In this easy stir-fry, adapted from Lan Hing Riggin, a home cook from Virginia who grew up cooking with her family in Hong Kong, slivers of ginger and scallion turn golden, adding their sweetness and pungency to the oil. Soy sauce provides saltiness and depth, while a cupful of cilantro leaves, used as garnish, makes the dish a bit lighter and fresher. Fire seekers can add a sliced chile or two along with the ginger.

			—Melissa Clark

			2 large scallions

			¼ cup peanut oil or neutral oil (such as grapeseed or sunflower), plus more if needed

			1¾ pounds boneless, skinless chicken thighs or breasts, cut into 1-inch chunks

			½ teaspoon kosher salt

			1 cup roughly chopped fresh cilantro leaves and tender stems

			1 (2½-inch) piece fresh ginger, peeled and cut into thin matchsticks (3 tablespoons)

			3 tablespoons soy sauce

			Large pinch of granulated sugar

			
					
					Trim the scallions, cut lengthwise into quarters, then cut crosswise into 1½-inch-long pieces. You should end up with thin blades of scallion. Separate out the dark green tops from the pale green and white parts. (You don’t have to be very thorough; some mixing of colors is fine.)

				

					
					Heat the oil in a wok or large skillet over very high heat. When it’s shimmering but not smoking, stir in the chicken and salt. Cook, stirring almost constantly, until the chicken is just cooked through and no longer pink, 3 to 5 minutes. Use a slotted spoon to transfer the chicken to a serving plate, leaving the oil in the pan. Immediately scatter the cilantro and scallion greens (not the pale green and white parts) over the hot chicken.

				

					
					Return the wok to medium-high heat. Make sure there are at least 2 tablespoons oil in the wok. If not, add more oil. Stir in the ginger and cook until lightly browned, about 1 minute. Stir in the scallion whites and pale green parts, soy sauce and sugar and cook for another 30 seconds (if using a skillet, remove from the heat). Immediately spoon the contents of the pan evenly over the chicken and herbs. Serve right away.

				

			

			
				“Recommend chopping the cilantro in a mini processor. Once all the ingredients were prepared, this was a quick breeze to put together. Quite simple to make and a joy to consume.”

				—Kathy A

			

			Easy Kung Pao Chicken
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			time15 minutes

			yield4 servings

			Sweet, sour and a little spicy, this meal tastes like home—specifically the home of Pearl Han, a talented cook originally from Taiwan who naturally streamlined dishes while raising three kids and managing a busy career in California. Her younger daughter, Grace Han, shared this recipe: “quick, easy and my mom’s favorite.” First, dried chiles sizzle in oil to impart heat to the whole dish, then chicken browns in a single layer—no high-heat stir-frying necessary—to create a tasty caramelized crust before the pieces are flipped together. Coated in a dead-simple kung pao sauce that delivers the dish’s signature salty tang, the chicken begs to be spooned over steamed rice. Serve with stir-fried vegetables as well for a complete meal.

			—Genevieve Ko

			1 pound boneless, skinless chicken breasts, cut into ½-inch chunks

			3 tablespoons soy sauce

			2 teaspoons cornstarch

			Kosher salt and black or Sichuan pepper

			1½ tablespoons Chinkiang (black) vinegar or balsamic vinegar

			2 teaspoons granulated sugar

			¼ cup neutral oil, such as grapeseed

			½ cup small dried red chiles (½ ounce; see Tip)

			
					
					In a medium bowl, mix together the chicken, 1 tablespoon of the soy sauce, 1 teaspoon of the cornstarch, and a big pinch each of salt and pepper until the chicken is evenly coated. Let sit while you prepare the sauce.

				

					
					In a small bowl, stir together the vinegar, sugar and the remaining 2 tablespoons soy sauce and 1 teaspoon cornstarch.

				

					
					Combine the oil and chiles in a wok or large nonstick skillet and set over medium heat. When the chiles start to sizzle and brown, after about 15 seconds, push them to one side of the pan. Add the chicken to the other side and spread in a single layer. Cook the pieces, without moving them, until the bottoms are dark golden brown, 3 to 5 minutes. If the chiles start to blacken, put them on top of the chicken so they don’t burn.

				

					
					Using a large spatula, flip the chicken in portions. Cook just until the meat almost loses all of its pinkness, 1 to 2 minutes more. Stir the sauce and pour it into the pan. Stir until the sauce thickens and slicks the chicken evenly. Immediately transfer to a plate and serve hot.

				

			

			Tip

			The small dried red chiles typically used in kung pao dishes are available in Chinese markets. Any small dried red chiles work, though they do range in heat. For a similar spice level, use chiles de árbol.

			Sheet-Pan Miso-Honey Chicken and Asparagus
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			time20 minutes, plus up to 30 minutes for marinating

			yield4 servings

			This easy meal is broiled instead of baked, which chars the marinade slightly on the chicken, browns the asparagus for maximum flavor and cuts the cooking time to around 10 minutes. The miso-honey mixture packs a punch, with lots of garlic, ginger and as much hot sauce as you like. Make sure to arrange the chicken thighs in a single layer so they cook and char evenly, and keep an eye on the pan, as some broilers have hot spots.

			—Yossy Arefi

			3 tablespoons white miso

			3 tablespoons mild honey

			3 tablespoons soy sauce or tamari

			1 tablespoon rice vinegar

			2 teaspoons peeled, grated fresh ginger

			2 teaspoons grated garlic

			2 teaspoons chile-garlic sauce or other hot sauce

			1 tablespoon plus 2 teaspoons neutral oil, such as grapeseed or canola

			1½ to 2 pounds boneless, skinless chicken thighs

			1 large bunch asparagus (about 1 pound), trimmed

			Kosher salt and black pepper

			2 scallions, thinly sliced

			Hot steamed rice, for serving (optional)

			
					
					In a small bowl, whisk together the miso, honey, soy sauce, vinegar, ginger, garlic, chile-garlic sauce, 1 tablespoon of the oil and 1 tablespoon water. Refrigerate half of the mixture to use as a sauce for serving.

				

					
					Place the chicken in a large, shallow dish or resealable plastic bag and pour the remaining miso-honey mixture over the top. Toss the chicken until coated and cover the dish, or seal the bag and turn a few times to coat. Marinate the chicken in the refrigerator for up to 30 minutes. (Marinating longer may dry out the chicken.)

				

					
					When you’re ready to cook, heat the broiler with a rack about 6 inches from the heat source. Line a large sheet pan with foil.

				

					
					Remove the chicken from the marinade, scraping off and discarding any excess. Place the chicken, flatter side up, in a single layer on one side of the pan. Place the asparagus on the other side. Drizzle the asparagus with the remaining 2 teaspoons oil, then season with salt and pepper, toss to coat and spread in a single layer.

				

					
					Broil until the chicken is cooked through with some charred spots and the asparagus is browned, about 10 minutes.

				

					
					To serve, drizzle the chicken with the reserved miso-honey and sprinkle with the scallions. Serve with rice, if desired.

				

			

			
				“This was so easy. Next time I will double the sauce, then freeze half. The kids who never agree on anything  had seconds.”

				—Nisey

			

			Garlicky Chicken with Lemon-Anchovy Sauce
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			time25 minutes

			yield4 servings

			There’s nothing wrong with a dinner of pan-seared chicken seasoned with salt and pepper. But there’s everything right about the same chicken when you add anchovies, capers, garlic and plenty of lemon to the pan. What was once timid and a little dull turns vibrant and tangy. Most people would probably want to use the workhorse of all poultry dinners to make this dish: the boneless, skinless breast. But thighs are easier to cook, in that they’re more difficult to overcook. However, if your family insists on white meat, you can substitute breasts and subtract about 3 minutes from the cooking time. There’s no need to mention the anchovies until after people have complimented you on the meal.

			—Melissa Clark

			1¼ pounds boneless, skinless chicken thighs (4 to 5 thighs)

			1 teaspoon coarse kosher salt

			Black pepper

			6 garlic cloves, smashed, then peeled

			¼ cup extra-virgin olive oil

			5 anchovy fillets

			2 tablespoons drained capers, patted dry

			Large pinch of red pepper flakes

			1 lemon, halved

			Chopped fresh parsley, for serving

			
					
					Heat the oven to 350 degrees. Season the chicken thighs all over with the salt and some pepper and let rest while you prepare the anchovy-garlic oil. Mince one of the garlic cloves and set it aside for later. Heat the oil in a large, ovenproof skillet over medium-high heat. When the oil is hot, add the remaining 5 smashed garlic cloves, the anchovies, capers and pepper flakes. Let cook, stirring with a wooden spoon to break up the anchovies, until the garlic browns around the edges and the anchovies dissolve, 3 to 5 minutes.

				

					
					Add the chicken thighs and cook until nicely browned on the underside, 5 to 7 minutes. Flip the thighs, place the pan in the oven and bake the chicken until it’s cooked through, another 5 to 10 minutes.

				

					
					When the chicken is done, transfer the thighs to a plate (be careful, as the pan handle will be hot). Place the skillet back on the stovetop over medium-high heat, add the minced garlic and squeeze in the juice from a lemon half. Cook for about 30 seconds, scraping up the browned bits on the bottom of the pan. Return the chicken to the pan and cook it in the sauce for another 15 to 30 seconds.

				

					
					Transfer everything to a serving platter. Squeeze the juice from the remaining lemon half over the chicken, sprinkle with parsley and serve.

				

			

			Green Chile Chicken Tacos
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			time30 minutes

			yield4 servings

			This weeknight chicken dinner takes advantage of canned green chiles, a flavorful and time-saving pantry staple. The green chiles have already been roasted, peeled and chopped for ease; simply combine them with spices and broth for a quick sauce with nice mild heat and smoky notes. Chicken thighs are an affordable cut that’s juicy, tender and rich with flavor, but chicken breast could also be used here for leaner (but just as tasty) tacos. Leftovers can be turned into a zesty pasta salad or used as a hearty omelet or frittata filling.

			—Kay Chun

			¼ cup safflower or canola oil

			½ teaspoon dried oregano

			½ teaspoon ground cumin

			1½ pounds boneless skinless chicken thighs, chopped into ½-inch pieces

			Kosher salt and black pepper

			½ cup finely chopped yellow onion (from ½ medium onion)

			½ cup finely chopped green bell pepper (from ½ bell pepper)

			3 garlic cloves, minced

			2 (4-ounce) cans chopped green chiles, drained

			1 cup low-sodium chicken broth

			8 (6-inch) corn tortillas, warmed or toasted

			Shredded cabbage, store-bought pico de gallo or salsa, sliced avocado, sour cream, and cilantro leaves and tender stems, for serving

			Lime wedges, for serving

			
					
					In a small bowl, mix the oil with the oregano and cumin. Heat a large nonstick skillet over medium-high heat. To the skillet add 2 tablespoons of the seasoned oil and half of the chicken and season with salt and pepper. Cook, stirring occasionally, until the chicken is no longer pink and is lightly golden, about 5 minutes. Using a slotted spoon or spatula, transfer the chicken to a plate. Add 1 tablespoon of the oil and remaining chicken to the skillet and repeat.

				

					
					Add the remaining 1 tablespoon oil, onion and bell pepper to the empty skillet and season with salt and pepper. Cook, stirring occasionally, until softened, about 3 minutes. Stir in the garlic until fragrant, 30 seconds to 1 minute. Add the green chiles, broth and chicken (along with any accumulated juices) and bring to a simmer. Cook, stirring occasionally, until all of the liquid is absorbed, the mixture is thick and the chicken is cooked through, about 8 minutes.

				

					
					Divide the chicken mixture among the tortillas. Top with the shredded cabbage, pico de gallo, avocado, sour cream and cilantro. Serve with lime wedges.

				

			

			
				“Beautiful marriage of flavors that taste a little like posole, a little like chile rellenos. The sauce is silky when reduced down, and there is hardly any need for condiments other than good tomatoes and crisp iceberg lettuce. Great weeknight dish!”

				—Jennie VT

			

			Grilled Za’atar Chicken with Garlic Yogurt and Cilantro
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			time30 minutes, plus at least 2 hours for marinating

			yield4 to 6 servings

			This garlicky, herby chicken is full-flavored and very tender, thanks to its piquant yogurt marinade. It’s flexible, too. You can marinate the meat for as little as a couple of hours or as long as overnight. You can substitute chicken breasts for the thighs; just watch them closely as they cook. And the chicken is just as good cooked under the broiler as it is on the grill. This dish goes with almost anything, but it’s especially nice with pita or other flatbread and a big cucumber and tomato salad.

			—Melissa Clark

			6 garlic cloves, grated, pressed or minced

			2 lemons, zested

			1 cup whole-milk plain yogurt

			¼ cup chopped fresh cilantro, plus sprigs for serving

			3 tablespoons extra-virgin olive oil, plus more for serving

			1½ tablespoons za’atar

			1 tablespoon chopped fresh oregano or marjoram, plus sprigs for serving

			1¾ teaspoons kosher salt, plus more for the yogurt sauce

			¼ teaspoon black pepper, plus more for the yogurt sauce

			2¼ pounds boneless, skinless chicken thighs

			
					
					In a large bowl or other food-safe container, stir together 5 of the garlic cloves, half of the lemon zest, ⅓ cup of the yogurt, the cilantro, oil, za’atar, oregano, salt and black pepper. Add the chicken and toss until well coated. Cover and refrigerate for at least 2 hours or up to overnight.

				

					
					When ready to cook, prepare a grill for direct cooking over medium heat or heat the broiler with the rack 3 inches from the heat source. Remove the chicken from the bowl, shaking off any excess marinade and grill or broil on one side until charred in spots, 5 to 8 minutes. Flip the chicken and grill or broil until just cooked through, another 5 to 8 minutes.

				

					
					While the chicken is cooking, put the remaining ⅔ cup yogurt into a small bowl. Stir in the remaining garlic and lemon zest and season with salt and pepper. Cut 1 zested lemon in half and set aside for serving (save the other zested lemon for another use).

				

					
					Place the chicken on a serving platter and drizzle with oil and a large squeeze of juice from the zested lemon. Top with cilantro and oregano sprigs and serve with the yogurt sauce.

				

			

			Tip

			If you’re broiling instead of grilling, you can line your sheet pan with foil for easier cleanup. Don’t use parchment paper, as it may burn.

			
				“One of the best chicken dishes I have ever made. The yogurt marinade made the chicken so tender and I grilled it inside on a grill pan and it was DELICIOUS!”

				—Rena T.

			

			Chicken Katsu
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			time30 minutes

			yield4 servings

			In this version of katsu, the popular Japanese comfort food, boneless chicken breasts are pounded thin, dredged in flour, egg and panko, and then fried until golden brown for an irresistible crispy crust that yields to—and protects—juicy meat inside. The traditional accompaniments are a mound of crunchy shredded cabbage, steamed rice and a generous drizzle of sweet-savory katsu sauce (also called tonkatsu sauce), a Japanese-style barbecue sauce made with soy sauce, Worcestershire sauce, tomatoes, ginger and clove. Although you can purchase bottles of the sauce in Asian markets or online, it’s easy to make, lasts indefinitely in the fridge and serves as a great all-purpose dip.

			—Kay Chun

			For the tonkatsu sauce

			6 tablespoons ketchup

			6 tablespoons Worcestershire sauce

			4 teaspoons unsulfured molasses

			2 teaspoons low-sodium soy sauce

			2 teaspoons granulated sugar

			¼ teaspoon peeled, grated fresh ginger

			⅛ teaspoon ground cloves

			For the chicken katsu

			Vegetable oil, for frying

			½ cup all-purpose flour

			2 large eggs, beaten

			1½ cups panko bread crumbs (about 3½ ounces)

			2 (½-pound) boneless, skinless chicken breasts, halved crosswise, then pounded ¼ inch thick

			Kosher salt and black pepper

			4 tightly packed cups finely shredded green cabbage (about 12 ounces)

			Hot steamed rice and lemon wedges, for serving

			
					
					Prepare the tonkatsu sauce: In a small bowl, combine all the ingredients and stir well.

				

					
					Prepare the chicken: Pour oil to a depth of ⅓ inch into a large cast-iron or other heavy skillet. Heat over medium heat until an instant-read thermometer registers 350 degrees.

				

					
					Place the flour, eggs and bread crumbs in three separate wide, shallow bowls or large plates.

				

					
					Season the chicken cutlets on both sides with salt and pepper. Working with 1 cutlet at a time, dredge in flour until fully coated, then shake off the excess. Dip into the egg, coating both sides and letting the excess drip off, then press into the bread crumbs until well coated. Transfer to a clean plate and repeat with the remaining 3 cutlets.

				

					
					Gently lower 2 cutlets into the oil and fry until golden on the underside, about 2 minutes. Adjust the heat to keep it as close to 350 degrees as possible. Turn the chicken over and fry until golden on the second side and cooked through, 1½ to 2 minutes longer. Transfer to a paper towel–lined plate to drain and season with salt. Repeat with remaining 2 cutlets.

				

					
					Cut the cutlets into thick slices and transfer to four plates. Divide the cabbage evenly and arrange in a mound next to the katsu. Drizzle the katsu with some of the tonkatsu sauce. Serve with small bowls of rice and with lemon wedges and the remaining tonkatsu sauce on the side.

				

			

			
				“Great as leftovers too. A cutlet on a good toasted bun with shredded cabbage and tonkatsu sauce on top. We always make more than one meal out of this.”

				—Charlie

			

			Pan-Seared Ranch Chicken
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			time35 minutes plus at least 15 minutes for marinating

			yield4 servings

			In this recipe, America’s favorite salad dressing serves double duty as a creamy, herbaceous sauce and as a marinade. But don’t reach for bottled ranch. Instead, quickly make your own brighter, tangier version using Greek yogurt. Unlike lemon- or vinegar-based marinades, which can toughen meat, yogurt tenderizes even the leanest of chicken breasts. When the chicken is seared in a hot pan, the yogurt-mayo coating forms a flavorful, caramelized crust. (It also makes an excellent marinade for fish, pork, shrimp or sturdy vegetables.)

			—Ali Slagle

			¾ cup Greek yogurt

			¼ cup mayonnaise

			3 tablespoons finely chopped fresh chives, or ½ teaspoon dried, plus more for serving

			3 tablespoons finely chopped fresh dill or parsley, or ½ teaspoon dried, plus more for serving

			¾ teaspoon garlic powder

			Kosher salt and black pepper

			1½ to 2 pounds boneless, skinless chicken breasts or thighs

			2 tablespoons extra-virgin olive oil

			
					
					Make the ranch: In a measuring cup or small bowl, stir together the yogurt, mayonnaise, chives, dill and garlic powder; season with 1½ teaspoons salt and a few grinds of pepper. Transfer half of the ranch to a medium bowl.

				

					
					Pat the chicken dry. If thickness varies greatly, pound to an even thickness of about ½ inch. Season both sides with salt and pepper, then transfer the chicken to the medium bowl with the ranch and toss to coat. Let sit for at least 15 minutes or cover and refrigerate for up to overnight. (Let the chicken come to room temperature before cooking.)

				

					
					Heat the oil in a large nonstick skillet over medium-high heat. Working in batches if necessary, cook the chicken (with the marinade still on it), turning once, until deeply caramelized on the outside, it releases from the pan and its juices run clear, 4 to 6 minutes per side. Turn down the heat if the chicken is browning too quickly.

				

					
					If the ranch in the measuring cup is too thick, add a little bit of water to loosen it. (You should be able to drizzle it easily.) Serve the chicken with the ranch passed at the table and more herbs if you like.

				

			

			
				“So surprisingly tasty! Loved how the chicken got crispy on the outside. For the reserved dressing, I thinned it with lemon juice and used it to dress leafy greens to serve alongside.”

				—Jennifer

			

			Tajín Grilled Chicken
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			time35 minutes

			yield4 servings

			Tajín—the Mexican seasoning made from ground dried red chiles, salt and lime—is great sprinkled over cut fresh fruit like mango and pineapple, or coating the rim of an ice cold margarita. But it’s also an easy way to add chile and lime to your favorite grilled meats, rubs or sauces. In this dish, the lime in the Tajín cuts the sweetness from the agave syrup, while the red chiles complement the smoky flavor of the chipotles. Serve the chicken as is or on toasted hamburger buns with mayonnaise, chopped grilled scallions, cilantro leaves and sliced pickled jalapeños. This Tajín sauce would also pair well with cod or salmon, grilled

			
			
			
			
			
			
			
			
			
			
			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

			

			
				
				
			

			Garlic Chicken with Guasacaca Sauce
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			Skillet Chicken with Tomatoes, Pancetta and Mozzarella
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			Sheet-Pan Gochujang Chicken and Roasted Vegetables
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			Lemony White Bean Soup with Turkey and Greens
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			Sticky Coconut Chicken and Rice
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			Baked Mustard-Herb Chicken Legs
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			Sheet-Pan Chicken Thighs with Spicy Corn
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