15-MINUTE FRIED HERBED CHICKEN
2 to 3
cloves garlic

1
medium onion, roughly chopped

1 to 2
tablespoons mixed fresh herbs, like tarragon and sage

2
tablespoons tahini or peanut butter

¼
cup olive oil, more for frying


Flour for dredging

6
boneless, skinless chicken thighs or 4 half-breasts


Chopped fresh parsley leaves for garnish


Lemon wedges for serving


Salt to taste

In a blender or the container of a food processor, combine garlic, onion, herbs and tahini. As you purée the mixture, slowly add just enough olive oil through the feed tube to make a thick, smooth paste; do not let it get too thin.

Put flour in a shallow bowl. Place chicken in another bowl. Rub puréed mixture over chicken, then dredge each piece in flour. Gently shake off any excess flour, coat again with paste and dredge once more in flour.

Heat ¼ inch olive oil in a skillet; when it is hot, fry chicken for about 4 minutes each side, until well browned and cooked through; it will take longer if you use chicken with the bone in. Garnish with parsley and serve hot or warm, with lemon wedges.
This chicken takes so little time but tastes so good that it raises the bar for weeknight cooking. Chicken pieces are smothered in an herb and onion paste, dredged in flour and fried in the amount of time needed to make a salad. The amount of oil you need to crisp up the chicken is minimal, and the flavor is terrific.

SERVES: 4
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Private

Bob B7 years ago

I made this dish last night and the flavor was outstanding. I had a difficult time with the direction to "rub the paste" on the chicken, but I followed to the letter. I then watched the video this morning and noted that Bittman dredged the chicken in the paste and didn't "rub". That would have been alot easier and less messy! I will make sure I dredge next time as I will definitely be making it again!

Is this helpful? 56

Jk7 years ago

I don't mind Mark Bittman being funny -- funny is good -- but I do mind the camera panning on his face instead of what his hands and the food in the pan are doing. How did he dredge the chicken in mush a second time without the first coating falling off? I'll never know; can't learn from a video unless I can see the cooking.

Is this helpful? 43

John7 years ago

No need to obsess. Just follow the recipe. The flour will bond to the paste on the flesh, and won't "fall off". Maybe the word "rub" is throwing people off. You could also "drag" the chicken thru the paste (all you need is a light coating all over each thigh, enough to give something for the flour to stick to) or you could say "brush" the paste onto the chicken. Any of these will get the job done.

Is this helpful? 42

Deborah Payne7 years ago

Why hasn't the text of the recipe been corrected to the directions in the video, the garlic not even mentioned in the recipe. So nice that someone caught that after watching the very painful video.

Is this helpful? 19

Gustus7 years ago

4 minutes per side wasn't nearly enough. Perhaps 7-8 minutes, for 15 minutes total cooking time (per the recipe name?) makes more sense. Guidance regarding the average weight per thigh, or for all 6 total, would be appreciated. I won't be making this again.

Is this helpful? 19

Jane H.7 years ago

I should have watched the video first. It mentions starting with garlic and adding salt (of course), but the recipe doesn't. Salting it at the table was fine. Next time I'll add garlic.

Is this helpful? 14

Mary7 years ago

Excellent weeknight dish! I used panko instead of flour and the chicken came out extra crunchy. In the spirit of Mark Bittman and since I did not have any onions, I added 2 shallots in its place. It was delicious!

Is this helpful? 12

Andie7 years ago

Why is the peanut butter or tahini necessary? Does it add a lot of flavor or is it there to help the paste thicken?

Is this helpful? 11

Joan7 years ago

Don't let the peanut butter scare you away -- my husband and I LOVE this dish. We're always looking for a quick way to cook chicken breasts, and this recipe is great. I pounded the chicken flat for more even cooking. We used fresh thyme and fresh sage leaves, which was delish. The lemon wedges are a must.

Is this helpful? 11

Roni Jordan7 years ago

Prepared this two days ago with 8 boneless chicken thighs, and simply let the chicken sit in the puree like a marinade until ready to cook. I used tahini, fresh rosemary and dried sage, added some kosher salt. It was thoroughly coated enough after one dredging in flour, but I did do it twice, and nothing fell off during the frying process. Leftovers were excellent, too, just reheated in countertop oven. Will add to the rotation of our many easy chicken dishes.

Is this helpful? 11

Gabriela7 years ago

Use chickpea or fava flour instead of wheat flour.

Is this helpful? 10

Andree Abramoff7 years ago

I tried this recipe with firm fillets of fish (cod, hake) and it worked perfectly! Can't wait to try it with chicken.

Is this helpful? 9

Angie7 years ago

I think Mark forgot to mention that we have to make thin slices of chicken to guarantee it is well cooked, and the add of flour was a disaster. It could be much more tasty without flour, that burn very fast turning the kitchen to a very foggy place with the chicken still raw.

Is this helpful? 9

REBECCA CHERRY7 years ago

Can't know what went wrong for other people and didn't watch the video but, the recipe, as written, worked out fine for me. Paste was "too thin" but worked just fine, anyway. Added a little more than 2 Tbs of herbs (parsley, shiso, basil, chives). Fried 4 thin, bnls/sknls thighs in a cast iron skillet. Took 3-5 minutes per side. Batter was crispy and thick. No crazy, huge, unique whoop in taste but, this was certainly good enough to make again.

Is this helpful? 8

John7 years ago

You could try a couple of things. The pan may not have been hot enough. The oil has to be sizzling hot, enough so to begin to "set" the crust on contact, and if you get that part right, and don't move the thighs around while they are cooking until you turn them, you should be OK next time. It will take several minutes of heating for the oil to get hot enough. You might benefit from the purchase of a laser thermometer to help you gauge when the pan/oil is hot enough. Or try Teflon.

