APPLE CIDER CHICKEN WITH APPLES AND PARSNIPS
2
chicken breasts (about 8 ounces each)


Salt

¼
cup all-purpose flour

¼
cup extra-virgin olive oil

2
parsnips (or carrots), peeled, halved lengthwise, then thinly sliced into half moons

2
Granny Smith apples, peeled, cored and thinly sliced into wedges

1
shallot, thinly sliced

1¾
cups apple cider

2
sprigs tarragon

Pat the chicken dry using paper towels. Slice each chicken breast in half, positioning your knife parallel to the cutting board so you end up with 4 thin cutlets. Generously season the chicken cutlets with salt on all sides. Add the flour to a plate and coat each chicken cutlet in flour on both sides.

Heat the oil in a large (12-inch) skillet over high. Arrange the chicken cutlets in the pan and sear for 4 to 6 minutes, until a golden-brown crust forms on the bottom. Partially cover to contain some of the splattering. Flip and continue cooking for 3 to 4 minutes until golden brown. Adjust the heat as needed. Transfer the seared chicken cutlets to a plate.

Add the parsnips, apples, shallot and ¼ cup of apple cider and cook, stirring occasionally and scraping the bottom of the pan, until the apples and shallots are softened and slightly darker in color, 4 to 5 minutes. Add the tarragon, remaining 1½ cups apple cider and a hefty pinch of salt.

Bring to a simmer. Partially cover with a lid and vigorously simmer over medium heat for 8 minutes, until the apple cider has slightly thickened and reduced in volume and the apples and parsnips have softened. Add the seared chicken to the skillet and continue simmering for 2 minutes.

Turn the broiler on high. Place the skillet under the broiler and broil for 2 minutes, until the chicken, apples and parsnips develop darker spots throughout.

Serve the cutlets with the apples and parsnips spooned on top.
In this skillet dinner, seared chicken cutlets are topped with stewed, melt-in-your-mouth, tart Granny Smith apples; earthy, nutty parsnips; and sweet apple cider. The apple cider is used to deglaze the pan, extracting maximum flavor from the seared chicken bits stuck to the bottom of the skillet. Serve with mashed potatoes, olive oil-fried bread or a simple green side salad. To bring more warmth to the dish, don’t hesitate to infuse spices into the simmering apple cider sauce, like cinnamon, black pepper, a dash of cardamom or nutmeg. Depending on the sweetness of the apple cider, you might prefer a little more acidity to brighten
SERVES: 2-4






Carolina Gelen Sept. 27, 2024

Listen sometimes in life you skim a recipe in the afternoon and think it says “Apple cider vinegar” and then when you go to make it at night you don’t have “apple cider” but you figure you can salvage it with a mixture of ACV broth and honey and sometimes you’re not quite right

Is this helpful? 185

Ken S1 week ago

I made this following the instructions exactly, as I do all recipes for the first time. First of all, the idea that parsnips and apple slices have the same cooking time is wrong. Using the times given, I ended up with nice al dente parsnips and essentially applesauce. Adding the apples later and using a variety of apple that stands up to heat and keeps it shape would possibly help. Also the chicken attained no real flavor profile from the cider based sauce, added back at the end.

Is this helpful? 147

Lynne1 week ago

I’ll paste in a link below to U. Minn’s apple program — they have a decades long breeding program with descriptions of the apples. You’re looking for a more tart apple that holds up to cooking. Grocery stores have kinda homogenized what’s available in those stores but of the common varieties, maybe gala. At local farmers market or orchard, look for winespas, harrelsons. And the vendr should be able to guide you to a good, not-too-sweet cooking apple. https://mnhardy.umn.edu/apples/varieties

Is this helpful? 86

Paul Z4 days ago

Eh. Doesn't really work with chicken. If I do it again I'll try it with pork cutlets - pork, apples, and parsnips is a classic combination.

Is this helpful? 79

Tully1 week ago

I made this for Rosh Hashanah and we loved it! I did make a few tweaks such as peppering the flour and adding some ginger, lemon zest, and lemon juice at the same time as the veggies/apples/cider. I also accidentally added all the apple cider at once but I think that actually helped my parsnips and apples cook more evenly. I served it with wild rice. Something I may tweak for next time is adding more seasoning to the flour, but I will definitely make this again!

Is this helpful? 70

Casey1 week ago

I made it last night using carrots instead. My husband and I both loved it!

Is this helpful? 52

Matt1 week ago

Granny Smiths are up there with Red Delicious as one of my least favorite. Any suggstions for other varieties? It would be nice if NYT Cooking could offer something of a primer on types of apples.

Is this helpful? 52

Peaches4 days ago

Very close to an apple and prune chicken recipe I’ve seen online. A few prunes might elevate this dish, pushing it toward a sweet-sour profile. As for cooking times for apples and parsnips, if you have firm apples and fresh (not dry, woody) parsnips, and you slice the parsnips thinly as the recipe instructs, the parsnips will cook fine. For older parsnips, I would give them a zap in the microwave (with a little water) before adding them to the pan. Might try with boneless thighs.

Is this helpful? 50

Ken S1 week ago

I made this following the directions exactly, as I do any recipe for the first time. Cooking parsnips and apples for the same amount of time seemed wrong. As a result I had nice al dente parsnips and applesauce. Possibly adding the apples later and a variety that holds it shape might help. Also the chicken had none of the flavor of the cider or vegetables imparted to it.

Is this helpful? 32

Kelly in maine1 week ago

@Alex Best comment!

Is this helpful? 22

J.F.1 day ago

Try Calvados instead of cider for a smoky undertone.

Is this helpful? 15

Elizabeth23 hours ago

Adult, but not the alcoholic kind. What most people pour for children is juice. Look for a jug labeled "unfiltered cider" for best flavor and results. It's mostly available in the fall.

Is this helpful? 10

JA2 days ago

My family really enjoyed this a lot and have asked for it to go in the regular rotation. I used carrots instead of parsnips and put them in the pan a few minutes before the apples, as suggested. I generously seasoned the chicken with garlic salt and pepper and used whole wheat flour. My husband asked next time for the apples to be less and the onions to increase, but I wouldn't know because I'm vegetarian :)

Is this helpful? 9

Dos Cinco1 day ago

I Made this as written except I flamed the chicken with ¼ cup of Calvados before transferring the cutlets. Very good.

Is this helpful? 9

Jim G.1 week ago

I used 1 granny smith and 1 honey crisp. It was very good. The only thing I will change next time is one if the sides, I will have baked sweet potatoes, not mashed potatoes.

Is this helpful? 6

