CHICKEN AU POIVRE
1
tablespoon whole black peppercorns

2
tablespoons extra-virgin olive oil

8
boneless, skinless chicken thighs (about 2 pounds)


Salt

2
tablespoons unsalted butter

2
tablespoons minced shallot

1
cup low-sodium chicken broth

½
cup heavy cream

3
thyme sprigs

1
tablespoon lemon juice

1
tablespoon finely chopped parsley, plus more for garnishing


Crusty bread or egg noodles (optional), for serving

Place peppercorns in a small resealable bag. Using a mallet or the bottom of a saucepan, gently crush the peppercorns until coarsely cracked. (Alternatively, you can use a mortar and pestle.) Set aside.

In a 12-inch cast-iron or other heavy skillet, heat oil over medium. Season chicken with salt. In two batches, sear chicken until light golden all over, about 5 minutes per batch. Transfer to a plate. Pour off any remaining oil in the skillet.

Add butter and shallot to the skillet and cook, stirring, until butter is melted and shallot is softened, 1 minute. Add broth, heavy cream, thyme sprigs and cracked peppercorns and mix well, stirring to lift up any browned bits on the bottom of the pan.

Add chicken (and any accumulated juices), bring to a simmer and cook, turning and basting occasionally with the sauce, until cooked through and an instant-read thermometer inserted in the thickest part of the thigh registers 165 degrees, 6 to 8 minutes.

Divide chicken among 4 serving plates and discard thyme.

Add lemon juice to the skillet and stir until sauce is slightly thickened, about 2 minutes. Season with salt and stir in parsley.
This playful take on steak au poivre features chicken thighs that are pan-fried until golden then simmered in a peppery pan sauce until tender and juicy. The caramelized browned bits left on the bottom of the skillet from searing the chicken add deeper flavor to the sauce. Though Cognac is often used in classic au poivre, there is no booze in this version. Instead, a kick of lemon juice brightens the rich, velvety sauce. Serve the chicken over egg noodles or with crusty bread to sop up all that sauce. Tuck any leftovers into sandwich rolls with lettuce and tomato, or chop and toss with pasta and grated Parmesan for a quick lunch.

SERVES: 4
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Eric3 days ago

I shamelessly made this at 1am after coming home wired from a late night at the office -- as written, except no fresh thyme. The substitution of lemon made for a tasty sauce, but without the cognac (or even sherry), it did not hit the expected au poivre notes. While good for a weeknight meal, it wasn't special or memorable.

Is this helpful? 34

William Wroblicka2 days ago

I wouldn't use EVOO to saute the chicken -- a waste of a relatively expensive ingredient in this recipe. An inexpensive neutral oil (e.g., canola, vegetable) would do just fine.

Is this helpful? 26

babs2 days ago

I liked the flavor and did add cognac 1T instead of lemon juice. The sauce was too runny so I added 1 tsp of corn starch at then end and it gave the sauce some structure which held to both the chicken and noodles.

Is this helpful? 23

South Carolina Mama2 days ago

Made this last night but used cognac instead of lemon, and had to sub sour cream for the heavy as that was what I had. Deglazed with cognac and then sprinkled a little on before serving. Yum!

Is this helpful? 22

Amy1 day ago

Very nice dish. Based on reviews, I used brandy instead of the lemon and it works really well. Next time I would do something to emulsify the sauce, but yeah, other than that no complaints will definitely make again. It was pretty easy and made for a nice weekend supper.

Is this helpful? 8

Caitlin21 hours ago

Made this last night with a few substitutions, deglazed the pan with a splash of Pinot Gris AND added the lemon at the end. The sauce was absolutely amazingly delicious. Salty, tangy, peppery with a beautiful texture. I also added some thinly sliced carrots at the end, which were perfect with the sauce. Personally not a huge fan of chicken thighs but thought I'd use them here for consistency (and cuz they didn't have bone in breasts), but still hate chicken thighs! Overall, delicious recipe.

Is this helpful? 6

Judith21 hours ago

@Ruben Recipe calls for 8 skinless boneless chicken thighs, and sautes them whole. Substituting breasts might make for a drier dish, imho.

Is this helpful? 3

