CRISPY CHICKEN WITH LIME BUTTER  5
4
large bone-in, skin-on chicken thighs (about 2 pounds)


Salt and pepper

1
tablespoon peanut or canola oil

2
garlic cloves, crushed 

½
cup chicken stock or ¼ cup water

2
tablespoons fresh lime juice, plus wedges for serving

2
teaspoons maple syrup

3
tablespoons cold unsalted butter, cut into pats


Parsley, cilantro, basil or mint leaves, for serving (optional)

Pat the chicken dry and season with salt and pepper. If you have time, set aside at room temperature for at least 10 minutes and up to 30 minutes.

Heat a large skillet over medium. Add the oil and swirl the pan to coat it. Place the chicken skin side down and cook without moving it until the skin is crispy and golden brown, 20 to 25 minutes. Reduce the heat if the chicken splatters too much or browns too quickly.

Add the garlic to the pan. Flip the chicken and cook until the bottom is lightly browned and the meat is cooked through, about 5 minutes. Transfer the chicken to a plate, skin side up. Remove all but 3 tablespoons of the fat from the pan and save for another use (see Tip).

Add the chicken stock, lime juice and maple syrup to the skillet. Season with salt and pepper. Bring to a simmer over high, then reduce the heat to medium and cook, stirring occasionally, until reduced by half, about 3 minutes. Add the butter and continue simmering, now stirring constantly, until incorporated; the sauce will thicken and become shiny as the butter melts. Taste and add more salt and pepper as desired.

Serve the chicken with the pan sauce, lime wedges and the optional fresh herbs (spritzed with a little lime juice and lightly seasoned with salt and pepper).

TIP

Rendered chicken fat, sometimes called schmaltz when clarified, can be used to pan-fry vegetables and meat; to enrich a soup, stew, sauce or tomato-based braise; or to spread on toast.
You don’t need a thermometer to know when these chicken thighs are done. You just need your ears. In this recipe, chicken thighs are slow seared using a technique from the chef Paul Bertolli called “bottom-up cooking” where the chicken cooks almost entirely on the skin side over moderate heat, resulting in shatteringly crisp skin. The gentle sputtering sound that signals the release of moisture from the chicken hitting the hot fat in the pan stops when the meat is fully cooked and the skin crisp and evenly browned. A quick pan sauce of chicken stock, lime juice and maple syrup, made glossy with a few pats of butter, completes this dish.

Featured in: The Secret to Restaurant-Style Chicken at Home

SERVES: 4 







Eric Kim May 8, 2025

I find a lower heat helps, and less oil in the beginning. It'll just take a little longer. What's important is to listen to the pan: The gentle sputtering sound signals the release of moisture from the chicken hitting the hot fat. This stops when the meat is fully cooked through and the skin crisp and evenly browned.

Is this helpful? 1262

Jennifer Humeniuk10 months ago

This is absolutely lovely. One note: I learned from the incomparable Jacque Pepin to cook the thighs skin side down in a HOT non-stick skillet but with NO fat or oil at all and it works brilliantly and avoids the oil splatter some have mentioned. Just leave the heat on high for about 3-5 minutes, then turn it down to low-med and cover the skillet for about 20 minutes. It always comes out perfectly with gorgeous, crispy skin. You can still follow the rest of the recipe as written.

Is this helpful? 944

ZD10 months ago

@Kim I often bake bone-in, skin-on chicken thighs for about 40 min (or longer) in the oven, at anywhere between 400-425 degrees. I find this ensures the chicken is fully cooked through, while also guaranteeing crispy skin.

