CRISPY PAN-SEARED CHICKEN AND ZUCCHINI WITH OLIVES AND LEMON
3 
small zucchini or summer squash (about 1 lb.)

1½ 
tsp. kosher salt, divided

7 
Tbsp. extra-virgin olive oil, divided

4 
skin-on, boneless chicken thighs (if unavailable, remove bones from skin-on, bone-in 
thighs with kitchen shears)

¼ 
tsp. freshly ground black pepper

3 
garlic cloves, thinly sliced

1 
Fresno chile, thinly sliced

¼ 
cup Castelvetrano olives, smashed, pits removed, torn

1 
Tbsp. oregano leaves

1 
tsp. finely grated lemon zest


Lemon wedges (for serving)

Cut zucchini in half lengthwise. Using the tip of your knife, deeply score cut sides in a crosshatch pattern, spacing about ½" apart. Toss zucchini and 1 tsp. salt in a colander set over a bowl. Let sit 10 minutes, then pat dry with paper towels (discard any liquid in bowl).

Meanwhile, coat a large cast-iron skillet with 1 Tbsp oil. Season chicken on all sides with ¼ tsp. pepper and remaining ½ tsp. salt and arrange in cold skillet (skin side down) in a single layer. Heat over medium and cook, undisturbed, until skin is deep golden brown and chicken is almost cooked through, 10–12 minutes. Turn chicken and continue to cook just until cooked through and lightly browned underneath, about 5 minutes. Transfer to a platter (skin side up).

Arrange zucchini (cut side down) in hot chicken fat in skillet. Increase heat to medium-high and cook until surfaces are charred, 6–8 minutes. Turn and continue to cook until skin side is browned, 2–3 minutes. Transfer to platter with chicken.

Heat garlic and remaining 6 Tbsp. oil in a small saucepan over medium until garlic is sizzling and just barely beginning to brown, 3–4 minutes. Add chile and olives and cook, stirring occasionally, until chile starts to sizzle and brown slightly, 2–3 minutes. Remove from heat and stir in oregano and lemon zest.

Spoon garlic oil over zucchini and chicken. Squeeze some lemon juice over and serve with additional wedges alongside.
SERVES: 2





ANNA STOCKWELL September 5, 2019

This recipe will amaze the zucchini-averse and anyone who thinks they’ve had zukes every which way. Crosshatching and salting the zucchini for 10 minutes before cooking removes excess moisture and lets the seasoning penetrate all the way through. Next, a hard sear in the fat left over from cooking chicken thighs keeps them crisp-tender. Douse them with a lemony garlic oil studded with olives and chiles, and you’ll love zucchini forever.

Back to Top

I liked this recipe, my husband really enjoyed it and it came out just like the photo so visually appealing. I didn't use any oil at all, just the schmaltz from the rendered skin and it was still quite oily. However the zucchinis browned in that schmaltz has lovely texture and rich flavor that go so well with the olives and pepper. I will stick with a spatchcock roast chicken and make the zucchini in (less) schmaltz with olives, pepper and garlic as a side.Felt like a lot of work for what looks like a simple dish.

o JDEATS

o OAKLAND CA

o ½½024

The flavors in this recipe work well, but it just didn't look great. I did it all in one pan, as suggested, and didn't add any additional oil, and it still had too much oil. It took longer to cook the chicken than instructed. I would have preferred this cooked on a grill or in the oven. Love almost everything I cook from Epicurious, but this is one of the few recipes I won't make again.

o BETH_VDBE

o MADISON, WI

o ¼/2021

We really liked this. Love these flavors. I read other reviews and used my judgment on how much oil to use, way less than 7 Tbsp. I also let the zucchini drain 30 minutes, which was about how long it took to do other prep, including cooking the pepper-garlic-olive topping & removing it, before the zucchini, all in the same stovetop grill pan. I made a few small substitutions based on what I had: skinless thighs, garden green pepper w/some pepper flakes added, green olives. My garden zucchini were not huge, but probably bigger than what supermarket sells, and took longer to cook. All in all, yummy.

o KAYRFF2022

o MIDDLEBOROUGH, MASS.

o 8/18/2020

Delicious chicken and zucchini. I let the zucchini drain for well over thirty minutes and it crisped nicely. I will definitely cook these like this again but with less oil for cooking. Also, I don't see the point of adding more oil over things already cooked in oil. Too greasy.

o ANONYMOUS

o 7/12/2020

A bit too greasy

o ANONYMOUS

o 6/14/2020

Great Flavors - and easy to boot. I used the type of chili I had on hand (serrano, I think) and what ever green olive was in the nice deli mix I had, but it tasted great. Loved the oregano with this recipe. I agree the zucchini needed more time in the salt.

o SANDSTORM

o ATLANTA, GABOSTON, MA

o 4/23/2020

Delicious!! We are not zucchini lovers and I would make it without zucchini next time.

o MOMMANOODLE

o SOUTH ORANGE, NJ

o 9/22/2019

This was a pretty good recipe but 10 minutes for salting the zucchini is not enough time to release all the water. My zuccs were still disappointingly watery and mushy. I will try again only I will leave the zucchini for at least 30 minutes. Eggplant might be a good choice as well.

o AIRFORCEMOMMY

o LAS VEGAS, NEVADA

o 9/20/2019

An easy weeknight recipe that I'll likely make again. Agree with one of the other reviews that it's not ground breaking, but should be noted that it's very tasty. What I like most about it this dish is how it gave the zucchini a purpose! With an extra char on the veg's skin, they had a caramelized texture, and paired with the olives and chicken, each bite was a burst of flavah flave. Maybe more like 3.5 but I can't give half stars.

o RYAN.E.MACDONALD1237

o SEATTLE, WA

o 9/17/2019

3.5 stars—not revelatory, but definitely tasty. The chicken cooking technique was new to me, so I appreciate having a relatively quick way to get to crispy skin without having to fire up the oven. That said, it took a fair bit more time for my chicken to get browned and cooked through enough to turn—more like 20 min. Like the previous reviewer, I couldn't bear to leave behind the pan drippings, so I added the chili, garlic, and olives while the zucchini cooked on the second side and deglazed the pan with a little water after removing them once done. I added back the juices that had run off of the rested chicken and it was a most delightful sauce that we happily sopped up with soft bread. Next time, I'll definitely up the zucchini as we only had enough for 2 adults and my 5 year old.

o ANDREAYUNG23

o NORTHERN CALIFORNIA

o 9/16/2019

This is a great transitional Summer-to-Fall recipe. It introduced me to Fresno peppers—grateful for that. I’m a zucchini fan so I didn’t winning over, but they sure shine in this recipe. Made it just as written.

o MINNNICE

o MINNEAPOLIS

o 9/15/2019

