GARLIC PARMESAN CHICKEN BITES
3 
cloves garlic

1 
ounce Parmesan cheese (about ¼ cup freshly grated or 1/3 cup store-bought), plus 
more for serving3 sprigs fresh parsley

1½ 
pounds boneless, skinless chicken breasts, thighs, or a combination

¾ 
teaspoon kosher salt

¼ 
teaspoon freshly ground black pepper

4 
tablespoons (½ stick) unsalted butter, divided


Red pepper flakes, for serving (optional)

Mince 3 garlic cloves. Finely grate 1 ounce Parmesan cheese on the small holes of a box grater (about ¼ cup) if needed, or measure 1/3 cup store-bought grated. Pick the leaves from 3 fresh parsley stems and finely chop until you have 1 teaspoon.

Cut 1 ½ pounds boneless chicken into 1-inch pieces. Place in a large bowl, add ¾ teaspoon kosher salt and ¼ teaspoon black pepper, and toss to coat.

Melt 2 tablespoons of the unsalted butter in a large cast iron or stainless steel skillet over medium heat. Add half of the chicken in a single layer. Cook until golden-brown and the chicken easily releases from the bottom of the pan, about 4 minutes. Toss and cook until golden-brown on the second side and cooked through, about 2 minutes more.

Transfer the chicken to a plate. Melt 1 tablespoon of the unsalted butter in the skillet and repeat cooking the remaining chicken. Transfer to the same plate.

Reduce the heat to low. Add the remaining 1 tablespoon unsalted butter, garlic, chicken, and any accumulated juices on the plate to the skillet. Cook until the butter melts and the garlic is fragrant, about 1 minute. Remove the skillet from the heat, add the Parmesan cheese, and toss to coat. Garnish with the parsley, more Parmesan cheese, and red pepper flakes if desired.

RECIPE NOTES

Storage: Refrigerate leftovers in an airtight container for up to 4 days.
These garlic Parmesan chicken bites cook in just 15 minutes, and are so good — don’t be surprised if you start eating them straight from the pan. 
Since these chicken bites are coated in butter, garlic, and Parmesan, there’s zero risk of serving a bland chicken dinner.
Browning the chicken in batches and saving the garlic for the end coaxes the very best flavor from a very small number of ingredients.
Key Ingredients in Garlic Parmesan Chicken Bites
Chicken: Thighs and breasts both work for this recipe — just make sure to buy boneless, skinless chicken to reduce the prep time. Cut the chicken into uniform bite-sized pieces so that no matter which cut you choose, the chicken will cook at the same rate.

Butter: Unsalted butter adds flavor to the lean chicken and promotes browning.

Garlic: Fresh garlic tends to burn easily, so avoid that acrid fate by adding it to the pan with the last pat of butter after the chicken is golden and cooked through.

Parmesan cheese: I love the nubby, crumbly texture of store-bought Parmesan cheese for this recipe because it melts slowly and never quite disappears. If you have a wedge of Parmesan cheese, grate it in a blender or on the small holes of a box grater.

Parsley: Fresh parsley adds some much-needed color to this chicken dish (remember, Mom always said we eat with our eyes first!), but it also provides a freshness that contrasts with savoriness of garlic and Parmesan.
SERVES: 4
