GRILLED CHICKEN THIGHS AND CORN WITH LIME-BASIL BUTTER
2
pounds boneless, skinless chicken thighs

3
garlic cloves, finely grated

1
tablespoon olive oil


Kosher salt (such as Diamond Crystal) and black pepper


Juice and zest of 2 limes

4
tablespoons unsalted butter, at room temperature

1
cup basil leaves

4
ears of corn, shucked


Flaky sea salt, to finish

Place the chicken thighs in a large bowl and season with the garlic, olive oil, 1¾ teaspoons salt and juice of 1 lime. Toss to coat. Let marinate at room temperature while the grills heats up or, ideally, refrigerate, covered, overnight.

To make the lime-basil butter, place the butter, lime zest, ¾ cup basil leaves, ¼ teaspoon salt and 1 teaspoon freshly ground black pepper in a food processor and whizz until basil is chopped and incorporated. Refrigerate overnight or leave out of the fridge if you’re ready to grill.

When ready to cook, light the grill to medium-high. If needed, remove the chicken and lime-basil butter from the fridge and place the butter near the grill so it softens. Place the ears of corn on one side of the grill, turning every 3 minutes or so, until cooked through and lightly charred, 10 to 20 minutes total. Pull the corn off the grill and slice off the charred kernels. Place them on a serving platter and top with some of the basil butter.

While the corn is cooking and being sliced, place the chicken on the grill flat sides down. Char until it releases from the grates easily, 5 to 7 minutes. Rotate the chicken slightly, without flipping, to get more color on the first side. Pay attention to how the color develops and when areas of the first side become chestnut in color and look delicious, flip the chicken and grill for another 3 to 5 minutes. Continue rotating and flipping every few minutes until the chicken is cooked through. To check if the chicken is cooked, poke a knife into the thickest part of the meat. The juices should run clear and the meat should no longer be translucent.

Remove the chicken from the grill, slice each thigh in half across its widest part and place slices on top of the corn. Spoon the remaining basil butter on top of the hot chicken and sprinkle over remaining basil leaves, the remaining lime juice and flaky salt. Grind some extra black pepper over the top.
These summery grilled chicken thighs with sweet corn are scented with basil and lime. Warm your lime-basil butter on the side of the grill while you cook your corn and chicken, so it melts willingly on the charred thighs and corn kernels. Finishing with extra lime wedges and flaky salt isn’t a recommendation, but an essential final kick.

SERVES: 4
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Private

Rob in CT2 weeks ago

I baked the chicken thighs in the oven at 405 in cast iron Le Creuset pans. They came out great.

Is this helpful? 165

Jim Q1 week ago

I’ve always wondered this and can’t find a reliable answer: How do you measure something like basil leaves? What is ¾ cup? I can endlessly pack them into a cup but loose it’s difficult to tell how much that is.

Is this helpful? 163

PatMcD1 week ago

Cooked thighs in a cast iron skillet. Poured off most of the fat and then cooked the corn in the remaining fat. Added tomatoes. Terrific taste of summer.

Is this helpful? 98

George Kahn1 day ago

I "cheat" re Basil: To wit, I pick my fresh basil when at its peak, and use a herb cutter to process it. I then add just enough extra virgin olive oil to make a paste; drop all in a Zip-lock bag; and, with a rolling pin make a ~ 1/8" to 3/16" flat, which is then put in freezer. ANY time I want fresh basil in olive oil, I simply open a bag (I have several ), break off a suitable piece, and add to recipe. Bion, it works almost better than obtaining and preparing fresh Basil... Works for me!

Is this helpful? 75

Jenn Johnson1 week ago

This sounded so good but I didn’t have thighs, limes or ears of corn. So I made it with chicken breasts, and subbed lemon for the lime. After cooking the chicken in a skillet, I threw in some frozen corn and after it was lightly browned, a diced tomato. Tossed the veggies with linguini and the compound butter. Topped it off with the chicken breast. It worked out great. Looking forward to actually trying this recipe next time.

Is this helpful? 61

Anthony1 week ago

Made this exactly as directed absolutely delicious and a great way to use up your basil if you’re growing some.

Is this helpful? 29

Me3 days ago

Baked chicken thighs in oven. Caramelized corn in a skillet .

Is this helpful? 29

jennie1 day ago

We followed the recipe exactly, and it was OUTSTANDING! I marinated the chicken and made the lime basil butter the day before, so all the flavors had plenty of time to blend together and “make friends”. This is truly the taste of summer, and we served it with toasted okra. SO so good!

Is this helpful? 28

randomadjustments1 week ago

For those who have no grill: Set oven at 350. Wrap corn in aluminum foil. 20 minutes one side. Flip. 20 minutes on the other. Remove aluminum foil. Broil for 5 minutes (depends on oven quality, mines old. Might be able to get away with 2 minutes if yours is newer.) Shuck the corn in bowl, mix butter in. If you have an air fryer, 400 for 20 min on the chicken thighs works. I added Peruvian seasoning, onion powder, and a bit more salt and pepper for marinade.

Is this helpful? 17

Gina1 week ago

Made this as written and there were no leftovers. Everyone raved.

Is this helpful? 17

dj1 day ago

One cup of basil leaves weighs 38 grams

Is this helpful? 15

Rachel1 day ago

This was delicious! Served with some quick pickled red onion (NYT recipe) and enjoyed the added acidity. Tried adding tomatoes as well but didn’t like that quite as much. Made with half the butter for personal taste and found that worked well, although more butter is never a bad thing!

Is this helpful? 11

jennie1 day ago

I followed the ingredients list and made this yesterday evening. I prepared the butter and marinated the chicken the day before we grilled everything. OMGoodness! The flavors of summer in one dish! I served it with roasted okra, and the entire meal was outstanding! Adding the lime juice and salt flakes at the end definitely sets the flavor at a higher level. We can’t wait for leftovers at supper tonight!

Is this helpful? 10

Squirrel Butler1 day ago

Most credible sources now say take thighs/legs to a final internal temp of at least 185 F, as that allows the connective tissue in dark meat to break down and give the best texture. And as for salmonella, every source, including the USDA Food Safety group, agrees that chicken is safe to eat once the final internal temp is 165, not 17That's why, if you're cooking breasts, pull them off the heat at 160 at the highest, as the meat's temp will continue to rise at least 5 degrees while it rests

Is this helpful? 9

Richard graham6 days ago

marinate chicken in pesto and roast in oven at 400*

Is this helpful? 8

