LEMON AND GARLIC CHICKEN WITH CHERRY TOMATOES
2
tablespoons extra-virgin olive oil

3
tablespoons lemon juice

2
garlic cloves, minced or puréed

1
teaspoon chopped fresh rosemary


Salt and black pepper, to taste

2
boneless skinless chicken breasts

¼
cup dry white wine

2
heaped cups cherry tomatoes, about ¾ pound


Pinch of sugar

2
tablespoons all-purpose flour or a gluten- free flour such as rice flour or corn flour

2
tablespoons grapeseed, sunflower or canola oil

1
tablespoon chopped flat-leaf parsley

¼
cup grated Parmesan (optional)

Stir together the olive oil, lemon juice, garlic, rosemary, and salt and pepper in a large bowl. Cut each chicken breast into 2 equal pieces (3 if they weigh 12 ounces or more) and place in the bowl. Stir together and refrigerate 15 to 30 minutes.

Remove chicken from marinade and pat dry with paper towels. (Discard marinade.) Place two sheets of plastic wrap (1 large sheet if you have extra-wide wrap) on your work surface, overlapping slightly, to make 1 wide sheet, and brush lightly with olive oil. Place a piece of chicken in the middle of plastic sheet and brush lightly with oil. Cover the chicken with another wide layer of plastic wrap. Working from the center to the outside, pound chicken breast with the flat side of a meat tenderizer or rolling pin until about ¼ inch thick. (Don’t pound too hard or you’ll tear the meat. If that happens, it won’t be the end of the world, you’ll just have a few pieces to cook.) Repeat with the remaining chicken breast pieces.

Season the pounded chicken breasts with salt and pepper on one side only. Dredge lightly in the flour on all sides (you will not use all of it) and tap the breasts to remove excess.

Turn oven on low. Heat a wide, heavy skillet over high and add oil. When oil is hot, place one or two pieces of chicken in the pan, however many will fit without crowding. Cook for 1½ minutes, until bottom is browned in spots. Turn over and brown other side, about 1½ minutes. (Do not overcook or chicken will be dry.) Transfer to a platter or sheet pan and keep warm in the oven. If there is more than a tablespoon of fat in the pan, pour some off into a jar or bowl.

Turn heat on burner down to medium-high. Add wine to pan and stir with a wooden spoon to deglaze. Add cherry tomatoes and cook, stirring often or tossing in the pan, until they begin to shrivel and burst. Add sugar and salt and pepper to taste and continue to cook, tossing the tomatoes in the pan and stirring often, for 5 to 10 minutes, until tomatoes have collapsed but are still intact. Top chicken breasts with the tomatoes, sprinkle with parsley and with Parmesan if using, and serve.

TIP: Advance preparation: The chicken breasts can be pounded several hours ahead – but don’t marinate them until shortly before cooking – and kept between pieces of plastic in the refrigerator.
Read community notes

This is a summery dish you can make any time of year since decent cherry tomatoes are available in the markets all year long. Boneless chicken breasts are marinated in lemon juice, olive oil, garlic and rosemary before pounding them. This makes them very flavorful, and a great savory contrast to the sweet tomato topping.
SERVES: 4
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Kelly6 years ago

I will never make basic fried chicken again. And that's saying a lot since I'm a black woman from the South.

Is this helpful? 238

Jeanne5 years ago

Delicious. Parchment paper works as well as plastic wrap for pounding chicken breasts and doesn't add plastic to the waste stream and our oceans.

Is this helpful? 224

SC6 years ago

Made this twice. First time I pounded with a cast iron skillet and got it quite thin, prob 1/4” as instructed. Cooked in the time specified and it was crisp and delicious, almost a different beast from chicken breast. Second time I used a rolling pin and ended up with 1/2” thick pieces, which cooked much more slowly. The result was more like pretty good chicken breast, but not nearly as good as the first time. So: pound thin!

Is this helpful? 98

Cinzia6 years ago

I added pre-cooked, al dente rigatoni to the tomatoes while they cooked. This resulted in a bed of pasta upon which the chicken cutlets could be served. The rigatoni absorbed the tomato juices as well as the browned bits from the bottom of the pan. Fantastic.

Is this helpful? 72

John6 years ago

Am I the only one who found 1.5 minute/side a grossly inadequate amount of time to cook the chicken? I had to cook for at least 4 min/side!

Is this helpful? 53

Jane6 years ago

Easy and tasty. I didn't pound either, just sliced one breast in half. It was tender and juicy. Will add to the rotation. Might throw in some preserved lemon next time.

Is this helpful? 52

Susan6 years ago

Made this with boneless, skinless chicken thighs...so didn't have to pound the chicken and it was delicious and moist! Also eliminated the sugar from the recipe....when I see sugar and tomatoes in the same recipe - my Southern Italian heritage creeps through and I disregard the sugar. This was easy, delicious and the people I had over for dinner asked for and received the recipe!

Is this helpful? 51

Johanne6 years ago

It was a great recipe, the sauce turned out thick. The only difference I'd do is add rosemary and garlic while cooking the tomatoes. As well as maybe adding basil and thyme. Other than that I'd add a little chicken stock or more wine to deglaze the pan. I found that using a 12inch skillet helps thicken the sauce since it has more surface area.

Is this helpful? 50

Matthew4 years ago

I had doubts about this recipe and procedures, and yet it turned out incredible. A few notes that helped me: - it doesn’t make any sense to refrigerate the chicken as it marinated, if it’s only for 30 minutes. It’s easier to pan fry if the meat is not cold. - I needed closer to a half (or more!) cup of white wine, and a drizzle of olive oil for the tomatoes. The sauce was definitely great as-is, but I’ll try out using capers and a squeeze of lemon or some garlic next time.

Is this helpful? 39

Willowbean6 years ago

Loved this recipe...I would have added capers just to add a little salty taste. Also you could cut up chicken to bite size and mix with linguine, just increase amount of sauce you use with tomatoes

Is this helpful? 27

Sage River4 years ago

Tasty but doesn't make nearly enough sauce. Ended up using much more oil and wine to get some real "sauce" to pour over the chicken. Suggested capers made the sauce way too tart so added chicken broth to cut the acidity - would not use capers again. Next time will cut tomatoes in half before heating to get more flavor - after 10 min of cooking they were still in tact and not blistering enough. Cooking time is also much longer than stated. And why not cook the chick in the left over marinade?

Is this helpful? 24

Micand using a sharp hael6 years ago

To all you folks who don't want to bother pounding the chicken breasts, there is another way:

Skip the step to cut each breast in half. Lay the marinated breast flat on a cutting board, and using a sharp knife slice horizontally through the breast while holding it in place with your hand lying on top of it. You may also separate the "tenderloin" and remove the tendon that runs through it. This doesn't tenderize the meat like pounding but I've never found that necessary.

Is this helpful? 19

Margarita6 years ago

I was left a bit confused with this recipe. Several people mentioned that they were left with a thick cherry tomato sauce, however, my cherry tomatoes barely collapsed and were a bit more like the ones in the picture. How did the rest of you do it and do you recommend smashing the tomatoes and/or adding anything else?

Is this helpful? 18

Michele Wells6 years ago

My grandmother used to make something like this -- she was from Naples. Not only was it easy, but it is great for serving a crowd. All the work can be done ahead of time, then the chicken fried at the last minute as guest entertainment.

Is this helpful? 13

Sandy P6 years ago

Very good and easy. However it did take longer for chicken to cook and tomatoes to break down. I added more white wine to the tomatoes which made for more sauce. I served everything over 2 oz of spaghetti with a dusting of Parmesan. Awesome flavor! A keeper recipe.

Is this helpful? 10

