PAN-SEARED RANCH CHICKEN
¾
cup Greek yogurt

¼
cup mayonnaise

3
tablespoons finely chopped fresh chives, or ½ teaspoon dried, plus more for serving

3
tablespoons finely chopped fresh dill or parsley (or ½ teaspoon dried), plus more for 
serving

¾
teaspoon garlic powder


Kosher salt (such as Diamond Crystal) and black pepper

1½ to 2
pounds boneless, skinless chicken breasts or thighs

2
tablespoons extra-virgin olive oil

In a measuring cup or small bowl, stir together the yogurt, mayonnaise, chives, dill and garlic powder; season with 1½ teaspoons salt and a few grinds of pepper. Transfer half the ranch to a medium bowl.

Pat the chicken dry. If thickness varies greatly, pound to an even thickness of about ½ inch. Season both sides with salt and pepper, then transfer the chicken to the medium bowl with the ranch and toss to coat. Let sit at least 15 minutes, or refrigerate overnight. (Let it come to room temperature before cooking.)

Heat the oil in a large (12-inch) nonstick skillet over medium-high. Working in batches if necessary, cook the chicken (with the marinade still on it) until deeply caramelized on the outside, the chicken releases from the pan and its juices run clear, 4 to 6 minutes per side. Turn down the heat if the chicken is browning too quickly.

If the ranch in the measuring cup is too thick, add a little bit of water to loosen it. (You should be able to drizzle it easily.) Serve chicken with the ranch passed at the table and more herbs as desired.
In this recipe, America’s favorite salad dressing serves double-duty: as a creamy, herbaceous sauce and as a marinade. But don’t reach for bottled ranch. Instead, make your own brighter, tangier version using Greek yogurt. Unlike lemon or vinegar-based marinades, which can toughen meat, yogurt tenderizes even the leanest of chicken breasts. When the chicken is seared in a hot pan, the yogurt-mayo coating forms a flavorful, caramelized crust. (It also makes an excellent marinade for fish, pork, shrimp or sturdy vegetables.)

SERVES:  4









Ali Slagle

Just a note to all commenters who chastised the recope for using the contaminated "marinade" ranch as a table sauce. The recipe specifically states to transfer HALF the ranch to a bowl to which the chicken is added to marinate. It's the other half you use to pass at. the table. Gotta read the recipe...

Is this helpful? 607

Jennifer3 years ago

I made this with thighs and ended up marinating for two days. So surprisingly tasty! Loved how the chicken got crispy on the outside. For the reserved dressing, I thinned it with lemon juice and used it to dress leafy greens to serve alongside.

Is this helpful? 215

k8cooks3 years ago

Cook several pieces of bacon in a pan. Set the bacon aside and drain most of the fat, leaving enough to cook the chicken. Cook the chicken in the bacon grease and when ready to serve, crumble the bacon over the top or add to the remaining ranch dressing set aside for drizzling.

Is this helpful? 145

Tammi3 years ago

Maybe DO read the recipe, bob.

Is this helpful? 145

LaBagel3 years ago

Great recipe but got lazy and just used the original bottled Hidden Valley Ranch dressing to half fresh Greek yogurt. Perfect!!!

Is this helpful? 100

Lindsey4 years ago

Everyone loved this! Something a little different. Used the chives, dill and parsley. Thought the dressing/marinade was a little too salty. I wouldn’t add more than a pinch until the end if it needs more at all. Don’t have a nonstick and my cast iron survived. Would definitely make this again.

Is this helpful? 72

Lb1 year ago

Why not cut the chicken breasts in medium large chunks and toss them in the marinade? Easier to coat it evenly and easier to cook it!

Is this helpful? 57

Hungryman3 years ago

Dressing is very salty. I think “salt to taste” would be a better directive than 1.5 tsp. Less salt and this would’ve been very delicious.

Is this helpful? 49

ChefDonna3 years ago

I notice some people are using garlic SALT, it calls for garlic POWDER. Might be a reason it is too salty for some. I used about a teaspoon of salt between the marinade, dip and breasts and it wasn't too salty for our taste.

Is this helpful? 39

Sandia3 years ago

Kosher salt (probably Diamond Crystal). If you're using table salt, cut the recipe amount in half.

Is this helpful? 35

Wendie3 years ago

I think the recipe called for using half of the dressing for the marinade, the other half for the cooked chicken.

Is this helpful? 28

DawnN1 year ago

But it does not recommend that. It says to use half for the marinade and reserve half for the table. So many people didn't read carefully.

Is this helpful? 28

Susie3 years ago

Dressing is very salty. I think “salt to taste” would be a better directive. I followed other commenters’ advice by adding lemon juice to the dressing. Used the chives, dill and parsley.

Is this helpful? 23

bobgillan3 years ago

Maybe DON’T serve the ranch dressing at the table that HAD RAW CHICKEN SOAKING IN IT. Maybe make a second batch for the table.

Is this helpful? 22

Terri3 years ago

I used dried chives and dill and cut the salt down to 1tsp for pan-fried chicken tenderloins. My family agrees that this is the best chicken tenderloin recipe that we've tried so far!

Is this helpful? 22

