PEPPERONCINI-MARINATED GRILLED CHICKEN

1/3 
cup brine from jarred pepperoncini peppers
3 
tablespoons olive oil
4 
minced garlic cloves
1 
tablespoon Dijon mustard
1 
tablespoon honey
1 
teaspoon dried oregano
1 
teaspoon paprika
½ 
teaspoon red pepper flakes (more or less to taste)
1 
teaspoon kosher salt
¼ 
teaspoon black pepper 
2 
pounds boneless, skinless chicken thighs
Make the marinade. Whisk together 1/3 cup brine from jarred pepperoncini peppers, 3 tablespoons olive oil, 4 minced garlic cloves, 1 tablespoon Dijon mustard, 1 tablespoon honey, 1 teaspoon dried oregano, 1 teaspoon paprika, ½ teaspoon red pepper flakes (more or less to taste), 1 teaspoon kosher salt, and ¼ teaspoon black pepper in a medium bowl.

Marinate the chicken. Add 2 pounds boneless, skinless chicken thighs and massage to coat evenly. Refrigerate for at least 2 hours or up to overnight.

Grill the chicken. Grill the chicken thighs over direct, medium-high heat until cooked through (when the thickest part of the chicken registers at least 165°F on an instant-read thermometer, about 5 minutes per side).

Tips for Using Pepperoncini Brine

Don’t let that brine go to waste: You can also use pepperoncini brine in tortellini pasta salad, a dirty tomato martini (my personal favorite!), or an easy chicken shawarma salad.

Try other brines, too: Brine from pickled jalapeños, sport peppers, pickled banana peppers, or dill pickles all work well if that’s what you have on hand.
I always end up with leftover pepperoncini brine after making things like antipasto salad, one-pan creamy pepperoncini chicken, or Italian subs, and I hate letting it go to waste. That tangy, slightly spicy liquid is packed with flavor, so I started using it as the base for a quick chicken marinade. It’s easy and uses ingredients I already have on hand (win-win!). 

Why I Use Pepperoncini Brine in My Marinade

The marinade comes together in minutes and adds so much flavor to the chicken. The pepperoncini brine brings some acidity and a little kick, while olive oil, garlic, and spices round everything out. I like to add a little honey for sweetness, which also helps the chicken caramelize on the grill. The marinade keeps the chicken juicy and well-seasoned straight off the grill. If I’m not in the mood to grill, this works just as well on the stovetop in a hot skillet, where the chicken still gets nicely browned and flavorful.

MAKES: 2 pounds  
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