PERNIL-STYLE ROASTED CHICKEN THIGHS
¼
cup neutral oil (such as safflower or canola)

2
tablespoons freshly squeezed orange juice

1
tablespoon fresh lime juice, plus wedges for serving

5
garlic cloves, minced

2
tablespoons chopped fresh oregano leaves

½
teaspoon granulated onion or onion powder


Salt and pepper

8
bone-in, skin-on chicken thighs (about 3 pounds)

1
medium yellow onion, chopped into 1-inch pieces

2
tablespoons chopped cilantro leaves, plus more for garnish


Cooked rice or corn tortillas and hot sauce (optional), for serving

Heat oven to 425 degrees. In a small bowl, combine oil, orange juice, lime juice, garlic, oregano and granulated onion. Season with salt and pepper; mix well.

On a large rimmed baking sheet, combine chicken and chopped onion and season generously with salt and pepper. Add the citrus-herb oil and toss to evenly coat, massaging the oil into the flesh side of the chicken. Arrange onions and chicken, skin side up, in a single layer and roast until golden and crispy, about 40 minutes.

Transfer chicken and onions to a cutting board and let rest until cool enough to handle, 5 to 10 minutes. Pour off pan juices from baking sheet, scraping off any caramelized browned bits into a small bowl, and degrease, spooning off any excess oil from the top.

Discard bones and coarsely chop chicken. Divide chicken and onions among 4 plates and spoon reserved pan sauce on top. Garnish with cilantro and serve with rice or tortillas, if desired, plus lime wedges and hot sauce, if using.
Pernil is a Puerto Rican slow-cooked marinated pork shoulder dish in which the pork is roasted for hours until succulent and crispy-skinned. The flavors of pernil become accessible on a weeknight with the use of quicker-cooking chicken thighs. The chicken pieces are coated in a garlicky, oregano-and-citrus rub that combines orange and lime juice for a sweet-sour hit. Serve the juicy chicken with rice or tucked into corn tortillas; a simple green salad or cabbage slaw would also make a nice accompaniment to complete the meal.

SERVES: 4









Kay Chun

Michelle1 year ago

Lovely and easy recipe. Added a little lime and orange zest to the Cilantro and it really made the flavor pop out.

Is this helpful? 24

cannedyou1 year ago

I followed recipe quantities but using only 4 thighs and found it to be the right amount of seasoning and liquid in the pan; so for 8 thighs, I would use more juice, etc than suggested. I also used more onion and they were delicious with rice. Took other suggestion of adding orange and lime zest to the cilantro, great suggestion.

Is this helpful? 22

Afi1 year ago

It's Puerto Rican as well.

Is this helpful? 16

Leslie11 months ago

I reduced the oil in half and poured the oil mixture over the chicken and onions in a bowl to marinate for an hour. Terrific.

Is this helpful? 14

tnwilli11 months ago

Tasty. Made with boneless, skinless chicken thighs, cooked for 15-20 minutes; marinated the chicken with onions for a couple of hours in oil mixture; will double the juices, garlic, and onions and marinate longer next time; served with brown rice and black beans

Is this helpful? 14

Richard11 months ago

As you said, the photo shows the chicken on a sheet pan. It does not imply that is how you serve it. I don't think a photo of shredded chicken would reveal as much about the dish as this photo does. And of course you don't have to debone and shred the chicken if you don't want to.

Is this helpful? 7

cathy11 months ago

Double the sauce for 4 thighs..

Is this helpful? 6

Jeff11 months ago

Loved this! I think next time I'd debone the chicken before cooking. The meat near the bones was still too hot to touch after 10 minutes. Working quickly to avoid getting burned (and get dinner on the table) I wound up leaving a few bits of cartilage in the chopped chicken mixture. I'm sure there's some flavor drawn out of the bones during cooking but it wasn't worth the hassle.

Is this helpful? 6

Molly9 months ago

Muy sabroso. Served alongside pink rice & beans with capers & green olives, avocado and a healthy dose of Hector Lavoe. Just right for a Wisconsin snowstorm when you're dreaming of PR.

