SEARED CHICKEN THIGHS WITH CHERRY TOMATOES AND OLIVES
2
pounds bone-in, skin-on chicken thighs (4 to 6 thighs)


Salt

1
tablespoon neutral oil, such as avocado or grapeseed oil

2
shallots, thinly sliced

1
(6-ounce) jar pitted green olives, drained, brine reserved

1
(6-ounce) jar pitted Kalamata olives, drained

1½
pounds cherry tomatoes

3
fresh tarragon sprigs


Crusty bread, for serving

Pat dry the chicken using a paper towel and season with salt on all sides.

In a large (12-inch) skillet over medium-high, heat the oil. Place the chicken skin-side down in the skillet and sear for 7 to 9 minutes, until crispy, golden and the skin easily releases from the bottom of the skillet. Flip the chicken thighs and continue cooking for 5 minutes, until golden brown. Transfer the seared chicken to a plate.

Remove all but about 3 tablespoons of schmaltz from the skillet and add the shallots. Decrease the heat to medium. Cook, stirring frequently, until translucent and soft, about 3 minutes.

Add ? cup of the green olive brine to the skillet and scrape to loosen the brown bits from the bottom of the pan. Add the green olives, Kalamata olives, tomatoes and tarragon. Partly cover with a lid and bring the mixture to a simmer, occasionally stirring and crushing some of the tomatoes with the back of a spoon to release their juices.

When the mixture reaches a simmer, tuck the chicken thighs in between the cherry tomatoes and olives, skin-side up. Partly cover with a lid and simmer over medium for 12 minutes, until the tomatoes have released most of their juices and have burst and softened.

Meanwhile, place an oven rack as close to the broiler as possible and set the oven to broil.

Remove the lid and place the skillet under the broiler for 2 to 3 minutes, until the chicken skin is slightly charred in places and crispy.

Serve right away, with bread on the side.
In this one-pan meal, freshly seared chicken thighs simmer in their own schmaltz alongside bursting tomatoes and salty olives. Those sweet and bright tomato juices serve as a starting point for a delicate sauce. To make the most of the leftover olive brine, this recipe uses it in lieu of salt to season the sauce, as well as to deglaze the pan and extract the rich flavors that stick to the bottom when you sear chicken. Tarragon sprigs add their irresistible peppery aroma. If tarragon is impossible to find, fresh rosemary or marjoram make equally tasty alternatives. 

SERVES: 4 
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All Notes

Private

Lynn3 weeks ago

We thought this was delicious, just as written. [For once, the estimate of cooking time was correct.] I may have added more olives than called for, but otherwise followed the recipe. Will definitely be in the repertoire!

Is this helpful? 18

Simon S3 weeks ago

I think the trick to getting the most out of this recipe is starting with quality olives. I used green castelvetrano and Kalamata olives. The salty brine from the kalamata was a perfect compliment to the sweet cherry tomatoes. I also added some grape tomatoes because I love tomatoes but I bet the result would be the same without them. All and all it was a great recipe I will make again.

Is this helpful? 6

ANNE WRIDER2 weeks ago

Made essentially as written. Almost too salty. I might cut back a little on the olives next time, but by and large, easy and flavorful.

Is this helpful? 5

M4 days ago

Really good. No tarragon,used fresh rosemary. Could not bare to turn on broiler so all on stove top. 95 feels like 107!! Served over olive oil mashed potatoes from David Tanis.

Is this helpful? 5

Carolyn Jennings1 week ago

I made this with chicken breasts (not a fan on dark meat). Did all of it on the stove (it's too hot in Memphis, TN for the oven). Otherwise I followed the recipe, served with wild rice. It was a HUGE hit. Wonderful addition to my repertoire. Thanks.

Is this helpful? 4

