SKILLET CHICKEN THIGHS WITH SCHMALTZY TOMATOES
1
teaspoon fennel seeds (or cumin or coriander seeds)

1
teaspoon finely grated lemon zest

1
teaspoon fine sea salt, more to taste

2 to 2¼
pounds bone-in, skin-on chicken thighs

2
cups cherry tomatoes, halved

1
small red onion, halved and thinly sliced


Pinch of red-pepper flakes, plus more for serving


Olive oil, for drizzling

½ 
cup torn fresh basil or mint leaves

Heat oven to 375 degrees. Place the fennel seeds in a mortar and pound lightly with a pestle until the seeds are broken up (you don’t have to grind them to a powder). Alternatively, lay the seeds on a cutting board and use the flat side of a knife to crush them, pressing on the knife with your hand.

Combine the crushed seeds with lemon zest and salt, mixing well. Rub the chicken all over and underneath the skin with the salt mixture.

Heat an ovenproof skillet over medium-high. Once hot, add the chicken, skin side down, and let it cook until the fat renders and the skin turns dark golden brown, 6 to 10 minutes. Flip the chicken pieces and put the skillet in the oven. Cook until chicken is cooked through, about 25 minutes.

While the chicken cooks, in a medium bowl, combine the tomatoes, red onion, pinch of salt and red-pepper flakes, tossing to combine.

Remove the chicken from the oven and place the thighs on a platter. Carefully pour all (or just some) of the chicken fat from the skillet into the tomato mixture. Stir to combine and season with more salt, if needed. Pour tomatoes over the chicken on the platter, drizzle with olive oil, and top with fresh basil or mint, and more red-pepper flakes to serve.
Golden pan drippings star in this simple dish of roasted chicken thighs, seasoning a juicy tomato and red onion salad with their caramelized, salty flavors. There’s minimal prep involved, just the slicing of an onion and halving of some cherry tomatoes, which can be done as the chicken roasts. Red-pepper flakes and lemon zest add bright, fiery notes, and fresh basil or mint sprinkled on at the end give this verdant freshness. Be sure to serve the chicken with crusty bread to catch all the sweet, earthy juices.
SERVES: 4-6

Made this tonight but decided to listen to the comments and added the tomatoes/onions to the baking chicken. Don't do this. The tomatoes release too much water and it ruins the schmaltz. Just make it like Melissa tells you to.

Is this helpful? 316

MGz1 year ago

If your thighs, like mine, produced a lot of schmaltz, I tossed some of the schmaltz straight into the tomatoes/onions (along with a little sherry vinegar) and tossed some cubed bread into pan to toast in the remaining drippings until golden. Then I plated as a base for the chicken and veggies. Turned it into a great one-dish panzanella!
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yorgos1 year ago

I’ve made variations of this before and I like to add the tomatoes with about 20 minutes to go. The heat dehydrated and brings their flavor to the fore. Also, thanks for using thighs in this recipe. Chicken breast meat is so bland and flavorless it contributes nothing to the flavor of practically any chicken dish.

