SPIEDIE CHICKEN BREASTS WITH BUTTERED BROCCOLI
1
tablespoon dried oregano or Italian seasoning

6
tablespoons olive oil

2
tablespoons red wine vinegar

1
teaspoon coarse kosher salt or fine sea salt, plus more for the broccoli

½
teaspoon garlic or onion powder

½
teaspoon crushed red pepper

¼
teaspoon MSG (optional)

1½
pounds boneless skinless chicken breasts or thighs

1
pound broccoli, crown chopped into bite-size pieces and stem peeled then sliced 
crosswise

1
tablespoon unsalted butter


Lemon wedges, for serving (optional)

In a large bowl or resealable container, whisk to combine the oregano, olive oil, vinegar, salt, garlic powder, red pepper and MSG, if using.

If using chicken breasts, cut each in half through their equators to create thin cutlets. Add to the marinade, mixing well to coat evenly, then cover and refrigerate until ready to cook, at least 10 minutes and up to 24 hours.

Heat a large skillet over high; a splash of water in the hot pan should result in small beads that evaporate quickly. Add 2 to 3 chicken cutlets at a time and cook until lightly browned, 1 to 3 minutes per side. Transfer to a platter to rest.

Over medium-high heat, add the broccoli to the dirty pan, season with salt, then stir-fry until charred at the edges, about 4 minutes. Add the butter and 2 tablespoons of water, and cover to finish cooking in the steam until your preferred doneness, 2 to 5 minutes.

Serve immediately with the lemon wedges, if using.
By Eric Kim

Native to Binghamton, New York, spiedies are marinated and grilled meat skewers, often made with lamb, pork and chicken. This casual weeknight dinner, inspired by the vinegary oregano marinade of spiedies, takes boneless, skinless chicken and transforms it into something special and undeniably juicy. Splitting thick, bulbous chicken breasts helps: The key to not-dry chicken is to level out its surface area so it cooks quickly and evenly. Tender-crisp buttery broccoli is a fun side dish here, something you can pan-sear after the chicken has had its time staining the skillet with its savory remnants of dried oregano and red wine vinegar. Serve with white rice, buttered toast or a big green salad.

SERVES: 4 
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Brooke5 days ago

I wanted to pop in the comments before Spiedie traditionalists come in. As a Binghamton native, I wanted to say that this is absolutely something I ate growing up. We used bottled Spiedie marinade for a variety of meats growing up, not just the skewered cubes. Even though I no longer live in the Southern Tier, I still stock up on bottles of Lupo's. It tastes like home to eat a marinated chicken breast like this. Thanks for sharing Eric!

Is this helpful? 52

Kayla1 week ago

so, so good. so simple and yet I could eat about 4 more plates of this. Was going to make it for dinner w/ chx thighs but was too tired, so it became today's lunch: reheated rice by toasting in a pan with butter and then finishing as written. Marinade is solid and MSG is NOT optional! <3 It tastes like my mom's chicken & broccoli & rice casserole, and I mean that as the highest compliment. Thank you for this recipe, Eric Kim!

Is this helpful? 23

Anonymous in Virginia4 days ago

Also a Binghamton native; I'm in the Salamida's State Fair Spiedie Sauce camp, not Lupo's. Wegmans sells Salamida's and a Wegmans-branded spiedie sauce.

Is this helpful? 11

jsk3 days ago

Easy to prep ahead and then cook in no time at all. I pounded the chix out instead of slicing sideways. The marinade made the chix so flavorful--I marinated for a couple of hours. For the veggies, I tossed in some string beans that needed to be eaten--turned out great. But I used more butter on everything to finish.

Is this helpful? 10

Yoko4 days ago

I just made this with chicken thigh instead of breast. It was a bit of a crowd pleaser (even if the crowd is only me and my partner).

Is this helpful? 7

Golem3 hours ago

What's the difference between this marinade and, for example, bottled Italian salad dressing. (OK, I know it's not authentic Binghamton Spiedie so don't bother telling me about "authentic")

Is this helpful? 5

adub1402 hours ago

Wegman’s spiedie-type marinade isn’t even close. Salamida’s or this recipe only.

Is this helpful? 4

Jean2 days ago

As a person who has lived in Binghamton for almost 50 years, the easiest way to have spiedies is to buy Lupo's sauce . It is by far the best and much easier than anything else.

Is this helpful? 3

Traci2 hours ago

Whew, this recipe is not hard. Picture the chicken breast as a globe. Picture the equator marked on that globe, and cut the chicken through the equator line. You're left with two thinner pieces of chicken breast that will cook very quickly on both sides.

Is this helpful? 2

