TAMARIND-GLAZED CHICKEN THIGHS
2
pounds bone-in, skin-on chicken thighs (4 to 6 thighs)


Salt and freshly ground black pepper

1
tablespoon coconut oil

1
medium yellow or white onion, thinly sliced

1
tablespoon freshly grated ginger

½
teaspoon crushed red pepper

½
cup orange juice (squeezed from fresh oranges, if possible)

2
tablespoons honey

1
tablespoon tamarind paste

4
scallions, thinly sliced

1
handful mint leaves, torn


Cooked rice, for serving

Heat oven to 400 degrees. Pat the chicken thighs dry with a paper towel and season with salt and pepper.

Heat an ovenproof skillet over medium-high and add the coconut oil. Lay chicken thighs skin side down in the skillet and sear for 5 to 7 minutes per side, until skin and flesh are deep golden brown. Remove 1 tablespoon of fat from the skillet and reserve.

Turn the thighs skin side up and place the skillet in the oven. Reduce heat to 375 degrees and roast for 20 minutes.

While the chicken roasts, make the glaze: Add the reserved chicken fat to a medium saucepan over medium-high. Add the onions, season with salt and pepper and cook for 3 to 5 minutes, stirring frequently, until softened and browning in parts. Inevitably, the bottom of the pan will begin to darken from the sugars the onions release. At this point, add the ginger, crushed red pepper and ½ cup of water and bring to a gentle boil.

Using a wooden spoon, scrape up any browned bits on the bottom of the pan to release the flavor into the sauce. Add the orange juice, honey and tamarind, and simmer for 5 to 7 minutes, until glossy and reduced. Adjust seasoning with salt and pepper if necessary.

Pour the glaze over the chicken thighs and return to the oven to roast for an additional 12 to 15 minutes, until the skin is caramelized, the flesh is tender and the sauce is slightly thickened.

Serve with rice and garnish with a refreshing scattering of scallions and mint.
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Total Time

1 hour

Prep Time

10 minutes

Cook Time

50 minutes

Rating

5(16)

Comments

Read comments

In this rich, schmaltzy chicken roast, the energetic pucker of tamarind joins forces with the sweetness of orange juice to create a refreshing glaze. Tamarind is one of those magical ingredients that adds complexity through fruity, caramel and sour notes. Although prepping fresh tamarind is a straightforward task, jarred paste is becoming more widely available and is oh-so-easy to use. Ensure your chicken thighs are bone-dry before seasoning and searing to get a deep, even color on the skin and the flesh, which is a crucial first step in developing the flavor of the dish. Finishing the chicken thighs slowly in a low-heat oven guarantees tender, juicy results.
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INGREDIENTS

Yield:4 servings

Similar Recipes

Honey-and-Soy-Glazed Chicken Thighs

Kay Chun

Roasted Chicken Thighs With Hot Honey and Lime

Vallery Lomas

Skillet Chicken Thighs With Schmaltzy Tomatoes

Melissa Clark

Crispy Chicken With Lime Butter

Eric Kim

Garlicky Chicken Thighs With Scallion and Lime

Alison Roman

Skillet Chicken With Black Beans, Rice and Chiles

Margaux Laskey

Spicy Sheet-Pan Chicken With Sweet Potatoes and Kale

Yasmin Fahr

Easy Chicken Tacos

Kristina Felix

Tamarind Chicken Stir-Fry

Amelia Rampe

Spiced Chicken With Sweet Potatoes

Yasmin Fahr

Roasted Chicken Thighs With Lemon, Thyme and Rosemary

Florence Fabricant

Herby Skillet Chicken With Greens

Melissa Clark

Lemony Chicken Thighs With Chickpeas and Dates

Andy Baraghani

Chicken Jorim (Soy-Braised Chicken)

Kay Chun

Sheet-Pan Chicken Thighs With Spicy Corn

Melissa Clark

Sheet-Pan Chicken With Apple, Fennel and Onion

Colu Henry

Braised Chicken Thighs With Chile, Cinnamon, Cardamom and Coriander

John Willoughby

Braised Chicken With Lemon and Olives

David Tanis

One-Pot Chicken and Rice With Caramelized Lemon

Dan Pelosi

Sheet-Pan Chicken With Shallots and Grapes

Colu Henry
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Anjali4 days ago

@Maggie McComas, you can get this at an Indian grocery store.

Is this helpful10

France J4 days ago

The tamarind paste that I have was imported from India which I found in the Asian section of my grocery store.

Is this helpful7

Maggie McComas5 days ago

I'm not familiar with tamarind paste, but am near a variety of purveyors of exotic ingredients. What should I look forIs this associated with any particular country or ethnicity?

Is this helpful5
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More From From Our Cooking Newsletter

Dak Bulgogi (Korean BBQ Chicken)

Eric Kim

184 ratings with an average rating of 5 out of 5 stars

184

30 minutes

EASY

Poached Chicken Breasts

Yewande Komolafe

24 ratings with an average rating of 4 out of 5 stars

24

20 minutes, plus cooling

HEALTHY

Sheet-Pan Shrimp Oreganata 

Anna Francese Gass

86 ratings with an average rating of 4 out of 5 stars

86

20 minutes

EASY

Asparagus and Tofu With Black Bean Sauce

Hetty Lui McKinnon

36 ratings with an average rating of 4 out of 5 stars

36

20 minutes

HEALTHY

Hojicha Tiramisù

Hetty Lui McKinnon

16 ratings with an average rating of 4 out of 5 stars

16

4 ½ hours

EASY

Roasted Shrimp Jambalaya

Millie Peartree

135 ratings with an average rating of 4 out of 5 stars

135

1 hour 5 minutes

Sheet-Pan Baked Feta With Broccolini, Tomatoes and Lemon

Yasmin Fahr

17804 ratings with an average rating of 5 out of 5 stars

17,804

25 minutes

EASY

Spicy Cucumber Noodle Salad With Clams

Eric Kim

14 ratings with an average rating of 5 out of 5 stars

14

30 minutes

EASY

Ginger-Dill Salmon

Ali Slagle

7178 ratings with an average rating of 4 out of 5 stars

7,178

25 minutes

7Up Cake

Sam Sifton

1217 ratings with an average rating of 4 out of 5 stars

1,217

1 hour 30 minutes, plus cooling

EASY

Creamy Tomato Spaghetti With Preserved Lemon

Nargisse Benkabbou

510 ratings with an average rating of 5 out of 5 stars

510

25 minutes 

EASY

Ginger Chicken and Rice Soup With Zucchini

Yossy Arefi

151 ratings with an average rating of 5 out of 5 stars

151

50 minutes

HEALTHY

Fideo Verde Seco (Garlic Shrimp and Cilantro Noodles)

Paola Briseño-González

24 ratings with an average rating of 5 out of 5 stars

24

1 hour

White Bean, Feta and Quick-Pickled Celery Salad 

Hetty Lui McKinnon

354 ratings with an average rating of 5 out of 5 stars

354

30 minutes

EASY

Panko-Crusted Pork Tenderloin With Tahini Slaw

Samantha Seneviratne

305 ratings with an average rating of 5 out of 5 stars

305

35 minutes

Death by Chocolate 

Dan Pelosi

355 ratings with an average rating of 4 out of 5 stars

355

3 hours (includes at least 2 hours’ cooling and chilling)

Trending on Cooking

Tortellini Pasta Salad

Ali Slagle

897 ratings with an average rating of 5 out of 5 stars

897

20 minutes

EASY

Mini Kabob’s Chicken Lule Cutlets

Christian Reynoso, Armen Martirosyan

60 ratings with an average rating of 4 out of 5 stars

60

35 minutes

Oven-Seared Salmon With Corn and Tomatoes

Ali Slagle

1361 ratings with an average rating of 5 out of 5 stars

1,361

25 minutes

EASY

Lemony Orzo With Asparagus and Garlic Bread Crumbs

Ali Slagle

13619 ratings with an average rating of 5 out of 5 stars

13,619

20 minutes

Fideo Verde Seco (Garlic Shrimp and Cilantro Noodles)

Paola Briseño-González

24 ratings with an average rating of 5 out of 5 stars

24

1 hour

Crispy Gnocchi With Spinach and Feta

Hetty Lui McKinnon

4892 ratings with an average rating of 5 out of 5 stars

4,892

25 minutes

EASY

Grilled Marinated Swordfish Steaks

Pierre Franey

3515 ratings with an average rating of 5 out of 5 stars

3,515

30 minutes

EASY

Easy Chickpea Salad

Kristina Felix

257 ratings with an average rating of 5 out of 5 stars

257

20 minutes

HEALTHY

Panko-Crusted Pork Tenderloin With Tahini Slaw

Samantha Seneviratne

305 ratings with an average rating of 5 out of 5 stars

305

35 minutes

Chickpeas With Baby Spinach

Martha Rose Shulman

4304 ratings with an average rating of 5 out of 5 stars

4,304

About 30 minutes

HEALTHY

Death by Chocolate 

Dan Pelosi

355 ratings with an average rating of 4 out of 5 stars

355

3 hours (includes at least 2 hours’ cooling and chilling)

Cowboy Cookies

Marian Burros, Laura Bush

148 ratings with an average rating of 5 out of 5 stars

148

35 minutes

EASY

Pad Prik King (Red Curry Chicken and Green Beans)

Alexa Weibel, Nuit Regular

329 ratings with an average rating of 5 out of 5 stars

329

30 minutes

EASY

Strawberry Jam Bars With Cardamom

Yewande Komolafe

930 ratings with an average rating of 5 out of 5 stars

930

1 ½ hours, plus cooling

Linguine With Zucchini, Corn and Shrimp

Dan Pelosi

1272 ratings with an average rating of 5 out of 5 stars

1,272

30 minutes

EASY

Fresh Tomato and Yogurt Dip

Ali Slagle

239 ratings with an average rating of 5 out of 5 stars

239

10 minutes

EASY
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