ZUNI CAFE CHICKEN W BREAD SALAD
1
small chicken, 2¾ to 3½ pounds

4
sprigs fresh thyme, marjoram, rosemary or sage


Sea salt

¼
teaspoon ground black pepper
Warm Bread Salad

1
tablespoon dried currants

1
tablespoon red wine vinegar

2
tablespoons pine nuts

8 to 10
ounces slightly stale ciabatta or other open-textured white bread

8
tablespoons extra virgin olive oil

1½
tablespoons Champagne vinegar or white wine vinegar, approximately


Salt and coarsely ground black pepper

3
garlic cloves, slivered

¼
cup thinly sliced scallions

4
tablespoons lightly salted chicken stock or lightly salted water

4
cups arugula leaves or mustard greens, rinsed and dried

Season the chicken 1 to 3 days before serving (for 3¼- to 3½-pound chickens, at least 2 days): Remove and discard the lump of fat inside the chicken. Pat the chicken very dry (a wet chicken will spend too much time steaming before it begins to turn golden brown).

Slide a finger under the skin of each of the breasts, making 2 little pockets, then use a fingertip to gently loosen a pocket of skin on the outside of the thickest section of each thigh. Push an herb sprig into each of the 4 pockets.

Using about ¾ teaspoon sea salt per pound of chicken and pepper to taste, season the chicken liberally all over with salt and the pepper. Sprinkle a little of the salt just inside the cavity and on the backbone. Twist and tuck the wing tips behind the shoulders. Cover loosely and refrigerate.

When you’re ready to cook the chicken, heat the oven to 475 degrees. Depending on your oven and the size of your bird, you may need to adjust the heat to as high as 500 degrees or as low as 450 degrees during roasting to brown the chicken properly.

Choose a shallow flameproof roasting pan or dish barely larger than the chicken, or use a 10-inch skillet with an all-metal handle. Preheat the pan over medium heat. Wipe the chicken dry and set it breast side up in the pan. It should sizzle.

Place in the center of the oven and watch for it to start sizzling and browning within 20 minutes. If it doesn’t, raise the temperature progressively until it does. The skin should blister, but if the chicken begins to char, or the fat is smoking, reduce the temperature by 25 degrees. 
After about 30 minutes, turn the bird over (drying the bird and preheating the pan should keep the skin from sticking). Roast for another 10 to 20 minutes, depending on size, then flip back over to re-crisp the breast skin, another 5 to 10 minutes. Total oven time will be 45 minutes to 1 hour.

Remove the chicken from the roasting pan and set on a plate. Pour the clear fat from the pan, leaving the drippings. Add about a tablespoon of water to the hot pan and swirl. Slash the stretched skin between the thighs and breasts of the chicken, then tilt the bird and plate over the roasting pan to drain the juice into the drippings. As the chicken rests, tilt the roasting pan and skim the last of the fat. Place over medium-low heat, add any juice that has collected under the chicken, and bring to a simmer. Stir and scrape.

Cut the chicken into pieces and pour the pan drippings over the chicken.

Warm Bread Salad

Place currants in a small dish, add red wine vinegar and 1 tablespoon warm water, and set aside. Heat broiler. Place pine nuts in small baking dish, and toast under broiler until very lightly colored. Set aside.

Cut bread into three or four large chunks. Closely trim off most of the crust and reserve, if desired, to toast and use for bread crumbs or to float in soup. Brush bread all over with 2 tablespoons olive oil. Briefly broil bread chunks, turning until crisp and golden on surface. Remove from oven, trim off any charred tips, and tear chunks into irregular pieces, from 2-inch wads to large crumbs. You should have 4 cups. Place in wide metal, glass or ceramic salad bowl.

Whisk ¼ cup olive oil with 1½ tablespoons Champagne vinegar. Season with salt and pepper. Drizzle 1½ tablespoons of this dressing over bread and toss.

Place one tablespoon olive oil in a small skillet. Add garlic and scallions, and cook, stirring constantly, over low heat until softened but not colored. Add to bread and fold in. Drain currants and fold in. Add pine nuts and fold in. Drizzle salad with stock or water, and fold in. Taste a couple of pieces of bread. Add a little more vinegar, salt and pepper if necessary. Toss well, and transfer to a 4-cup baking dish. Tent lightly with foil. Do not wash salad bowl. Set salad aside until about 30 minutes before serving time.

Heat oven to 450 degrees. Place bread salad in oven, turn off heat, and leave for 15 minutes. Return salad to bowl. Add greens, remaining vinaigrette, and enough of remaining olive oil so bread is not dry. Toss again. Serve with grilled or roasted meat.
This is, quite possibly, the bread salad to end all bread salads. Judy Rodgers, the legendary chef and bread lover, developed it to serve alongside roast chicken, but it's perfect paired with any roast meat. Bread chunks are mixed with a sharp vinaigrette, softened currants, toasted pine nuts and lightly cooked scallions and garlic. Everything is piled into a roasting pan then slid into the oven just before the chicken comes out and stays in while the chicken rests (if you're not making it with chicken, heat the oven to 450, turn it off and pop the salad in for 15 minutes). At the last minute, toss the bread mixture with arugula and vinaigrette. Top with your meat of choice (or not) and dig in.
SERVES:  4
We do Judy Rodgers's Zuni chicken salad, from her Zuni cookbook, about once a month. It is slightly different from this one, using Moroccan dried olives instead of currants (emphasizing nutty over fruity tastes), thinly sliced red pepper instead of scallions, and marinating leftover chicken (from the roasted chicken the day before) in some pan juices before mixing in the ret of the ingredients. It's a superb dish and the reason why we treasure that Zuni cookbook as one of our top five.

Is this helpful? 39

Diane B.6 years ago

The greens go in at the end; the rest of the ingredients - bread, raisins, scallions etc - are mixed together and go in the oven.

Is this helpful? 34

Veej4 years ago

I've made once and it was delicious. Made a similar recipe another time and was very disappointed. The difference? Quality of the bread used in the croutons. With the right bread - lots of texture, plenty of bubbles - this is great. My favorite bread for this has all the qualities of an excellent Neopolitan style pizza dough.

Is this helpful? 17

Robbie1 year ago

from the NYT: Then, instead of roasting a chicken, sear some mushrooms with olive oil, thyme, salt and pepper. For extra crisp mushrooms, try placing a heavy pot or pan on top to squish them — a life-changing tip I got from the writer Bettina Makalintal. Squished mushroom link from Bon Appetite: https://www.bonappetit.com/story/squish-your-mushrooms?campaign_id=222&emc=edit_veg_20221027&instance_id=75706&nl=the-veggie®i_id=42457327&segment_id=111224&te=1&user_id=60147323b3a5259bbe2744cf86f260

Is this helpful? 11

Marcia6 years ago

I was confused as well, even after reading three times, and I finally realized why: The term "bread salad" is used here prior to adding the greens. It would have been much clearer, I think, if the term "bread mixture" had been used instead. That being said, it looks like a great recipe which I intend to try!

Is this helpful? 10

Carlos Del Rey4 years ago

Re the last step - they idea is replicate how they do it at Zuni Cafe - the salad is served under the roasted chicken, letting the chicken warm the salad and the juices from the chicken flavor it. So warm accordingly, or, not.

Is this helpful? 9

Mark3 years ago

Instead of adding chicken stock, use pan drippings from Zuni roast chicken recipe.

Is this helpful? 7

brooke5 years ago

Watch end step carefully. Croutons burn. Just do ten mins

Is this helpful? 6

StylinGirl4 years ago

Yes, important to note that the warm chicken juices with the seasoned flavors, soaking into the bread salad is where the magic lays!

Is this helpful? 4

mdurphy6 years ago

I only found Rodger's cookbook after her death, and it was almost painful to read because she is so present in its pages. I went to Zuni several times and always thought it was good, not great (a similar style of cuisine at Chez Panisse produces great results). But the cookbook is such a wonderful read, a narrative of personal insights and observations of her (short) lifetime in food. The recipes are appealing and solid; full of the careful details that make a difference. I'm glad I have it.

Is this helpful? 93

Figaro6 years ago

Great way to prepare chicken. I used four plump thighs weighing 2 lbs and let them sit in the fridge 2 days. We loved the crisp skin, juicy meat and simple flavors. I used a bit of dry Vermouth and chicken broth to deglaze the pan. Since there was a terrific amount of fat rendered, before the final browning turn, I poured it into my schmaltz jar. (I render my own chicken fat - have for many years).

Is this helpful? 70

laura5 years ago

I only had about 10 hours to let mine hang out in the fridge to dry, sooo I used a hair dryer on it for a few minutes before putting it in the oven. The result was perfect crispy skin.

Is this helpful? 52

Anna6 years ago

Three important notes: It's DEELISH - one of the best chickens you can make at home. It's labor intensive - usually, for me, roast chicken is just, stick a lemon in it and throw it in the oven. This isn't that. You gotta work. You CAN use dried herbs. It's great that way. So don't worry if you don't have fresh.

Is this helpful? 50

Sally McKee6 years ago

I agree that this needs careful annotation. People should just buy the Zuni Café Cookbook and learn. This is a tricky recipe. You'll only be able to pull this off succesfully if you know your oven really, really well.
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David Waterbury6 years ago

