Cider Vinegar-Braised Chicken Thighs FOOD&WINE

Active Time Total Time Yield

40 MIN 1 HR 30 MIN Serves : 6

JAMES BOYCE February 2011

This is Cotton Row chef James Boyce's
simple go-to, one-pot dish for entertaining.
Serve the vinegar-braised chicken with
buttered noodles, wheat berries or rice
alongside, to soak up the tangy, buttery
sauce. More One-Pot Meals More
Recipes for Chicken Thighs

Ingredients How to Make It

Step 1 Preheat the

2 tablespoons oven to 350°. In a large

extra-virgin olive enameled cast-iron

oil casserole, heat the olive

3 pounds oil. Season the chicken
chicken thighs, thighs with salt and pepper
fat trimmed and add them to the

casserole, skin side down.
Cook over moderately high
heat, in batches if

5 carrots, sliced necessary, turning once,
1/2 inch thick until golden brown, about
12 minutes. Transfer the
chicken to a platter.

Salt and freshly
ground pepper

5 garlic cloves,
thinly sliced

Step 2 Spoon off all
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1 leek, white and
light green parts
only, thinly sliced

2 tablespoons
all-purpose flour

1 cup cider
vinegar

3 cups low-
sodium chicken
broth

3 tablespoons
unsalted butter

2 tablespoons
chopped flat-leaf
parsley

2 tablespoons
snipped chives
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but 2 tablespoons of the fat
in the casserole. Add the
carrots, garlic and leek and
cook over low heat until
crisp-tender, 5 minutes.
Add the flour and stir for 1
minute. Add the vinegar
and stir, scraping up any
browned bits from the
bottom of the pot. Bring the
sauce to a boil and cook
until thickened, 3 minutes.
Add the broth, season with
salt and pepper and bring
to a boil. Nestle the
chicken in the sauce, skin
side up. Transfer the
casserole to the oven and
braise the chicken for
about 50 minutes, until
cooked through.

Step 3 Preheat the
broiler. Transfer the
chicken to a baking sheet,
skin side up. Broil on the
middle rack of the oven
until the skin is golden and
crisp, about 4 minutes.

Step 4 Simmer the
sauce over moderate heat
until reduced to about 4
cups, 10 minutes. Stir in
the butter until melted. Add
the parsley and chives and
season the sauce with salt
and pepper. Return the
chicken to the casserole,
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skin side up, and serve.

Suggested Pairing

Rich, barrel-aged
California Chardonnay.
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