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Here's the book chicken lovers everywhere have been waiting for: the companion volume to the
bestselling 365 Ways to Cook Chicken. You can't have too many ways to prepare America's
favorite bird, especially when the recipes are all brand-new -- with less fat, the latest ingredients
and the most sensational flavors. Best of all, the recipes are quicker and easier than ever.In 365
More Ways to Cook Chicken, you'll find a dish for every occasion and every taste. There are
American classics, such as Finger-Lickin' Barbecued Chicken and Old-Fashioned Chicken Pot
Pie and international specialties, such as Chicken Cacciatore and Basque Chicken with
Tomatoes and Olives. There are chicken snacks, sandwiches, stews, roasts, barbecues and, of
course, separate chapters for those perennial chicken favorites: salads (Grilled Chicken Taco
Salad, and Caribbean Chicken Salad) and soups (Thai Chicken and Lemongrass Soup, and
Sicilian Chicken Soup with Escarole and Pastina). Steamed Moroccan Chicken and Grilled
Chicken Fra Diavolo are samples from the "Light and Lean" chapter, which, along with sections
on one-pot chicken dishes and especially fast and easy recipes, make this collection invaluable.
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PublisherIntroduction: When More Is BetterIt’s hard to get too much of a good thing. And there’s
not much we cook and eat that’s better than chicken—in terms of taste, nutrition, convenience,
and versatility. America’s most popular bird is in more demand than ever these days. A trip
through any local supermarket will confirm the fact that chicken, in all its many cuts and sizes, is
indeed king (actually queen) of the roost in the meat case.This reign began over ten years ago,
with the climb to popularity that gave birth to the first, immensely successful 365 Ways to Cook
Chicken, a book that continues to claim a loyal audience. But while that dependable book still
holds tremendous appeal for its traditional and tasty recipes, our palates and nutritional
standards have changed, as has the availability of many ingredients. And for those who have
cooked their way through 365 Ways to Cook Chicken (as many as ten times), the moment
seems right to give a new boost to chicken cookery with 365 More Ways to Cook Chicken.Since
none of the recipes here are duplicates, you can view these two cookbooks as companion
volumes. Here you’ll find more contemporary trends, with some lighter recipes, a keen eye to
less fat, more up-to-date and fresh ingredients, and cuisines, such as northern Italian, Thai, and
Mexican, that have more recently entered our culinary repertoire.With 365 new recipes to
choose from, you’ll never get bored. You can still enjoy your favorite source of lean protein with
the same pleasure and ease. In case you’re new to chicken cookery, however, or just want to
review the benefits of this beautiful bird, here are some important facts to remember.Chicken
can satisfy an important part of today’s healthy dietary recommendations. We all know by now
that we should eat less fat. Chicken, especially the white meat, is one of the lowest fat sources of
complete protein available. In fact, according to the National Broiler Council, a 3-ounce portion
of cooked skinless, boneless chicken breast contains about 1.5 grams of fat and about 116
calories.Chicken is versatile. Only a few years ago, chicken was available only as a whole
roaster or fryer, and some markets sold cut-up chickens as a convenience to the customer.
Deboning and skinning were tasks left to the cook. Now we can buy not only whole and cut-up
chickens, but separate packages of all parts from breasts to wings, from livers to legs. Breasts
and thighs may be preboned, or are sold bone-in but skinless. Cooked chicken, either whole
from a rotisserie or in single-serve packs of roasted parts, are now commonplace.Chicken is
quick. Many of the dishes in this book cook in under 30 minutes—a testimony to the quick-
cooking properties of chicken. Even a whole roasted bird cooks in about 2 hours and needs no
attention at all during most of that time.Chicken tastes terrific. Chicken has a neutral yet pleasing



flavor that enhances everything from fruits to nuts and vegetables to grains. Meaty, richly
flavored dark meat is every bit as satisfying as a steak, while delicate white meat is nearly
indistinguishable from pricey veal.Glossary of Chicken LabelingIf you are new to the world of
chicken cookery, here is a quick glossary of chicken part terminology:• Broiler-fryer—whole bird
weighing 2½ to 4½ pounds, usually sold without neck or giblets. A whole broiler-fryer usually
serves 4 people and yields about 3 cups of diced cooked meat.• Young roaster—meaty bird
weighing 4½ to 7 pounds, sold with neck and giblets• Cut-up chicken—whole broiler cut into 8
pieces• Halves or splits—broiler cut into 2 equal pieces• Quarters—leg quarters (including
drumstick, thigh, and wing) and breast quarters (including wing and breast) are usually
packaged and sold separately• Leg—includes drumstick and thigh• Thigh—portion of leg above
knee joint, also available boneless and/or skinless• Drumstick—lower portion of leg, also
available skinless• Split breast—available bone-in or boneless and skin-on or skinless• Cutlets—
thinly sliced portions of skinless, boneless breasts or thighs• Wing—whole wing with three
sections attached• Drumettes—first section of wing with tips removed• Ground chicken—made
from skinless, boneless meat, usually a combination of dark and white meat• Free-range chicken
—loose term referring to chicken that is fed a variety of feed and allowed to mature in a more old-
fashioned farm environment; usually more expensive• Cornish game hen—a small bird weighing
between 1 and 1 ½ poundsTips on Buying and Handling Chicken• Pay attention to the “sell by”
date on the package. Chicken can be refrigerated in the original wrapper for about 2 days after
the sell date before being cooked or frozen.• Chicken can be frozen, well-wrapped in freezer
paper, for several months. While freezng is safe and there is no loss of nutrients, it is my
experience that previously frozen chicken has a less desirable texture than fresh chicken. Thaw
chicken in the refrigerator, not on the countertop, where it is likely to foster bacterial growth. Do
not refreeze raw chicken.• After handling raw chicken, thoroughly wash your hands, utensils, and
counter or cutting board. Bacteria are destroyed if chicken is well cooked, but they can be
transferred to other food via surface contact with raw chicken.• Cook chicken to the well-done
stage. A thermometer should read 180°F. for whole chickens, 170° for bone-in parts, and 160°
for boneless pieces. Boneless breast meat should be white throughout and, for bone-in chicken,
all juices should run clear when pricked almost to the bone with a knife tip.• Never leave cooked
chicken at room temperature for more than 2 hours. If it is to be transported, do so in an
insulated container that will keep it below 40°F. or above 140° to avoid bacterial growth. Remove
stuffing from cooked roast chicken and refrigerate separately.• Chicken can be cooked in the
microwave, but since the cooking is often uneven, I do not recommend it except for thinly sliced
cutlets or boneless breasts that can be poached in a liquid.To help you to select chicken to fit
into your diet and lifestyle, here, from the National Broiler Council, is a chart that gives the
nutritional breakdown of various chicken parts.General Cooking GuidelinesChicken cooking
times vary according to each recipe and cooking method, but here are some general
guidelines:• Whole broiler-fryer—1 to 1½ hours in a 350°F. oven• Whole roaster—2 to 2½ hours
in a 350° to 400°F. oven• White meat parts—25 to 35 minutes in all cooking methods• Dark meat



parts—30 to 45 minutes in all cooking methods• Skinless, boneless breasts—13 to 15 minutes
in all cooking methods• Skinless, boneless thighs—15 to 18 minutes in all cooking methods•
Thinly sliced breast or thigh fillets—about 5 minutes in all cooking methodsWelcome to the new
world of chicken cookery!Chapter 1The All-American BirdWe Americans eat a lot of chicken in a
lot of different guises. Some dishes, such as the chicken Purloo of Charleston or the jambalayas
of Louisiana, the chicken pot-pies of mid-America or the hot browns of Kentucky, are regional
favorites. Even among the classics, there are local variations. Sunday supper roast chicken and
gravy will have a different twist (and stuffing) in Oregon than it will in Maine, and there are
arguments even within families on how to fry a chicken.Chicken dishes across America reflect
melting-pot eating styles that together comprise American cuisine. Many are adaptations of
heritage recipes that have roots in diverse ethnic backgrounds, but others are American
originals based on local specialty ingredients or tastes.Here are just a few of the chicken dishes
that call America home. The common denominator (besides chicken) is that all of them are
mighty tasty.1 CORNFLAKE CRUMB OVEN-FRIED CHICKENPrep: 20 minutes Cook: 40 to 45
minutes Serves: 42 eggs cup milk5 cups cornflakes cereal1 teaspoon salt¾ teaspoon dried
marjoram½ teaspoon freshly ground pepper1 (3-pound) chicken, cut into 8 pieces3 tablespoons
butter, melted1. Preheat oven to 375°F. In a shallow dish, whisk together eggs and milk to blend.
In a food processor, crush cereal to make 1½ cups fine crumbs. Place crumbs in a paper bag
along with salt, marjoram, and pepper.2. Dip chicken pieces into milk, then shake a few pieces at
a time in seasoned cornflake crumbs to coat completely. Arrange, skin side up, in a single layer
without touching, in a 10x15-inch jelly roll pan or a 9xl3-inch baking dish. Drizzle melted butter
over chicken.3. Bake without turning until chicken is crispy brown outside and white throughout
and juices run clear when pricked, 40 to 45 minutes.2 JEWISH GRANDMOTHER’S CHICKEN
SOUPPrep: 5 minutes Cook: 1 hour 35 minutes Chill: 1 hour Serves: 6Rich homemade stock
made from a stewing hen is the traditional cure for whatever ails you. Of course, the
grandmother is the secret ingredient, which I’m afraid no cookbook can provide. If you wish, you
can add noodles, vegetables, or matzo balls when you reheat the soup.1 (4- or 5-pound) cut-up
stewing hen or chicken2 large onions, quartered2 large celery ribs with leaves, quartered2 large
carrots, quartered1 parsnip, quartered½ cup parsley sprigs1 bay leaf1½ teaspoons salt¾
teaspoon whole black peppercorns1. In a large stockpot, place all ingredients and enough water
to cover by 1 inch, about 4 quarts. Bring to a boil, reduce heat to medium-low, and simmer,
partially covered, 1½ hours. Add additional water if needed to keep chicken and vegetables
covered.2. Strain soup, reserving chicken but discarding vegetables and herbs. When chicken is
cool enough to handle, pull meat off bones in chunks. Refrigerate broth for at least 1 hour, then
spoon off congealed fat.3. To serve, reheat broth. Add chicken meat and simmer 2 minutes, or
until heated through.3 PENNSYLVANIA DUTCH CHICKEN NOODLE SOUPPrep: 20 minutes
Cook: 1 hour 39 minutes Chill: 1 hour Serves: 6Start with a stewing hen or large cut-up chicken.
If you can get them, slice fresh pasta sheets into noodles or squares for an old-fashioned effect.
Otherwise choose broad dried egg noodles.1 (4- or 5-pound) cut-up stewing hen or chicken2



medium onions, quartered2 celery ribs with leaves, quartered2 carrots, quartered½ cup parsley
sprigs1 teaspoon salt½ teaspoon freshly ground pepper2 tablespoons chopped fresh dill or 2
teaspoons dried½ pound fresh pasta sheets or broad egg noodles2 cups frozen mixed
vegetables1. In a large stockpot, place chicken, onions, celery, carrots, parsley, salt, pepper, and
enough water to cover by 1 inch, about 4 quarts. Bring to a boil, reduce heat to medium-low, and
simmer, partially covered, 1½ hours. Add additional water if needed to keep chicken and
vegetables covered.2. Strain soup, reserving chicken and broth separately; discard vegetables
and parsley. When chicken is cool enough to handle, pull meat off bones in chunks. Refrigerate
broth for at least 1 hour, then spoon off and discard congealed fat.3. At serving time, in a large
pot, bring degreased chicken stock and dill to a boil. If using pasta sheets, cut into 3x½-inch
strips. Add fresh or dried noodles and frozen vegetables to boiling broth. Boil until noodles are
tender, about 2 minutes for fresh or about 7 minutes for dried. Return chicken to pot and heat
through, about 2 minutes.4 SUNDAY SUPPER ROAST CHICKEN WITH GIBLET GRAVYPrep:
15 minutes Cook: 2 to 2½ hours Serves: 61 whole roasting chicken (5 to 6 pounds), giblets
reserved1 tablespoon butter, softened Salt and freshly ground pepper1 medium onion,
quartered1 bay leaf, broken in half2 tablespoons flour1. Preheat oven to 400°F. Rinse chicken
inside and out and pat dry. Rub skin with butter, then season generously with salt and pepper
inside and out. Place onion in chicken cavity and tie legs together with white kitchen string. Place
chicken on a rack, breast side up, in a shallow roasting pan.2. Roast chicken for 30 minutes.
Reduce oven heat to 350° and continue to roast until an instant-reading thermometer inserted
into thigh registers 180°, 1½ to 2 hours longer. Add chicken liver to bottom of roasting pan about
15 minutes before chicken is done.3. While chicken is roasting, place neck, gizzard, and bay leaf
in a small saucepan and cover with about 3 cups water. Bring to a boil, reduce heat to medium-
low, cover, and simmer 45 minutes. Strain and reserve 2½ cups broth. Chop giblets and liver.4.
When chicken is cooked, remove to a platter and let stand 15 minutes before carving. Pour pan
juices into a measuring cup and let stand 5 minutes to allow fat to rise to the top. Return 2
tablespoons fat to the roasting pan; discard remaining fat, reserving drippings. Heat fat in
roasting pan set over medium-high heat. Whisk in flour and cook, stirring, until golden, about 2
minutes. Slowly whisk in reserved broth and cook, stirring, until bubbly and lightly thickened,
about 4 minutes. Stir in chopped giblets. Season with salt and pepper to taste. Carve chicken,
discarding onion, and serve with giblet gravy.5 FINGER LICKIN’ BARBECUED CHICKENPrep:
15 minutes Cook: 44 to 49 minutes Serves: 62 tablespoons vegetable oil1 onion, chopped2
garlic cloves, crushed through a press2 teaspoons dry mustard¼ teaspoon cayenne1 cup
ketchup1 cup bottled chili sauce3 tablespoons molasses2 tablespoons Worcestershire sauce3
tablespoons cider vinegar1 cup ginger ale4 pounds chicken breasts, thighs, and/or drumsticks1.
Heat oil in a nonreactive medium saucepan. Add onion and cook over medium heat, stirring,
until onion is softened, about 3 minutes. Stir in garlic, mustard, and cayenne. Cook 1 minute. Add
remaining ingredients except chicken. Bring to a boil; reduce heat to medium-low and simmer,
stirring often, until lightly thickened, about 15 minutes. Use immediately or refrigerate up to 2



weeks.2. Prepare a medium fire in a charcoal or gas grill. Grill chicken, skin side down, 10
minutes. Turn skin side up and grill 5 minutes. Brush with some sauce and grill, brushing with
additional sauce, until chicken juices run clear when pricked, about 10 to 15 minutes longer.
(White meat parts will take less time than legs and thighs.) Boil remaining sauce and serve with
grilled chicken.6 COUNTRY CAPTAIN CHICKENPrep: 20 minutes Cook: 39 to 44 minutes
Serves: 4 to 6Some say this dish traveled to Savannah, Georgia, via the West Indies, but others
insist the recipe was delivered directly by a sea captain selling spices. However it arrived, this
southern American classic, distinctive because of the curry seasoning and currants, makes a
great one-pot meal. Serve over steamed rice.1 chicken (about 3 pounds), cut into 8 pieces½
teaspoon salt½ teaspoon cayenne2 tablespoons vegetable oil or Butter1 medium onion,
coarsely chopped1 medium green bell pepper, coarsely chopped1 large garlic clove, crushed
through a press2 teaspoons curry powder1 teaspoon dried thyme½ teaspoon ground mace1
(14½-ounce) can stewed tomatoes with juices½ cup dry white wine or chicken broth¼ cup
currants or raisins1. Season chicken with salt and cayenne. Heat oil in a Dutch oven. Cook
chicken over medium-high heat, turning once or twice, until golden brown, about 8 minutes.
Remove chicken from pan.2. Add onion, bell pepper, and garlic to drippings in pan. Reduce heat
to medium and cook, stirring often, until vegetables are softened, about 5 minutes. Add curry
powder, thyme, and mace. Cook, stirring, 1 minute. Stir in stewed tomatoes and juices, wine, and
currants. Return chicken to pan, stirring to cover with vegetables.3. Cover, reduce heat to
medium-low, and simmer until chicken is tender and white throughout, 25 to 30 minutes.7
CHICKEN DIVANPrep: 15 minutes Cook: 25 to 32 minutes Serves: 4This is a great do-ahead
dish. If you opt, however, to assemble the casserole just before serving, omit the baking and
simply brown the top under a broiler.2½ tablespoons butter2 tablespoons flour¼ teaspoon
ground nutmeg½ cup chopped or thinly sliced scallions1½ cups chicken broth½ cup light cream
or half-and-half2 tablespoons dry sherry½ cup grated Parmesan cheese Salt and freshly ground
pepper¾ pound cooked chicken, cut into ¾-inch cubes (3 cups)2 (10-ounce) packages frozen
chopped broccoli, thawed2 tablespoons plain dry bread crumbs1. In a large saucepan, melt 2
tablespoons of butter over medium heat. Stir in flour and cook, stirring, for 1 to 2 minutes. Add
nutmeg and scallions, then slowly whisk in broth and cream. Bring to a boil, whisking constantly
until sauce thickens, 1 to 2 minutes. Reduce heat to medium-low and simmer 3 minutes. Stir in
sherry, ¼ cup of cheese, chicken, and broccoli. Spoon into a shallow 2-quart casserole. (Can be
prepared early in day and refrigerated. Return to room temperature before baking.)2. Preheat
oven to 375°F. Melt remaining ½ tablespoon butter, and mix with bread crumbs and remaining ¼
cup cheese. Sprinkle over top of casserole.3. Bake casserole until heated through and crumbs
are browned, 20 to 25 minutes.8 MARYLAND FRIED CHICKEN WITH MILK 8 GRAVYPrep: 20
minutes Marinate: 4 hours Cook: 29 to 32 minutes Serves: 4Fried chicken and gravy for ladling
over biscuits is popular everywhere, but is particularly loved in Maryland. Serve with hot biscuits,
whether you make them from scratch or bake them from a tube.2½ cups milk1 tablespoon
lemon juice1 (3-pound) chicken, cut into 8 pieces¾ cup flour1 teaspoon salt½ teaspoon freshly



ground pepper1½ cups vegetable oil1 cup whole milk or light cream1. In a shallow dish,
combine milk and lemon juice. Add chicken and turn to coat. Cover and refrigerate 4 hours,
turning 2 or 3 times.2. In a paper bag, shake together flour, salt, and pepper. Measure and
reserve 2 tablespoons seasoned flour for gravy. Remove chicken from milk but do not dry. Toss a
few pieces at a time in seasoned flour to coat completely. Reserve 1 tablespoon of the seasoned
flour for gravy.3. Heat oil in a deep 12-inch frying pan or deep-fryer to 375°F. Place chicken in hot
oil, skin side down. Cover pan and fry 15 minutes. Uncover and use tongs to carefully turn
chicken skin side up. Fry, uncovered, until chicken is browned and juices run clear when pricked,
14 to 17 minutes longer. Drain on paper towels.4. Pour off all but 1 tablespoon drippings from the
pan. Add reserved 1 tablespoon seasoned flour and cook, stirring, for 1 minute. Add 1 cup whole
milk and cook, stirring over medium heat, until smooth and bubbly, about 3 minutes. Serve
chicken with gravy.9 SOUTHERN FRIED CHICKENPrep: 20 minutes Marinate: 4 hours Cook:
29 to 32 minutes Serves: 41½ cups buttermilk½ teaspoon Tabasco or other hot sauce1 (3-
pound) chicken, cut into 8 pieces cup flour cup yellow cornmeal1 teaspoon salt¾ teaspoon
freshly ground pepper1½ cups vegetable oil, lard, or solid vegetable shortening1. In a shallow
dish, combine buttermilk and Tabasco. Add chicken and turn to coat. Cover and refrigerate 4 to 8
hours, turning 2 or 3 times.2. Place flour, cornmeal, salt, and pepper in a paper bag. Remove
chicken from buttermilk but do not dry. Toss a few pieces at a time in flour to coat completely.3.
Heat oil in a deep 12-inch frying pan or deep-fryer to 375°F. Place chicken, skin side down, in
hot oil. Cover pan and fry 15 minutes. Uncover and use tongs to carefully turn chicken skin side
up. Fry, uncovered, until chicken is golden brown and juices run clear when pricked, 14 to 17
minutes longer. Drain on paper towels before serving.10 KENTUCKY HOT BROWNPrep: 20
minutes Cook: 11 to 13 minutes Serves: 4Though the original recipe from the Brown Hotel in
Louisville contains no bourbon, it seems like an appropriate Kentucky addition.8 slices of
bacon2 tablespoons minced shallots2 tablespoons flour¾ cup milk cup chicken broth1 cup (4
ounces) grated Cheddar cheese1 teaspoon Worcestershire sauce⅛ teaspoon cayenne2
teaspoons bourbon (optional)4 slices of white or whole wheat bread, toasted¾ pound sliced
cooked chicken breast2 tablespoons grated Parmesan cheese1. In a large frying pan, cook
bacon over medium heat until crisp, about 5 minutes. Drain on paper towels. Discard all but 2
tablespoons of drippings.2. Add shallots to bacon drippings and cook over medium heat, stirring
constantly, until softened, about 2 minutes. Add flour and cook, stirring, for 1 to 2 minutes
without allowing to color. Slowly whisk in milk and broth. Bring to a boil, stirring constantly.
Reduce heat to medium-low and cook, stirring, until thickened and bubbly, about 2 minutes.
Remove from heat and stir in Cheddar cheese, Worcestershire, and cayenne until cheese is
melted and sauce is smooth. Stir in bourbon.3. Preheat broiler. Place toast in 4 individual gratin
dishes or a single large baking dish. Arrange chicken on top of toasts, then ladle on sauce. Top
with bacon slices, crisscrossed. Sprinkle with Parmesan cheese. Broil about 5 inches from the
heat 1 to 2 minutes, until bubbly and sauce is flecked with brown.11 CHICKEN À LA KINGPrep:
20 minutes Cook: 9 to 11 minutes Serves: 6If you have some leftover chicken, this is a breeze to



make, which is probably the reason it has remained so popular ever since its inception in the
1950s. Serve with rice or noodles or over whole wheat toast.3 tablespoons butter3 tablespoons
minced shallots4 ounces mushrooms, thinly sliced½ small red bell pepper, finely diced, or ¼ cup
chopped pimiento3 tablespoons flour1¼ cups chicken broth1 cup half-and-half or milk1 egg
yolk, beaten¼ cup dry sherry¼ cup chopped parsley Salt and freshly ground pepper3 cups
cooked and cubed chicken1. In a large saucepan, melt butter over medium heat. Add shallots,
mushrooms, and bell pepper and cook, stirring, 3 minutes. (If using pimiento, reserve to add
later.) Stir in flour and cook, stirring, 1 to 2 minutes, without allowing to color. Slowly whisk in
broth and half-and-half. Cook, stirring, until sauce comes to a boil and thickens, 1 to 2 minutes.2.
In a small bowl, whisk about half of hot sauce into egg yolk, then return mixture to saucepan and
stir in sherry. Cook, stirring, 2 minutes. Add parsley and season with salt and pepper to taste.
Add chicken and cook until heated through, about 2 minutes.12 CHICKEN AND PARSLEY
DUMPLINGSPrep: 20 minutes Cook: 45 minutes Serves: 4 to 61 chicken (about 3 pounds), cut
into 8 pieces1 large onion, thinly sliced4 carrots, cut into 1-inch chunks2 celery ribs, sliced about
¼ inch thick1 bay leaf, broken in half1 teaspoon dried thyme4 cups chicken broth1 cup flour1
teaspoon baking powder½ teaspoon salt cup chopped parsley2 tablespoons vegetable oil6 to
7 tablespoons milk1. Pull off and discard skin from chicken. Place chicken, onion, carrots, celery,
bay leaf, thyme, and broth in a large pot. Bring to a boil, reduce heat to medium-low, cover, and
simmer 25 minutes.2. For dumplings, in a mixing bowl, whisk together flour, baking powder, and
salt. Stir in parsley. Make a well in center and pour in oil and 6 tablespoons milk. Stir together to
make a soft biscuit dough. If dough seems too dry, stir in remaining 1 tablespoon milk.3. Uncover
pot. Dip a tablespoon into broth, then scoop up and drop dough to make 8 to 12 mounds on top
of simmering chicken. Cover pot and simmer until a toothpick inserted into dumplings comes out
clean, about 20 minutes.4. Remove and discard bay leaf. Serve chicken and dumplings with
broth in shallow soup bowls.13 BUFFALO WINGSPrep: 20 minutes Cook: 16 to 24 minutes
Serves: 4 to 6Cut up the chicken wings yourself or buy them already prepared for frying into
these classic nibblers. This American original is from the Anchor Bar in Buffalo, New York.5
pounds chicken wings (about 30)5 tablespoons butter3 tablespoons Durkee’s Hot Red Pepper
Sauce or 2 tablespoons Tabasco1 teaspoon paprikaOil for deep-fryingIceberg lettuce
leavesCarrot sticksCelery sticks1 cup blue cheese salad dressing, bottled or homemade1. Use
a cleaver or chef’s knife to chop off wing tips. (They can be popped in a bag and frozen to be
used later to make chicken stock.) Cut wings in half at joint.2. In a small saucepan, melt butter
with hot sauce. Stir in paprika. Remove from heat and set butter sauce aside.3. In a deep-fryer,
bring 1½ to 2 inches of oil to 375°F. Fry wings in 2 or 3 batches until golden brown, crisp, and
cooked through, about 8 minutes per batch. Drain on paper towels, then put in a large bowl. Pour
butter sauce over wings and toss to coat.4. To serve, heap hot wings on lettuce leaves. Garnish
platter with celery and carrot sticks. Place a small bowl of blue cheese dressing on platter to use
as a dip.14 OLD-FASHIONED CHICKEN POT PIEPrep: 45 minutes Cook: 1¾ to 2 hours
Serves: 61 chicken (about 3½ pounds), cut into 8 pieces1 celery rib, cut into 1-inch chunks1½



teaspoons dried thyme1 teaspoon dried marjoram3 tablespoons butter1 large onion, chopped2
carrots, sliced½ pound thickly sliced mushrooms (about 2½ cups), domestic or wild1 cup frozen
green peas Salt and freshly ground pepper3 tablespoons flour½ cup half-and-half or light
cream½ cup chopped parsley Pastry for a single-crust 9-inch pie or 1 refrigerated pie crust
round1 egg yolk beaten with 2 teaspoons water1. Place chicken (including neck and back) into a
pot. Add celery, ½ teaspoon each of thyme and marjoram, and water to cover by 1 inch. Bring to
a boil, reduce heat to medium-low, and simmer until chicken is very tender, 45 to 50 minutes.
Remove chicken from pot and when cool enough to handle, pull off meat in chunks. Discard
bones and skin. Boil broth until reduced to about 2 cups, about 10 minutes. Strain, pressing hard
on solids with back of a spoon. Measure and reserve 1¾ cups broth.2. In a large frying pan, melt
2 tablespoons of butter. Add onions and carrots and cook over medium heat, stirring often, until
beginning to soften, about 3 minutes. Add mushrooms and continue to cook until mushrooms
are softened, about 5 minutes longer. Remove vegetables to a bowl with a slotted spoon and
add peas. Season with salt and pepper.3. Add the remaining 1 tablespoon butter to the frying
pan and heat to melt. Stir in flour and cook over medium heat, stirring, for 2 minutes. Whisk in
cream and reserved broth. Cook, stirring, until thick and bubbly but not browned, about 3
minutes. Stir into vegetables along with parsley. Spoon filling into a 2-quart baking dish, such as
a 9-inch square or a 7x11- inch rectangle. (Filling can be made a day ahead and refrigerated.
Return to room temperature to continue.)4. Preheat oven to 425°F. On a lightly floured surface,
roll out pastry round if necessary until it is slightly larger than top of the baking dish. Lay pastry
over filling in dish, folding edges under and crimping to fit rim of the dish. Cut 4 slits in pastry,
then brush pastry with the egg yolk glaze.5. Bake 5 minutes. Reduce oven temperature to 375°
and bake until pastry is golden brown and filling is bubbly, 35 to 45 minutes longer. Serve hot.15
CHICKEN AND SAUSAGE JAMBALAYAPrep: 45 minutes Cook: 71 to 72 minutes Serves: 6 to
8This is great for a party since it is a one-dish meal that can be prepared ahead and simply
popped into the oven. Andouille sausage is a spicy, garlicky sausage often used in Creole and
Cajun cooking.¾ pound garlicky smoked sausage, preferably andouille, sliced about ¼ inch
thick2 tablespoons vegetable oil¾ pound skinless, boneless chicken thighs, cut into 1½-inch
chunks¾ pound skinless, boneless chicken breast halves, cut into 1½-inch chunks½ teaspoon
cayenne2 celery ribs, chopped2 medium onions, chopped2 green bell peppers, chopped3 garlic
cloves, crushed through a press1 teaspoon dried thyme1 teaspoon dried marjoram1½ cups
converted white rice2 cups chicken broth2 (14½- to 15-ounce) cans diced tomatoes, drained,
juices reservedSalt and freshly ground pepper¼ to ½ teaspoon Tabasco or other hot sauce½
cup thinly sliced scallions1. In a large frying pan or Dutch oven, cook sausage in ½ tablespoon
of oil over medium-high heat, turning, until lightly browned, about 5 minutes. With a slotted
spoon, transfer sausage to a bowl.2. Add remaining 1½ tablespoons oil to pan. Sprinkle chicken
thigh and breast pieces with cayenne and and fry in 2 batches, turning once or twice, until
golden outside and white throughout, about 5 minutes per batch. Transfer to bowl with
sausage.3. Add celery, onions, and bell peppers to drippings in pan, reduce heat to medium,



and cook, stirring often, until vegetables are softened, about 5 minutes. Add garlic, thyme, and
marjoram and cook 1 to 2 minutes. Add rice and stir to coat grains with oil. Spoon vegetables
and rice into shallow 3-quart baking dish. Cover with foil. (Recipe can be prepared a day ahead
to this point. Refrigerate chicken-sausage mixture and rice and vegetable mixture separately.
Return to room temperature before cooking.)4. Preheat oven to 350°F. Stir broth and 1 cup of
water into rice mixture. Cover with foil. Bake 35 minutes. Arrange chicken and sausage and
drained tomatoes over rice. If rice seems dry, add up to ½ cup reserved tomato juice or water to
the dish. Cover with foil and bake until heated through, about 15 minutes longer.5. Season with
salt, pepper, and Tabasco, stirring gently to mix. Sprinkle scallions on top. Serve directly from
baking dish.16 DIRTY RICEPrep: 20 minutes Cook: 40 minutes Serves: 4 to 6This Creole
chicken liver and gizzard classic is also a fine use for leftover rice.2 cups chicken broth1 cup
converted white rice3 tablespoons butter or vegetable oil pound chicken livers pound chicken
gizzards1 green bell pepper1 medium onion, chopped1 large celery rib, chopped2 garlic cloves,
crushed through a pressSalt and freshly ground pepper½ cup thinly sliced scallion greens1.
Bring broth to a boil in a medium saucepan. Add rice, reduce heat to low, cover, and simmer until
liquid is absorbed, about 20 minutes.2. While rice is cooking, coarsely chop chicken livers and
gizzards by pulsing in a food processor. Heat 1½ tablespoons of butter or oil in a large frying
pan. Add chopped livers and gizzards and cook over medium heat, stirring often, until browned,
about 10 minutes. Add bell pepper, onion, celery, and garlic to frying pan along with remaining
1½ tablespoons butter or oil. Cook, stirring often, until vegetables are very tender, about 10
minutes.3. Gently stir together rice and chicken liver mixture. Season with salt and pepper to
taste. Serve hot, sprinkled with the scallion greens.17 CHICKEN PURLOOPrep: 20 minutes
Cook: 36 minutes Serves: 6There are lots of variations and ways to spell this Charleston, South
Carolina, classic. Serve it over hot cooked rice, with a side of coleslaw and corn bread if you
like.¼ pound thick-sliced bacon, chopped1 medium onion, chopped1 celery rib, chopped1
green bell pepper, chopped1 carrot, chopped1 cup sliced mushrooms1 garlic clove, crushed
through a press2 tablespoons flour1 teaspoon dried thyme½ teaspoon salt½ teaspoon dried
oregano¼ teaspoon crushed hot red pepper1 (14½-ounce) can stewed tomatoes4 cups cooked
chicken, cut into 1-inch chunks1. In a large frying pan, cook bacon over medium heat until crisp,
about 5 minutes. Remove with a slotted spoon and reserve.2. Add onion, celery, bell pepper,
carrot, mushrooms, and garlic to drippings in pan. Cook, stirring often, until vegetables are
softened, about 5 minutes. Stir in flour, thyme, salt, oregano, and crushed pepper and cook 1
minute. Stir in tomatoes and juices. Cover pan, reduce heat to medium-low, and simmer 20
minutes.3. Add chicken and reserved bacon. Cook until heated through, about 5 minutes.18
LUNCHEON CHICKEN SALADPrep: 15 minutes Cook: none Serves: 4This simplest and most
pristine of chicken salads was made famous in the tearooms of yesterday. It is just as good
today. To make into chicken salad for sandwiches, simply cut the chicken into smaller pieces.1
cup mayonnaise2 tablespoons milk1½ tablespoons lemon juice½ teaspoon salt¼ teaspoon
freshly ground pepper3 cups cubed cooked chicken breast½ cup chopped celery cup thinly



sliced scallions1 head of Boston lettuce PaprikaTomato wedges and quartered hard-cooked
eggs, for garnish1. In a mixing bowl, whisk together mayonnaise, milk, lemon juice, salt, and
pepper. Stir in chicken, celery, and scallions. (Can be prepared up to 6 hours ahead and
refrigerated.)2. At serving time, separate lettuce into leafy cups. Spoon salad into lettuce cups.
Dust lightly with paprika. Garnish with tomato wedges and quarters of hard-cooked
eggs.Chapter 2World-Class ChickenChicken plays a role in every major cuisine in the world,
even in those largely based on grains and vegetables. From the revered coq au vin of France to
the tandoori chicken of India and from the paellas of Spain to the kung-pao chicken of China,
famous chicken dishes abound.Here is a collection of some of the best-known classics. You will
also find international chicken recipes in other chapters, as well as streamlined interpretations
and other variations based on the wealth of international dishes in the chicken cookery
repertoire.That chicken is so popular throughout the world is testimony to its versatility, relatively
low cost, and easy preparation.19 CHICKEN BONNE FEMMEPrep: 20 minutes Cook: 45
minutes Serves: 44 chicken breast halves on the bone, skinned1½ teaspoon salt¼ teaspoon
freshly ground pepper1½ teaspoons dried thyme2 tablespoons butter1 cup baby carrots1 cup
frozen pearl onions, thawed1 tablespoon flour½ cup dry white wine½ cup chicken broth1 cup
frozen baby peas½ cup heavy cream2 tablespoons dry sherry1. Season chicken with salt and
pepper and half of thyme. In a large frying pan, melt butter over medium heat. Add chicken and
cook, turning, until golden brown, about 10 minutes. Remove from pan.2. Add carrots and
onions to pan and cook, stirring often, until pale golden, about 8 minutes. Stir in flour and cook 1
minute. Stir in wine, broth, and remaining thyme. Return chicken to pan.3. Cover and cook over
medium-low heat until chicken is white near bone and vegetables are tender, about 20
minutes.4. Stir in peas, cream, and sherry. Simmer, uncovered, 5 minutes. Season with
additional salt and pepper to taste and serve.20 POULET NORMANDYPrep: 10 minutes Cook:
22 to 24 minutes Serves: 4The Normandy district of France is well known for the abundance of
its apples and the high quality of its dairy products and cream.4 skinless, boneless chicken
breast halves¼ teaspoon salt⅛ teaspoon freshly ground pepper1 teaspoon dried thyme2
tablespoons butter2 small green apples, cored and sliced2 medium leeks (white part only),
sliced½ cup apple cider1 tablespoon cider vinegar3 tablespoons Calvados or brandy½ cup
heavy cream1. Season chicken with salt, pepper, and ½ teaspoon of thyme. In a large frying
pan, melt butter over medium heat. Add chicken and cook, turning, until golden brown outside
and white throughout, 10 to 12 minutes. Remove chicken from pan.2. Add apples to pan. Cook,
turning and stirring gently, until softened and pale golden, about 4 minutes. Remove from pan.
Add leeks and cook, stirring often, until softened, about 5 minutes. Add cider, vinegar, Calvados,
and remaining ½ teaspoon thyme to pan. Cook for 1 minute, stirring up browned bits from
bottom of pan. Add cream and return chicken and apples to pan. Simmer 2 minutes.3. Season
sauce with additional salt and pepper to taste. Serve chicken and apples with sauce spooned on
top.21 CHICKEN CORDON BLEUPrep: 30 minutes Cook: 18 to 20 minutes Serves: 64 skinless,
boneless chicken breast halves6 very thin slices of smoked ham or prosciutto (about 2 ounces)6



very thin slices of Swiss or fontina cheese (about 3 ounces) cup flour½ teaspoon salt¼
teaspoon freshly ground pepper1 egg cup dry bread crumbs2 tablespoons vegetable oil1
tablespoon butter½ cup dry white wine2 tablespoons brandy1. Place chicken between pieces of
plastic wrap and pound to ¼ to ⅛ inch thick, working from middle to edges and taking care not to
pound holes in chicken. Remove plastic wrap. Lay a slice each of ham and cheese on each
piece of chicken. Roll up, turning in ends so that filling is completely enclosed. Press edges to
seal.2. In a shallow dish, combine flour, salt, and pepper. Beat egg in another shallow dish and
place bread crumbs in a third. Dip chicken first into seasoned flour mixture, then into egg, and
finally into bread crumbs, turning to coat completely. Refrigerate 15 minutes.3. In a large frying
pan, heat oil and butter. Cook chicken rolls over medium heat, turning carefully with tongs, until
golden brown, 6 to 8 minutes. Cover pan, reduce heat to medium-low, and cook 5 minutes.
Uncover and cook until chicken is white throughout, about 5 minutes.4. Remove rolls from pan.
Add wine and brandy to pan and cook, stirring up browned bits on bottom of pan until lightly
reduced, about 2 minutes. Spoon sauce over chicken.22 COQ AUVINPrep: 20 minutes Cook:
56 minutes to 1 hour Serves: 4 to 6This is a streamlined version of the classic. Use good wine
here; it’s the key ingredient.4 slices of bacon, finely diced1 (3½- to 4-pound) chicken, cut into 8
pieces½ teaspoon freshly ground pepper2 large garlic cloves, crushed through a press1
teaspoon dried thyme1 pound fresh peeled or thawed frozen small white onions½ pound baby
carrots2 tablespoons flour2 tablespoons tomato paste¼ cup Cognac or brandy2½ cups hearty
red wine, such as Burgundy1 bay leaf, broken in half2 tablespoons butter½ pound mushrooms,
thickly sliced½ teaspoon salt¼ cup chopped parsley1. In a large Dutch oven, cook bacon over
medium heat until crisp, about 5 minutes. Remove bacon with a slotted spoon and reserve.2.
Season chicken with ¼ teaspoon pepper and cook in batches in pan drippings over medium-
high heat, turning, until browned all over, about 7 minutes per batch. Remove chicken from
pan.3. Reduce heat to medium and add garlic, thyme, onions, and carrots to pan. Cook, stirring
often, until vegetables are just softened, about 5 minutes. Stir in flour and tomato paste and cook
2 minutes. Add Cognac, wine, and bay leaf. Bring to a boil, stirring up browned bits from bottom
of pan. Return chicken to pan, cover, and simmer over medium-low heat until juices run clear
when pricked, 20 to 25 minutes.4. About 10 minutes before chicken is done, melt butter in a
large frying pan over medium-high heat. Add mushrooms and cook until softened, about 5
minutes. Add to chicken and simmer 5 minutes. Season with salt and remaining pepper. Remove
bay leaf and sprinkle chicken with parsley before serving.22 CHICKEN VÉRONIQUEPrep: 10
minutes Cook: 13 to 17 minutes Serves: 44 skinless, boneless chicken breast halves¼ teaspoon
salt⅛ teaspoon freshly ground pepper¾ teaspoon dried thyme2 tablespoons butter3
tablespoons finely chopped shallots½ cup dry white wine½ cup chicken broth½ cup heavy
cream1 teaspoon grated orange zest1 cup seedless green and/or red grapes4 thin orange
slices4 small grape clusters1. Season chicken with salt, pepper, and ½ teaspoon of thyme. Melt
butter in a large frying pan over medium heat. Add chicken and cook, turning, until golden
outside, 8 to 10 minutes. Remove chicken from pan.2. Add shallots to pan and cook until



softened, about 2 minutes, stirring often. Add wine, broth, and remaining ½ teaspoon thyme and
bring to a boil, stirring up browned bits from bottom of pan. Add cream and orange zest. Return
chicken to pan. Add grapes and simmer until chicken is white throughout and sauce is slightly
reduced, 3 to 5 minutes.3. Serve garnished with orange slices and grape clusters.24
POULETEN COCOTTEPrep: 20 minutes Cook: 1 hour 54 minutes Serves: 4 to 6This chicken,
baked in a tightly closed pot, is a French classic. The results are moist and flavorful. Use a
casserole or Dutch oven just large enough to hold the chicken and vegetables comfortably.1
small roasting chicken (4½ to 5 pounds)¾ teaspoon salt½ teaspoon freshly ground pepper1
teaspoon dried tarragon2 tablespoons butter1 large onion, sliced2 carrots, cut into 1-inch
chunks1 parsnip, cut into 1-inch chunks1 cup chicken broth½ cup dry white wine1 tablespoon
cornstarch2 tablespoons Cognac or brandy1. Preheat oven to 350°F. Season chicken skin and
cavity with salt, pepper, and half of tarragon. Tie legs together with string. In a Dutch oven, melt
butter over medium heat. Add chicken and cook, turning, until golden brown all over, about 15
minutes. Remove from pan.2. Add onion, carrots, and parsnip to pan and cook, stirring
occasionally, until onion is softened, about 5 minutes. Sprinkle on remaining tarragon. Set
chicken, breast side up, on vegetables. Cover pan tightly.3. Roast chicken until tender and a
thermometer registers 180°F or juices run clear when thigh is pricked, about 1½ hours. Remove
chicken to a carving board. Skim off fat. Set Dutch oven over direct heat and add broth and wine.
Boil, stirring up browned bits from bottom of pan, for 3 minutes. Dissolve cornstarch in Cognac
and stir into sauce. Cook, stirring, until thickened, about 1 minute. Carve chicken and serve with
sauce.25 CHICKEN FRICASSEEPrep: 15 minutes Cook: 53 to 58 minutes Serves: 4 to 6A
fricassee is a homey French dish that is halfway between a sauté and a stew. The name sounds
fancy, but the cooking isn’t.1 chicken (about 3½ pounds), cut into 8 pieces½ teaspoon salt¼
teaspoon freshly ground pepper2 tablespoons butter2 medium carrots, thinly sliced3 medium
leeks (white part only), rinsed and thinly sliced1 bay leaf, broken1 cup dry white wine1 cup
chicken broth¼ pound mushrooms, sliced (about 2½ cups)¾ cup heavy cream1 tablespoon
lemon juice3 tablespoons chopped parsley1. Season chicken with salt and pepper. In a large
Dutch oven, cook chicken in 1 tablespoon butter in batches over medium-high heat, turning
once or twice, until barely golden, about 5 minutes per batch. Remove chicken from pan.2. Add
carrots and leeks to pan, reduce heat to medium-low, and cook, stirring often, until softened,
about 6 minutes. Add bay leaf, wine, and broth. Bring to a simmer, stirring. Return chicken to
pan, cover, and simmer until juices run clear when thigh is pricked, 25 to 30 minutes.3. About 10
minutes before chicken is done, cook mushrooms in a medium frying pan in remaining 1
tablespoon butter over medium-low heat until softened, about 5 minutes. Remove chicken from
pan and boil juices and vegetables until reduced by about one-fourth, about 3 minutes. Remove
bay leaf.4. Add mushrooms, cream, and lemon juice. Simmer until mushrooms are just tender,
about 3 minutes. Return chicken to pan to reheat for about 1 minute. Serve garnished with
parsley.26 CHICKEN PALERMOPrep: 10 minutes Cook: 54 minutes Serves: 4My family hails
from Palermo in Sicily, and this is one of my earliest supper memories. The vegetables were



from the garden then. Today they are frequently from the local farmstand and the tomatoes often
come from a can.1 chicken (about 3 pounds), cut into 8 pieces¼ teaspoon salt¼ teaspoon
freshly ground pepper¼ teaspoon cayenne2 tablespoons olive oil, preferably extra-virgin3 garlic
cloves, crushed through a press1 green bell pepper, sliced1 (14½-ounce) can Italian-style
stewed tomatoes1 cup dry red or white wine1 teaspoon dried marjoram½ teaspoon fennel
seeds1 cup sliced black olives1. Season chicken with salt, pepper, and cayenne. Heat olive oil in
a large frying pan. Cook chicken in 2 batches over medium-high heat, turning, until browned,
about 7 minutes per batch. Remove from pan.2. Add garlic and bell pepper to pan and cook 5
minutes over medium-low heat, stirring often. Add tomatoes, wine, marjoram, and fennel
seeds.3. Simmer, partially covered, 30 minutes, or until chicken is tender and white throughout.
Add olives and simmer, uncovered, 5 minutes longer.27 CHICKEN CACCIATOREPrep: 15
minutes Cook: 38 to 49 minutes Serves:4 to 6 cup flour½ teaspoon salt¼ teaspoon freshly
ground pepper1 chicken (about 3½ pounds), cut into 8 pieces2 tablespooons olive oil1 large
onion, chopped2 garlic cloves, crushedthrough a press½ pound wild or cultivated mushrooms,
sliced (about 2½ cups) cup dry red or white wine2 (14½-ounce) cans Italian- style stewed
tomatoes½ cup sliced black olives1 bay leaf1 teaspoon dried rosemary½ teaspoon dried
marjoram1 teaspoon grated lemon zest½ cup chopped flat-leaf parsley1. Place flour, salt, and
pepper in a plastic or paper bag. Add chicken a few pieces at a time and shake until coated.2. In
a large frying pan, heat olive oil over medium-high heat. Cook chicken in batches, turning once
or twice, until browned all over, 5 to 7 minutes per batch. Remove from pan.3. Add onion, garlic,
and mushrooms to pan drippings and cook, stirring, until softened, 3 to 5 minutes. Add wine,
tomatoes, olives, bay leaf, rosemary, marjoram, and lemon zest. Return chicken to pan. Cover
and simmer over medium-low heat, stirring occasionally, until chicken is tender with no trace of
pink near bone, 25 to 30 minutes. Discard bay leaf and stir in parsley before serving.28 ARROZ
CON POLLO28 Prep: 30 minutes Cook: 1 hour 22 to 24 minutes Serves: 6Similar to paella, this
is a simple saffron-flavored chicken and rice dish that usually contains green peas and pimiento-
stuffed olives for color.1 chicken (about 3½ pounds), cut into 8 pieces1 teaspoon salt¼
teaspoon freshly ground pepper3 tablespoons olive oil¼ pound baked ham, cut into ½-inch
dice1 medium onion, chopped1 green bell pepper, coarsely chopped2 garlic cloves, crushed
through a press2 cups converted white rice¾ teaspoon salt¼ teaspoon cayenne¼ teaspoon
crushed saffron threads2½ cups chicken broth, preferably reduced- sodium½ cup dry sherry or
white wine1 (14½-ounce) can diced tomatoes, juices reserved1½ cups frozen green peas½ cup
sliced pimiento-stuffed olives1. Preheat oven to 350°F. Season chicken with ¼ teaspoon salt and
pepper. Heat 2 tablespoons of olive oil in a large Dutch oven. Cook chicken in 2 batches over
medium-high heat, turning once or twice, until browned all over, about 7 minutes per batch. Add
ham and cook, stirring occasionally, until lightly browned, 3 to 5 minutes. Remove chicken and
ham from pan with a slotted spoon.2. Add remaining 1 tablespoon oil to pan along with onion,
bell pepper, and garlic. Reduce heat to medium and cook, stirring occasionally, until onion is
softened, about 5 minutes. Add rice, remaining ¾ teaspoon salt, cayenne, and saffron and stir to



coat rice with oil. Add broth and sherry. Return chicken and ham to pan.3. Cover and bake 45
minutes. Add tomatoes with their juices, peas, and olives to pan. Do not stir. Cover and bake 15
minutes longer. Stir to combine all ingredients and serve directly from pan.29 BASQUE
CHICKEN WITH TOMATO AND OLIVESPrep: 15 minutes Cook: 37 to 44 minutes Serves: 41
chicken (about 3 pounds), cut into 8 pieces½ teaspoon freshly ground pepper½ teaspoon dried
thyme½ teaspoon dried marjoram2 tablespoons olive oil1 medium onion, chopped1 celery rib,
sliced½ cup chicken broth1 (14½-ounce) can stewed tomatoes1 tablespoon red wine or sherry
vinegar¾ cup mixed pitted black and green olives1. Season chicken with pepper, thyme, and
marjoram. In a large frying pan, heat olive oil. Add chicken and cook in 2 batches over medium-
high heat, turning once or twice until browned, about 7 minutes per batch. Remove chicken from
pan.2. In drippings, cook onion and celery, stirring occasionally, until softened, 3 to 5 minutes.
Stir in broth, tomatoes, and vinegar. Bring to a boil; reduce heat to medium-low. Return chicken
to pan.3. Cover and simmer 15 to 20 minutes, until chicken is tender and white throughout. Stir in
olives and cook, covered, 5 minutes longer.30 CHICKEN PAPRIKASHPrep: 15 minutes Cook:
37 to 44 minutes Serves: 4 to 6Use Hungarian paprika for the best and most authentic flavor. I
like to use only dark meat here, but a cut-up chicken would work just as well. Serve with poppy
seed noodles or spaetzle.4 to 6 chicken legs with thighs attached (2½ to 3 pounds)½ teaspoon
salt4 teaspoons Hungarian paprika2 tablespoons vegetable oil1 large onion, chopped1 cup
chicken broth2 tablespoons tomato paste¾ cup sour cream or heavy cream1. Season chicken
with salt and 1 teaspoon of paprika.2. In a large frying pan, heat oil over medium-high heat. Cook
the chicken in batches, turning once or twice, until golden brown, about 7 minutes per batch.
Remove chicken from pan.3. Add onion to drippings in pan. Cook, stirring often, until softened, 3
to 5 minutes. Add broth, tomato paste, and 2 teaspoons of paprika, stirring up any browned bits
from bottom of pan. Return chicken to pan, cover, and simmer until juices run clear, 20 to 25
minutes.4. Remove chicken from pan. Stir sour cream and remaining 1 teaspoon of paprika into
sauce. Heat very gently without boiling. Spoon sauce over chicken and serve.31 CHICKEN
CASSOULETPrep: 30 minutes Stand: 1 hour Cook: 3 hours Serves: 8Authentic cassoulet,
based on white beans, has duck, pork, sausage, and lots of other meats and poultry in it. This is
a streamlined recipe, but like the real thing, it tastes even better reheated, which makes it a
wonderful do-ahead company dish.1 pound dried white beans2 cups chicken broth1 bay leaf3
medium carrots, cut into 1-inch chunks2 celery ribs, cut into 1-inch chunks3 onions, sliced3
garlic cloves, crushed through a press6 parsley sprigs2 teaspoons dried thyme1 teaspoon dried
marjoram½ teaspoon dried savory¼ pound salt pork with rind1 roasting chicken (about 5
pounds), cut into 10 pieces, skin removed if desiredSalt and freshly ground pepper1 tablespoon
butter or vegetable oil½ pound kielbasa, cut into 1-inch chunks1 (16-ounce) can whole
tomatoes, with their juices¼ cup chopped parsley1. In a large saucepan, bring beans and 4 cups
water to a boil; cook 2 minutes. Cover and let stand 1 hour. Do not drain. Add broth, bay leaf, and
half of carrots, celery, and onions to beans along with garlic, parsley sprigs, thyme, marjoram,
savory, and salt pork. Bring to a boil, reduce heat to medium-low, cover, and simmer 1 hour. Add



remaining carrots, celery, and onions and simmer, covered, 30 minutes longer.2. Meanwhile,
season chicken lightly with salt and generously with pepper. Melt butter in a large frying pan over
medium-high heat. Cook chicken in 3 batches, turning once or twice, until well browned all over,
about 8 minutes per batch. Remove to a plate. Add kielbasa to pan and cook, turning, until
browned, about 6 minutes.3. Preheat the oven to 350°F. Spoon bean mixture into a large
ovenproof casserole. Add chicken and kielbasa, pushing meats down into beans. Pour tomatoes
with their juices on top. Bake, covered, 30 minutes. Remove and discard salt pork. Uncover and
bake 30 minutes longer. Sprinkle with parsley and serve.32 PAELLAPrep: 30 minutes Cook: 45
to 50 minutes Serves: 6 to 8The word paella refers to the traditional pan in which this dish is
cooked, a shallow round casserole with 2 handles. I make my version in a large skillet. The
saffron rice-based dish often contains chicken, sausage, and seafood, though there are many
variations. I like to use meaty chicken thighs for paella.2 pounds chicken thighs1 teaspoon salt½
teaspoon freshly ground pepper3 tablespoons olive oil½ pound garlicky sausage, such as
chorizo or kielbasa, sliced ½ inch thick1 large onion, chopped1 yellow bell pepper, coarsely
chopped2 cups converted white rice¼ teaspoon crushed hot red pepper¼ teaspoon crushed
saffron threads3 cups chicken broth, preferably reduced- sodium½ cup dry white wine1 (14½-
ounce) can stewed tomatoes½ pound large shrimp, shelled and deveined12 small hard-shell
clams, scrubbed cup thinly sliced scallions1. Season chicken with teaspoon salt and with
pepper. In a large frying pan with a lid, heat 2 tablespoons of olive oil and cook chicken in
batches over medium-high heat, turning once or twice, until browned, about 6 minutes per batch.
Add sausage and cook until browned, about 5 minutes. Remove chicken and sausage from pan
with a slotted spoon.2. Add remaining 1 tablespoon oil to pan along with onion and bell pepper,
reduce heat to medium, and cook, stirring often, until softened, about 5 minutes. Add rice,
remaining ¾ teaspoon salt, hot pepper, and saffron. Cook 1 minute, stirring to coat rice with oil.
Add broth and wine and return chicken and sausage to pan. Cover, reduce heat to medium-low,
and simmer 12 minutes.3. Add tomatoes, shrimp, and clams, pushing shellfish into rice. Simmer,
covered, until rice is tender, chicken juices run clear when pricked, and clams have opened, 10
to 15 minutes longer. Discard any clams that do not open. Stir to combine ingredients. Serve at
once, with scallions sprinkled on top.33 COUSCOUSPrep: 25 minutes Cook: 45 to 49 minutes
Serves: 6 to 8Couscous is a delicious grain; it is also the name of a classic Middle-Eastern
chicken dish. As is often the case, there are countless variations. This one is much simplified,
but very tasty.3 pounds chicken thighs and drumsticks¾ teaspoon salt1 tablespoon vegetable
oil1 large onion, sliced¼ to ½ teaspoon cayenne, to taste½ teaspoon ground cumin½ teaspoon
ground allspice¼ teaspoon ground cinnamon¼ teaspoon turmeric2 medium carrots, peeled and
sliced1 medium white turnip (about 6 ounces), peeled and cut into ½-inch dice1 (14½-ounce)
can diced tomatoes, juices reserved2 cups chicken broth1 bay leaf1 small eggplant (about 10
ounces), peeled and cubed1 medium zucchini (about 6 ounces), diced1½ cups quick-cooking
couscous1 cup drained canned chick peas¼ cup chopped cilantro1. Season chicken with ¼
teaspoon of salt. In a large flameproof casserole, heat oil. Add chicken and cook over medium-



high heat, turning once or twice, until lightly browned, about 6 to 8 minutes. Remove from pan.2.
Add onion to drippings and cook, stirring occasionally, until softened, 3 to 5 minutes. Stir in
cayenne, cumin, allspice, cinnamon, turmeric, and remaining ½ teaspoon salt. Cook, stirring, 1
minute. Add carrots, turnip, tomatoes with their juices, broth, and bay leaf. Bring to a simmer;
return chicken to pan. Simmer, partially covered, 20 minutes.3. Add eggplant and zucchini and
cook, partially covered, until chicken is tender with no trace of pink near bone, about 15 minutes
longer. Remove and discard bay leaf.4. While chicken is cooking, prepare couscous according
to package directions. Stir in chick-peas and cilantro.5. To serve, mound couscous on a platter.
Spoon chicken, vegetables, and sauce into center.34 GREEK LEMON CHICKENPrep: 15
minutes Stand: 30 minutes Cook: 43 to 48 minutes Serves: 43 tablespoons olive oil3
tablespoons lemon juice2 teaspoons dried oregano1 teaspoon grated lemon zest½ teaspoon
salt½ teaspoon freshly ground pepper2 garlic cloves, finely chopped1 chicken (about 3 pounds),
cut into 8 pieces½ cup dry white wine½ cup chicken broth Thin lemon slices1. In a small dish,
combine olive oil, lemon juice, oregano, lemon zest, salt, pepper, and garlic. Use your fingers to
loosen chicken skin and rub some marinade under skin. Brush remaining marinade all over
chicken. Let stand 30 minutes.2. Preheat oven to 400°F. Place chicken, skin side down, in a
shallow flameproof baking dish in a single layer. Bake 20 minutes. Turn chicken pieces over and
bake, brushing occasionally with pan juices, until chicken skin is browned and juices run clear,
20 to 25 minutes longer.3. Remove chicken from pan and skim off fat from juices. Set pan over
medium-high heat and pour in wine and broth. Bring to a boil, stirring up browned bits clinging to
bottom of pan. Boil until slightly reduced, about 3 minutes. Season with additional salt and
pepper.4. Pour sauce over chicken. Serve garnished with lemon slices.35 CHICKEN IN
GROUNDNUT SAUCEPrep: 20 minutes Cook: 57 to 64 minutes Serves: 6 to 8In Africa, peanuts
are called groundnuts. Variations of this dish are popular throughout some of the western
regions of that continent.4 pounds chicken parts of choiceSalt and freshly ground pepper1
tablespoon peanut oil1 medium onion, sliced2 teaspoons chili powder3 tablespoons canned
chopped green chiles1 tablespoon finely chopped fresh ginger1 (14½-ounce) can stewed
tomatoes1 cup chicken broth cup crunchy peanut butter1. Season chicken lightly with salt and
pepper. In a large frying pan, heat oil. Cook chicken in batches over medium-nigh heat, turning
once or twice, until browned, about 7 minutes per batch. Remove chicken from pan.
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Daniel Czaran, “365 More Ways To Cook Chicken. 365 More Ways to Cook Chicken is a good
addition to the original book. Ms. Sedaker's book offers more casseroles. Her section of Cornish
game hens focuses more on the whole bird whereas Ms. Bernard's book halves or quarters all of
them. 365 More Ways to Cook Chicken has a whole section on ground chicken. So it's worth
having around. They truly complement each other.”

Nancy Mack, “This series of cookbooks is fantastic! I originally purchased 365 Ways to Cook
Chicken .... This series of cookbooks is fantastic! I originally purchased 365 Ways to Cook
Chicken (fantastic) and then found this book GREAT! Today we are all trying to reduce the
amounts of beef we eat. This provides different changes/options from the mundane chicken
meals.”

Ebook Tops Reader, “Trustworthy seller. Came immediately. Was as represented in listing. Wide
variety of dishes.”

LSS, “A Delicious gift!. Gave two books to my son for a housewarming gift. #1 365 ways to cook
hamberger for my son who loves beef and #2 this book for his roommate who loves chicken.
They both consider the books the best gifts they received at the housewarming! They also
brought a smile to the crowd,but the guests all took their turn thumbing through the books. :-)”

anabela tavares, “Four Stars. love this book....part 2”

Just another Consumer :-), “Four Stars. Quick go to book for chicken...”

The book by Melanie Barnard has a rating of  5 out of 4.6. 45 people have provided feedback.
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