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CHRISTOPHER KIMBALL'S

MILK STREET

CHANGE THE WAY YOU COOK

CHICKEN SALMORIGLIO

4 SERVINGS

45 minutes

almoriglio, a sauce/marinade from southern Italy (specifically, Calabria and Sicily), is a simple mixture of extra-
virgin olive oil, lemon, garlic and herbs. For this oven-cooked recipe, we make a fragrant base of grated lemon zest,
S garlic, oregano, salt and pepper, then use some to season bone-in chicken thighs and the rest as the foundation for
the salmoriglio that sauces the finished chicken. Rather than use the juice of fresh lemons to make the salmoriglio,
we squeeze lemon halves that have been roasted with the chicken. The oven heat mellows the acidity so the sauce has
a subtle sweetness and a more restrained tartness.

Don't skip the step of cutting slashes into the chicken. The cuts allow the seasonings to get into the meat
for better flavor throughout and also help speed the cooking.

INGREDIENTS

1 TABLESPOON GRATED LEMON ZEST, PLUS 2 LEMONS HALVED CROSSWISE

2 MEDIUM GARLIC CLOVES, FINELY GRATED
1 TEASPOON ™ DRIED OREGANO, CRUMBLED

KOSHER SALT AND GROUND BLACK PEPPER

TABLESPOONS ™ EXTRA-VIRGIN OLIVE OIL, DIVIDED

POUNDS BONE-IN, SKIN-ON CHICKEN THIGHS, TRIMMED AND PATTED DRY

TABLESPOON ™ HONEY

BUNCH WATERCRESS, TRIMMED, OR 5-OUNCE CONTAINER BABY ARUGULA
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TABLESPOON FINELY CHOPPED FRESH OREGANO
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DIRECTIONS

Heat the oven to 475°F with a rack in the lower-middle position. Grate
1 tablespoon zest from the lemons, then halve the lemons and trim off
the pointed ends so the halves sit stably with cut sides facing up; set the
lemon halves aside. In a small bowl, stir together the zest, garlic, dried
oregano, 1 teaspoon salt and ¥ teaspoon pepper. Measure 1 tablespoon
of the lemon-garlic mixture into a large bowl. Stir 4 tablespoons of oil
into the remaining mixture; set aside.

To the large bowl, add the remaining 1 tablespoon oil, the honey, 1
teaspoon salt and % teaspoon pepper, then stir to combine. Using a
sharp knife, cut parallel slashes about 1 inch apart all the way to the
bone on both sides of each chicken thigh. Add the thighs to the bowl
and turn to coat on all sides, rubbing the seasoning mixture into the
slashes.

Arrange the chicken skin up and the lemon halves cut sides up on a
rimmed baking sheet. Roast until the chicken is beginning to brown
and the thickest part reaches 165°F to 170°F, about 20 minutes. Leaving
the chicken in the oven, turn on the broiler. Continue to cook until the
chicken is deep golden brown and the thickest part reaches about
175°F, about 5 minutes. Remove from the oven.

Place the watercress on a serving platter, creating a bed for the chicken.
Using tongs, place the chicken on top of the watercress.Squeeze 3
tablespoons juice from 1 or 2 of the lemon halves, then stir the juice
along with the fresh oregano into the lemon-garlic oil to make the
salmoriglio. Drizzle the sauce over the chicken and serve with the
remaining lemon halves for squeezing.



