Chicken Puttanesca
By Colu Henry
The New York Times/NYT Cooking

Total Time: 40 minutes
Servings: 4

Ingredients

12 to 2pounds bone-in, skin-on chicken thighs
Kosher salt and black pepper

1 tablespoon grapeseed or canola oil

1 medium red or yellow onion, thinly sliced

3 garlic cloves, thinly sliced

4 to 5anchovies, roughly chopped

Y2 teaspoon red-pepper flakes

1 tablespoon tomato paste

1 (28-ounce) can whole tomatoes, gently crushed with your hand or a spoon
Y2 cup roughly chopped pitted black or green olives
2 tablespoons capers, rinsed well if in salt

2 tablespoons roughly chopped Italian parsley

1 tablespoon fresh oregano leaves (optional)

Preparation

1.

4.

Pat chicken thighs dry and season well with salt and pepper. In a deep-
sided 12-inch skillet, heat the oil over medium-high. When the oil shimmers,
add the chicken thighs, skin-side down, and cook undisturbed until nicely
browned, 5 to 6 minutes. Flip and brown the other side of the chicken
thighs, 4 to 5 minutes more. Transfer to a plate and set aside.

Pour off and discard all but 2 tablespoons of fat from the pan and return
the pan to medium heat. Add the onion and cook until softened, 2 to 3
minutes. Add the garlic, anchovies and red-pepper flakes, and cook,
stiring occasionally, until the garlic is pale golden and the anchovies
have dissolved, about 2 minutes.

Add the tomato paste and stir until dissolved, then stirin the tomatoes and
their juices, scraping up any brown bits that have collected at the bottom
of the pan. Stirin the olives and capers, then add the chicken back to the
skillet along with any juices that have accumulated. Simmer until the
flavors meld and the chicken cooks through, 15 to 20 minutes, adding a
tablespoon or so of water if the sauce begins to look dry.

Taste and adjust seasonings accordingly. Scatter with parsley and
oregano, if using. Divide chicken among plates or bowls, spooning
additional sauce over top.



