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Cut chicken diagonally across the grain into
1-inch-thick slices. Divide green beans among four
plates, arrange sliced chicken over beans, and top
with tomato-olive mixture.

COOK’S NOTE


The beans, chicken, and tomato-olive mixture
can be made up to 2 hours ahead. Refrigerate

Turn chicken skin side up, transfer skillet to oven,
and roast until just cooked through, 16 to 18 minutes
for breasts, about 25 minutes for legs. Transfer to a
platter.
Add water to pan and deglaze by boiling over high
heat, scraping up brown bits, for 1 minute. Transfer
sauce to a bowl and skim off fat.
Serve chicken with sauce on the side.

separately, covered. Bring to room temperature
before serving.

6

Oven-Fried
Panko Chicken

6

Spiced Chicken

S E RV E S 4 TO 6
ACTIVE TIME: 20 MINUTES

SERVES 4
ACTIVE TIME: 10 MINUTES



S TA R T T O F I N I S H : 4 5 M I N U T E S



S TA R T T O F I N I S H : 1 H O U R

For those with a fear of frying, this oven method has
all of the crunch, thanks to crisp panko bread crumbs,
with none of the mess. It’s a great choice for an easy
family dinner or casual entertaining. Even the most ardent fans of real fried chicken will be won over by the
moist, ﬂavorful meat. 



Fragrant and deeply savory, this spice rub balances
the heat of chili powder and black pepper with the
more ﬂoral notes of coriander and cinnamon. It jazzes up bland chicken breasts nicely, and legs give even
juicier results. The quick pan sauce adds an extra shot
of ﬂavor. 



2 cups panko (Japanese bread crumbs)
2 teaspoons chili powder

½
½
½
¼
1½

teaspoon ground cumin

Salt and freshly ground black pepper

N

½ teaspoon cayenne

teaspoon ground coriander

1 stick (8 tablespoons) unsalted butter, softened

teaspoon freshly ground black pepper

1 (3½- to 4-pound) chicken, rinsed, patted dry, and

teaspoon ground cinnamon

cut into 10 serving pieces (breasts cut crosswise

teaspoons salt

in half)

3 tablespoons vegetable oil
4 chicken breast halves (with skin and bones)
or 4 whole chicken legs, thighs and drumsticks
separated if desired, rinsed and patted
dry

½ cup water
Put a rack in middle of oven and preheat oven to
450°F.
Stir together spices, salt, and 1 tablespoon oil. Rub
evenly all over chicken.
Heat remaining 2 tablespoons oil in a 12-inch ovenproof heavy skillet over moderately high heat until
hot but not smoking. Brown chicken, turning once, 6
to 8 minutes.

Put a rack in middle of oven and preheat oven to
450°F.
Stir together panko, 1⁄2 teaspoon salt, 1⁄4 teaspoon
black pepper, and cayenne in a pie plate.
Stir together butter, 1⁄2 teaspoon salt, and 1⁄4 teaspoon pepper in a small bowl, then rub all over
chicken. Add chicken, 2 pieces at a time, to crumb
mixture and coat evenly on both sides, pressing
chicken into crumbs to help them adhere, then transfer, skin side up, to a shallow baking pan.
Bake chicken until well browned and cooked
through, 30 to 40 minutes. Transfer pan to a rack
and let chicken stand, uncovered, for 5 to 10 minutes
to crisp.
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