
CHICKEN WITH GARLIC AND ONIONS 
 
1 CHICKEN CUT INTO 8 PIECES 
2 RED  ONIONS 
8 CLOVES OF GARLIC 
FRESH THYME 
ITALIAN PARSLEY 
 
DRY CHICKEN PIECES WITH PAPER TOWELS, SALT AND PEPPER.   
 
HEAT 3 TBSPS OLIVE OIL IN A DEEP-SIDED FRYING PAN.  BROWN 
THE CHICKEN OVER MEDIUM HEAT, SKIN-SIDE FIRST.  ABOUT 6 
MINUTES A SIDE.  REMOVE CHICKEN.  POUR OFF FAT, LEAVING 
ABOUT 4 TBSPS.  
 
MEANWHILE, PEEL AND SLICE THE ONIONS LENGTHWISE INTO  
8 PIECES.    PEEL GARLIC AND SLICE INTO THIN SLIVERS. 
 
ADD SLICED ONIONS TO THE PAN, COVER AND COOK OVER A 
LOW FLAME FOR ABOUT 8 MINUTES OR UNTIL THEY ARE SOFT 
AND SLIGHTLY BROWNED.  ADD THE SLICED GARLIC AND THE 
LEAVES FROM 4 SPRIGS OF THYME.  COOK A FEW MINUTES OR 
UNTIL YOU CAN SMELL THE GARLIC. 
 
ARRANGE THE CHICKEN ON TOP.  PARTIALLY COVER.  REDUCE 
HEAT TO LOW.  COOK FOR ABOUT 20 MINUTES OR UNTIL THE 
JUICES FROM THE THIGH RUN CLEAR WHEN PIERCED WITH A 
FORK.   
 
SERVE FROM THE PAN OR ARRANGE ON A PLATTER WITH RICE OR 
PASTA.  SCATTER WITH PARSLEY LEAVES. 
 

SERVES  4 
 

JILL BERNHEIMER FROM DOMAINE L.A. RECOMMENDS 
 

Let's go with the world's most versatile wine (as I 
talked about on Good Food today!), rosé.   There are 
countless rosés that I could recommend to go with 
this, but because I feel like we all deserve a treat every 
once in a while, I'll go with one that's a bit pricier than 
your typical rosé: the 2012 Domaine Tempier Bandol 
(about $38).  The high percentage of Mourvedre in this 
pink wine (50%) adds a bit more stuffing and structure 
to it than other Provencal fare, and overall it has a "je 
ne sais quoi" that puts it on its own plane of existence 


