
JOHN PLESHETTE’S MEAL OF THE WEEK 

 
 

chicken with vinegar 
 
6 chicken legs and thighs* 
peanut oil 
flour 
olive oil 
4 cloves of garlic 
4 anchovy fillets packed in salt 
fresh rosemary 
fresh thyme 
red wine vinegar  
fresh parsley 
 
heat 1/3 cup of peanut oil in a deep-side frying pan.   
 
Salt and pepper chicken pieces.  Put one cup of flour in a paper 
bag.  One at a time, drop chicken legs in the bag, shake to cover 
well with flour. Shake off excess flour before placing in the 
pan.   
 
Brown chicken pieces well on both sides, being careful not to 
overcrowd the pan.  Keep the heat high enough to brown chicken 
without burning the flour.  
 
Meanwhile, chop garlic cloves, anchovies, a sprig of rosemary 
and two sprigs of thyme.   
 



When chicken is done, remove to a plate and pour off most of the 
oil.  Add a splash of olive oil and the garlic/herb mixture.  Sauté 
for a few seconds until you smell the garlic.   
 
Put chicken back in the pan.  Add a cup of red wine vinegar.  Cover.   
 
Cook for about 20 minutes on a low flame.  Chicken is done when 
the thickest part of the thigh runs clear when pierced with a 
fork.   
 
Arrange chicken pieces on a warm serving platter.   
 
Add a few tablespoons of water to the pan, raise the heat and 
scrape up all the cooked bits with a wooden spoon.   
 
Pour over the chicken and garnish with parsley leaves. 
 

Serves 6 
 

*note:  IF YOU INSIST ON EATING WHITE MEAT, USE A WHOLE 
CHICKEN CUT IN 8 PIECES AND A COUPLE OF EXTRA LEGS.   

 
 


