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Foreword

How often do you cook chicken? If you’re like the majority of Americans it’s between two and three times a week. Last year we ate more than 93 pounds of chicken per person, and the number is on the rise! So, we’re guessing you’re on the hunt for new ideas. In this book we offer more than 75 recipes for roasting, poaching, stir-frying, soup-making, and more. Want to use your Instant Pot, sheet pan, skillet? We’ve got you covered.

When plotting the book, we talked about how we decide what’s for dinner. Sometimes it’s a look in the fridge, sometimes a quick trip down the meat aisle on the way home from work. Depending on time (and what you can think of) you’ll choose boneless, on-the-bone parts, whole, ground, or a rotisserie. So, we organized our chapters to make it easier than ever to find a favorite for what you have!

Weeknight Favorites (our longest chapter) highlights super-quick prep times for boneless breasts and thighs. Paprika Chicken with Tomatoes (page 45) is a simple one-dish crowd-pleaser and Pancetta Chicken (page 18) is also a sheet pan favorite. Saucy skillet stir-fries from Fiery Kung Pao Chicken (page 25) to Sesame Chicken Stir-Fry (page 27) come together quickly (make sure to complete your prep first). You’ll also find chowder, curry, kebabs, sliders, marsala, and more.

Bone-in Chicken features those staple cuts that always seem to be on special sale, so whip up Quick Chicken Mole (page 66), fry Nashville Hot Chicken (page 64), roast Spicy Jerk Drumsticks (page 73), or use your Instant Pot for delicious Quicker Coq au Vin Blanc (page 71).

Cook It Whole boasts roasts like Apple & Thyme Roast Chicken (page 92), Roast Chicken with 40 Cloves of Garlic (page 93), and Lemony Herb Roast Chicken (page 96) as well as a slow cooker favorite Crock-Star Chicken with Walnut Herb Sauce (page 97).

Wings & Ground Chicken provides 5 delicious variations on everyone’s favorite game day snack: wings! There’s also a yummy Lemon-Dill Chicken Meatball Soup (page 109) that features mini-meatballs, and delicious riffs on meatloaf Plus Thai Basil Stir-Fry (page 105) that competes with your local takeout’s Larb dish.

Rotisserie Chicken Meals offer ease for those days when you just don’t have time to start from scratch, but want homemade quality meals. We offer a craveable Buffalo Chicken Baguette Pizza (page 112), cheesy Enchiladas Verdes (page 116), a Rotiserrie Chicken Cobb (page 119), and a variety of chicken salads (page 117) from Pesto Chicken Salad Croissants to Curried Grape and Chicken, and Basil & Sundried Tomato.

As you can see, chicken is not just America’s favorite meat (yes it has surpassed beef and pork consumption!) it’s enjoyed around the world. We hope you’ll dig in to this new collection and find new recipes to love. Welcome to your new chicken repertoire!
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