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Chicken in Milk

Ingredients
1 (3 to 4 pound) whole chicken
Kosher salt and freshly ground black
pepper, to taste
¼ cup unsalted butter
¼ cup extra-virgin olive oil
1 small cinnamon stick
10 cloves garlic, skins left on
2 ½ cups whole milk
1 handful of fresh sage, leaves picked —
around 15 to 20 leaves
2 lemons

Info
Prep: -
Cook: -
Serves: -
Source

  from 0 votes
      Rate 

https://wiki.blessyourhe.art/lib/exe/detail.php?id=recipes%3Ameat%3Achicken_in_milk&media=recipes:meat:chicken_in_milk:screen_shot_2018-02-24_at_11.52.09_pm.png
https://cooking.nytimes.com/recipes/1018737-jamie-olivers-chicken-in-milk


Last update: 2024/01/07 13:33 recipes:meat:chicken_in_milk https://wiki.blessyourhe.art/doku.php?id=recipes:meat:chicken_in_milk

https://wiki.blessyourhe.art/ Printed on 2025/02/19 12:12

Directions

Heat oven to 375 degrees. Season the chicken aggressively with the salt and pepper. Place a1.
pot that will fit the chicken snugly over medium-high heat on the stove, and add to it the butter
and olive oil. - When the butter has melted and is starting to foam, add the chicken to the pot
and fry it, turning every few minutes, until it has browned all over. Turn the heat down to low,
remove the chicken from the pot and place it onto a plate, then drain off all but a few
tablespoons of the fat from the pot.
Add the cinnamon stick and garlic to the pot, and allow them to sizzle in the oil for a minute or2.
2, then return the chicken to the pot along with the milk and sage leaves. Use a vegetable
peeler to cut wide strips of skin off the two lemons, and add them to the pot as well. Slide the
pot into the oven, and bake for approximately 1½ hours, basting the chicken occasionally, until
the chicken is cooked through and tender and the sauce has reduced into a thick, curdled
sauce. (If the sauce is reducing too quickly, put a cover halfway onto the pot.)
To serve, use a spoon to divide the chicken onto plates. Spoon sauce over each serving. Goes3.
well with sautéed greens, pasta, rice, potatoes or bread.

Jamie Olivier's famous recipe.

chicken, milk, lemon, sage
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