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and Cherry Salad

ACTIVE 20 NINUTES TOTAL 30 MWUTES

4 SEAVINGS However rempling & may be 2o

00t all of the ultra-crunchy croutons—pan-
friect in chicken fat—right out of the skillet,
save some for this summery composed
salad. And i youre feeling Jess indulgent,
leaye out the crouvtons and chicken skin

Y% cup fresh lemon juice

Tbsp. Dijon mustard

Thsp. chopped fresh dill

Thsp. honey

garlic clove, minced

& cup extra-virgin olive oil

Kosher salt and freshly ground black

peppet

4 Perfect Pan-Roasted Chicken Thighs
(see recipe), fat from pan reserved

4 thick slices rustic bread, crusts
removed, torn into %” pieces

1 Ik, fresh cherries, stemmed, pitted, and
lightly crushed

3 heads butter lettuce, cored and
tom into pleces

4 radishes, thinly sliced

1 Thsp. chopped chives
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Whisk first 5 ingredients in a8 small bowl
Gradually whisk in oil. Season to 1aste with
salt and pepper, Stir; sef aside. Remove
118py chicken skin and téar imo pleces

Pull chicken meat from bones and tea

Mo pieces: discard bones. Reserve skin

and meat

" Wast chicken fot b 8 larpe skillet over
medium heat. Add bread 1o skillet and toast,

“turning frequently. until golden and crisp,
abaut 2 minutes. Remaove with a siotted

£p00n and drain on paper towels. Sesson

Place chicken meaat in 4 large bowl,
Add cherries, butter lettoce, radishes. and
chives and drizzle with vinaigrette: 1055 10
coat. Divide safad among plates and garnish
with croutons and chicken skin
Calories 705 Fat 40g Cabs 489

Pickled Cherries

ACTIVE 20 MINUTES TOTAL 30 WiNuTY

MAKLS 2% curs Forget the cornichons
Sérve these instead with your favorite pdreé
or alongside a salumi plarter

% cup distilled white vinegar

Y% cup sugar

2 tsp. whole black peppercorns

1 tsp. corlander seeds

4 tsp. crushed red pepper flakes

1 Ib, fresh cherries, stemmed
and pitted

1 large rosemary sprig
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Bring first 5 ingredients and % cup water

10 & boil in a medium stanles
Saucepan, sturing 10 dissolve sugar
Reduce heat to medium: simmer 5 minutes
Jsing a fine-mesh sieve, strain into a

modum bowt: return hquid to pan. Add

CHRMES and 1osemary 10 saucepar

simmer gntil cherres are tencer 1.5
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MAIN COURSE Salad as an
entrén? Wheo & incledng crispy
chicken. crunchy croutons.
and creamy vioagrette yes

minutes, Transher d\miumd fosemary

to 0 1-qt. mason jar. Powr ifenough picklng
figuid to cover cherries, Cover and chill

DO AMEAD: C3n be made § month shesd.
Wl"_'wtﬂﬁm_ﬁw- sarving
Calories 23 Fat Qg Carbs6g

Cherries Jubilee

ACTIVE S WRUTES TOTAL S s

MAKES 1% Curs Vanilla i the classic ice
cream partner for these booly cherres, but
try them with chocolate for 3 homemade

version of Cherry Garcia

2 Thsp. (% stick) unsalted butter
¢ cup packed light brown sugar
1 b, fresh cherries, stemmed and pitted,
or frozen pitted cherries, thawed,
undrained
Pinch of kosher salt
1 Tbsp. bourbon or brandy
Fresh lemon juice
Vanilla ice cream

Melt butter in a large heavy skillet

over medum heat. Add sugar and stir

until dissolved. Add cherries and sait

Stir 10 coal. Cook cheeries, stirmng

occasonally, until ices are released and

begmn 10 reduce shightly, about 10 menutes

Remove pan from hest and stir in bourbon

Return pan 10 heat and simmer until

pices thicken, about 5 minutes, Season

L0 taste with lemon juice. Let cool shightly
DOON Warm chearry mexture Over ioe

&

cream Nones 234

Fat8g Caris 40 g »



