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By Emeril Lagasse

“The slow cooking of the garlic makes this dish
sweet, nutty and creamy,” Emeril Lagasse
writes in his new cookbook, “Essential Emeril.”
‘’Some folks like to cut up a whole chicken, but
I prefer all thighs. They braise well and the
meat stays juicy. 

Preparation 
Heat the oven to 325 F. Heat a large, heavy-
bottomed Dutch oven over medium-high.
When the pot is hot, add the oil. Season the
chicken on both sides with 2 teaspoons salt
and 1 teaspoon pepper. Working in batches so
as to not crowd the pot, sear the chicken, skin
side down, until golden brown, about 6 min-
utes per batch. Brown briefly on the second
side, then transfer the browned chicken to a
plate. Repeat with remaining chicken.

Add the garlic to the empty pot and cook,
stirring, until lightly golden, 1 to 2 minutes.
Add the lemon juice, broth and thyme. Return
the chicken to the pot, nestling the pieces
down into the liquid. Make sure some of the
garlic is sitting on top of the chicken. Bring the
liquid to a boil, cover the pot, then place in the
oven. Cook, stirring once midway to ensure
even cooking, until the chicken is falling-off-
the-bone tender, about 1 hour and 15 minutes.

Transfer the chicken and some of the garlic
to a platter, then cover with foil to keep warm.
Remove and discard the thyme sprigs from the

pot. In a medium bowl, mash together the
flour and butter to form a smooth paste. Slowly
whisk 1/2 cup of the hot juices from the pot
into the paste until smooth, then add this mix-
ture to the pot along with 2 tablespoons of the

parsley. Whisk to combine. Don’t worry if some
of the garlic cloves get smashed; they will help
to thicken and enrich the sauce. Cover and
cook over medium heat until the gravy has
thickened, 10 to 20 minutes longer. Season the

sauce with 1/2 teaspoon salt and 1/4 teaspoon
pepper, or more to taste. Serve the chicken
with the gravy spooned over the top and sprin-
kled with the remaining 1 tablespoon of pars-
ley. — AP 

Chicken 
with 40 cloves of garlic

Ingredients 
Start to finish: 1 hour 45 minutes
Servings: 6
2 tablespoons olive oil
10 to 12 large bone-in chicken thighs (about 5 pounds)
Salt and ground black pepper
40 cloves garlic, peeled (about 3 whole heads)
1/4 cup lemon juice, or to taste
2 cups low-sodium chicken broth
6 sprigs fresh thyme
3 tablespoons all-purpose flour
2 tablespoons unsalted butter, room temperature
3 tablespoons chopped fresh flat-leaf parsley


