Chicken Dijon

Melissa Clark's favorite part of the chicken is the drumstick, because it's juicy and easy to brown. She likes using only drumsticks in this
mustardy stew—thickened with tangy créme fraiche—so that all the meat cooks at the same rate.

Ingredients

1 teaspoon coriander seeds

2 tablespoons extra-virgin olive oil

8 medium chicken drumsticks (about 3 pounds)
Salt and freshly ground pepper

1/4 cup finely chopped onion

4 garlic cloves, minced

11/2 cups low-sodium chicken broth

2 tablespoons whole-grain mustard

3 tablespoons créme fraiche or sour cream

2 teaspoons chopped tarragon

Crusty bread, for serving

Directions
Step 1

In a large skillet, toast the coriander seeds over moderately high heat until fragrant, about 2 minutes. Transfer the seeds to a mortar and let
cool. Crush the seeds coarsely with a pestle.

Step 2

In the same skillet, heat the olive oil until shimmering. Season the chicken drumsticks with salt and pepper, add them to the skillet and cook
over moderately high heat, turning, until golden brown all over, about 10 minutes. Add the onion and cook, stirring occasionally, until softened,
about 3 minutes. Add the garlic and cook for 1 minute. Add the broth and crushed coriander and bring to a boil. Cover and cook over
moderately low heat until the chicken is cooked through, about 15 minutes.

Step 3

Transfer the chicken to a platter, cover and keep warm. In a small bowl, whisk the mustard with the créme fraiche and tarragon. Whisk the
mixture into the skillet and simmer the sauce over moderate heat until thickened, about 5 minutes. Return the chicken to the skillet and turn
to coat. Serve the chicken with crusty bread.

Make Ahead

The stew can be refrigerated for up to 3 days.

Suggested Pairing

Full-bodied, fruity California Chardonnay.



