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Chicken of Twos for Two

Garlic breaks down in the presence of salt. So when you have garlic and anchovies
together, as in this recipe or for Caesar salad, many peoples suggest that you chop them
together with a little additional salt, and the garlic will chop more easily. Before you cook
the chicken, chop the garlic and anchovies into small pieces, then combine them on the
cutting board and sprinkle them with a little salt. Then, just before you need them, chop
them together on the board until they’re so fine that they form a paste.

TIME: 15 minutes
MAKES: 2 servings

4 teaspoons olive oil, divided (2 teaspoons twice, get it?)
2 boneless, skinless chicken breasts
Salt and freshly ground pepper
2 whole anchovy filets, very finely chopped
2 garlic cloves, very finely chopped
2 tablespoons capers
2 tablespoons whole milk or cream

Heat a large skillet over medium-high heat. When hot, add 2 teaspoons of the olive oil,
and swirl the pan to coat. Season the chicken with salt and pepper, and add it to the pan.
Cook the chicken for about 3 to 4 minutes per side, or until well browned and cooked
through, reducing the heat a little for the second side (and cooking longer) if you’re using
thick chicken pieces.

When done, transfer the chicken to plates. Add the remaining 2 teaspoons olive oil to the
pan, then add the anchovies and garlic, and cook, stirring, until the garlic just begins to
brown, less than a minute. Add the milk and capers, and simmer the sauce for a minute or
two, scraping any brown bits off the bottom of the pan, until the sauce thickens a little.
Pour the sauce over the chicken, and serve immediately.


