
 

Panzanella With Crisp Chicken Skin 

Serves 8 

Ingredients: 

2 ½ lbs.  very ripe tomatoes; a mix of varieties and colors is nice 

4  garlic cloves, peeled and smashed 

1 ½ tsp.  kosher sea salt, more to taste 

12 tbsp./1tsp. olive oil, more as needed 

2 tbsp.  lemon juice 

1 tsp.  Dijon mustard 

4 c.  leftover or rotisserie chicken including some skin (about 1/2 chicken) 

2 tbsp.  capers, drained and patted dry 

2   6-inch of ciabatta or baguette (about 4 ounces), preferably stale, cut into 1-inch cubes 

6  sprigs fresh thyme or 2 sprigs fresh oregano 

Cracked black pepper to taste 

 Chopped fresh basil, for serving 

Directions: 

1. Cut tomatoes into bite-sized pieces and transfer to a large bowl.  

2. Using a large chef’s knife, mince 1 of the smashed garlic cloves.  

3. Add a pinch of salt using the flat side of your knife, smash into a fine paste.  

4. Add garlic paste to the tomatoes along with 1/4 teaspoon salt and 1 tablespoon olive oil.  

5. Toss to coat and set aside. 

6. In a medium bowl, combine the lemon juice, mustard, 1/4 teaspoon salt and black pepper to 

taste.  

7. While whisking constantly, slowly drizzle in 3 tablespoons olive oil until the mixture is thickened.  

8. Remove the skin from the chicken, shred the meat and combine with the vinaigrette.  

9. Roughly chop the chicken skin and set aside. 

10. In a 10-inch skillet over high heat, add 1 teaspoon olive oil.  

11. When oil is shimmering, add the chicken skin and capers. Cook while stirring occasionally until the 

skin is crisp and the capers are beginning to brown, about 4 minutes.  

12. Transfer to a plate lined with paper towels to drain any excess oil. 

13. In the same pan over medium heat, add 2 tablespoons olive oil, bread cubes, the remaining 

smashed garlic clove, 1 sprig of fresh thyme or 1 sprig of fresh oregano and 1/4 teaspoon salt.  

14. Cook while stirring occasionally until toasted and golden, about 5 minutes.  

15. Remove from the heat and cool completely.  

16. When cool, discard the garlic and thyme and add bread cubes to the tomato mixture.  

17. Add the leaves of the remaining uncooked thyme or oregano, the shredded chicken and toss to 

combine.  

18. Transfer to a platter or individual plates and serve garnished with the capers, chicken skin, 

chopped basil, and freshly ground black pepper. 
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