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INGREDIENTS

6 skin-on, bone-in chicken thighs 
(about 2 pounds total)

2 tablespoons sesame oil,  
preferably toasted, divided

1 pound green beans

2 tablespoons soy sauce

1 tablespoon Sriracha

2 tablespoons unseasoned  
rice vinegar

1 tablespoon brown sugar

1 tablespoon minced ginger

3 scallions

Toasted sesame seeds (for serving)

Kosher salt

EQUIPMENT

Cast-iron skillet

YIELDS

6 chicken thighs

STEP-BY-STEP RECIPE

1	 |	� Preheat oven to 425°. Heat a large dry skillet, preferably cast iron,  
over medium-low.

2	 |	� Pat 6 chicken thighs dry with paper towels and season all over with 
salt. Rub only skin side of thighs with 1 tablespoon oil. Transfer thighs 
skin side down to skillet and cook until enough fat is rendered to 
cover bottom of skillet, about 5 minutes. 

3	 |	� Once skin starts to brown, increase heat to medium. Rotate skillet to 
encourage even browning. Carefully lift up thighs to allow hot fat to 
run underneath. If thighs are stubborn and don’t want to release, let 
them go a bit longer.

4	|	� Cook thighs until meat is opaque all around the edges and skin is deep 
golden brown, 10–12 minutes total. Transfer skin side up to a plate.

5	 |	� �Pour out all but about 2 tablespoons fat/oil from skillet (you just want 
enough left to form a thin layer) and maintain medium-high heat. Add 
green beans and try to arrange so all are side by side in a single layer 
in direct contact with skillet. Cook green beans until tender.

6	|	� Combine soy sauce, Sriracha, rice vinegar, brown sugar, and remaining 
1 tablespoon oil in a small bowl.

7	 |	� �Add chicken to skillet and arrange thighs over green beans and drizzle 
sauce over. Place into oven and roast until chicken thighs are cooked 
through (an instant-read thermometer inserted into the thickest part 
near the bone will register 165°), juices run clear, sauce is caramelized on 
chicken skin, and green beans are tender all the way through.

8	 |	� Remove skillet from oven. While skillet is resting, thinly slice the scallions.

9	|	� �Transfer chicken and beans to a platter or leave in skillet and drizzle 
pan juices over. Top with scallions and sesame seeds.

 — Sesame Chicken Thighs —
After running the gamut of quarantine pasta dishes we were 
looking to make something different. While searching online 
we found a simple recipe for sesame chicken thighs and 
thought to give it a try. We didn’t have all the ingredients 
that the recipe called for, but with a few substitutions with 
what we had on hand it actually came out really well. The 
recipe below is the result.
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During our more than 40 years of experience in marketing communications, we’ve seen our share of unexpected events 
and uncertain times. We remain at full capacity and stand ready to help you with your recipe for success.


