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FILIPINO CHICKEN ADOBO WITH COCONUT
BROTH

Don’t use regular soy sauce. As the chicken braises, the cooking liquid reduces, concentrating the flavor—

and salt. Low-sodium soy sauce produced a broth that was well-seasoned.

A
hefty dose of rice vinegar blended with soy

sauce and aromatics gave this Filipino dish

its characteristic bright flavor and made

for a potent marinade. The coconut milk tended to

burn under the broiler, so we added it toward the

end. If you can’t find bird’s eye chilies (sometimes

called Thai chilies), any small chili will do. Stir the

coconut milk thoroughly before measuring it. Look

for chicken thighs that are uniform in size; if some

are smaller than others, begin to check them early

and remove them as they come up to temperature.

1 HOUR AND 45 MINUTES
30 minutes active

4 SERVINGS
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INGREDIENTS

DIRECTIONS

1½ CUPS c
UNSEASONED RICE VINEGAR

¾ CUP LOW-SODIUM c
SOY SAUCE

6 GARLIC CLOVES, SMASHED

6 BIRD’S EYE CHILIES, HALVED LENGTHWISE

4 BAY LEAVES

1 TEASPOON BLACK PEPPERCORNS

8 BONE-IN, SKIN-ON CHICKEN THIGHS (3 TO 3½ POUNDS)

1 CUP UNSWEETENED COCONUT MILK

⅓ CUP CHOPPED FRESH CILANTRO

STEAMED WHITE RICE, TO SERVE

In a large Dutch oven, combine the vinegar, soy sauce, garlic, chilies, bay leaves and peppercorns.
Add

the chicken thighs, submerging them. Cover and refrigerate for 30 to 60 minutes.

Bring the mixture to a boil over medium-high. Reduce to medium-low and cook, turning the thighs

occasionally, until the chicken registers 170ºF, 25 to 30 minutes, adjusting the heat as necessary to

maintain a medium simmer.
Heat the broiler with an oven rack 6 inches from the element. Line a

rimmed baking sheet with foil. Remove the chicken thighs from the pot and arrange skin side up on the

baking sheet. Pat dry with paper towels and set aside.

Strain the cooking liquid, discarding the solids, then skim off the fat. Return 1 cup of the defatted liquid

to the pot, stir in the coconut milk and bring to a simmer over medium.
Take the pan off the heat, stir in

the cilantro, then cover and set aside.

Broil the chicken until the skin is deeply browned and blackened in spots, 3 to 8 minutes. Serve in

shallow bowls with steamed white rice, ladling the broth over the rice.

https://store.177milkstreet.com/products/iio-jozo-pure-rice-vinegar-500ml
https://store.177milkstreet.com/products/yugeta-organic-soy-sauce

