
CHICKEN PAPRIKASH 
2 0 2 0  1 S T  P L A C E  W I N N E R -  

S U B M I T T E D  B Y  S P E N C E R  D Y L A N  S M I T H

2lbs WMCO chicken thighs (bone in) - Chicken

breasts not recommended for this. They will come

out chalky and dry and the gravy won't come

together because it needs fat.

1 onion - Coarse chop - Don't overthink this. The

chop can be sloppy. 

2 cups chicken stock - I do not like bouillon cubes. I

buy College Inn low sodium chicken stock (I buy low

sodium not to be healthy, but to control

seasoning/salt better)

3 TBSP Paprika - Get some good stuff. I buy mine at

Penzey's. The stuff at the grocery store is old and

tasteless. I use both Hungarian Hot & Sweet

depending on what I have a taste for. 

1 big-ass can of crushed tomatoes - I like Hunt's

but buy whatever.

Parsley - Chopped for finishing. Cilantro also tastes

really good on there instead.

Garlic - Chopped - Uses as little or as much as you

want. It's not a traditional ingredient, but I don't

care about traditions.

1 cup Sour cream - I don't mess around with the

light or fat free kinds. Live a little.

2 TBSP. Delicious Butter

1 TBSP Flour 

Salt & Pepper - To taste

1-2 TBSP Heavy Cream 

1 TBSP Fish sauce - This is a gross smelling

ingredient I keep around because it makes

everything delicious even though on its own, it's

pretty despicable. You can't taste it in the finished

product. 

In an oven safe pot (I use an enamel Lodge Dutch
oven), melt your butter over medium heat. While
this is doing so, preheat your oven to 275.

Heavily season (S&P) your thighs on top and
bottom. If you can let them sit for an hour or so
uncovered, skin up, even better. Place them skin
side down and let them sear for a good 10
minutes or so. I like to rotate them around the pot
to get even browning. You're looking for a nice
even golden brown, but don't stress about it. The
main thing you're going for here is rendering fat
and creating fond (the delicious brown bits that
will form on the bottom of the pot). Don't go
higher than medium to speed things up or things
will burn and turn bitter. Flip them and sear for
another 5 minutes. Remove chicken to a
plate/bowl (but not on a paper towel).

Pour out most of the fat that's accumulated but
try not to let any of the yummy brown stuff out.
Leave about two tablespoons in. You'll have a fair
amount due to the chicken fat rendering. Again,
eyeballing is fine. You're not going to ruin the
dish if there's too much or too little.

Lower your heat just a tad. Somewhere between
low and medium. Chuck your onions in. You're
looking to get them translucent and just a teensy
bit golden (not brown!). This will take about 5-8
minutes. Give them a stir now and then so
nothing sticks. About 5 min in, chuck your garlic
in. Do not let it toast, become brown, or burn.
Toasted garlic is bitter and not very nice. Just
let the garlic soften and mix in with the onions.
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CHICKEN PAPRIKASH 
C O N T I N U E D . . .

Dump your whole stash of paprika into your onion/garlic/fat mix. Stir the shit out of it to
get everything nicely covered. You want to cook this a little bit because cooking the
paprika blooms it and makes it yummier. Just a few minutes. You don't want to brown it.

Dump in your entire can of tomatoes. Stir. Dump in one cup of your chicken stock. Stir
some more. Add fish sauce. Stir. Simmer for a few minutes, just enough for everything to
get hot. No boil.
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Place your chicken skin side up. Your goal here is to have the top third of the chicken
thigh exposed to air. You don't want them completely covered. Add some of your
remaining stock as necessary. Make sure to dump the juices from where you kept your
chicken after they seared! As my hero Guy Fieri says, That's Flavortown Baby!
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Place in oven and cook for a few hours covered tightly. Check it every 30-60 minutes to
make sure it's not over-reducing. You want some reduction, but you don't want to turn
your stew into a paste or scorch it. Tomatoes have a high sugar content and scorch easily.
I feel like I usually let this go for 2-3 hours.

Remove from oven. Remove chicken to plate/bowl.
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Whisk together your sour cream and flour (and heavy cream if you're using it) in a bowl or
measuring receptacle. Dump it in your sauce. Place pot over low heat so you can bring the
heat back up since the sour cream will cool it down (I usually do this part a couple hours
earlier to give it time to warm up to room temp). You also want to cook the raw flavor out
of the flour. This just takes like 5 minutes.

Add your chicken back in and give them a nice cover in sauce. They don't need to be
drenched.

This can be served over damn near anything. Traditionally, it's spaetzle, but any dumpling or hearty
noodle works. I've eaten it over rice, quinoa, wild rice, etc.

 
This all seems a little complex with a lot of steps, but in reality it's not. You do it once and you probably

won't have to refer to my recipe again.


