
#53 - The Lazy Genius Cooks 
Chicken
Hi, guys! You’re listening to The Lazy Genius Podcast! I’m Kendra, and I’m here to help you be 
a genius about the things that matter and lazy about the things that don’t. Today’s episode is 
#53 - The Lazy Genius Cooks Chicken! We’re starting a podcast series this month on cooking 
basics, so of course we have to start with chicken. Cooking chicken is like breathing. It’s an 
essential life skill. So today in the playbook, we’re going to talk about the pros and cons of all 
the cuts of chicken, an overview of six ways to cook it, and my three chicken rules. It’s going to 
be a longer episode than usual because ohmygosh I have so much to say about chicken, but 
you’re going to be a chicken expert by the time this episode is over! Also there will be a lot of 
things linked in this episode, so check out the show notes for everything regarding chicken at 
thelazygeniuscollective.com/lazy/chicken. And if you go to those show notes, you’ll see a place 
where you can get a chicken cheatsheet - a chicken sheet - sent to your inbox. It gives a very 
brief overview of the cuts and which cuts work best with which method of cooking, so if you want 
to print that out to slide into a cookbook or on your fridge, head to thelazygeniuscollective.com/
lazy/chicken. Last thing, I have two announcements at the end of this episode about The Swap, 
my decluttering ebook, and The Lazy Sisters Podcast coming back, so stay tuned until the end 
to catch those. Okay, let’s get started!

So first, let’s look at the different cuts of chicken you can buy: chicken breast with bone and 
skin, boneless skinless chicken breast, chicken thigh with bone and skin, boneless skinless 
chicken thigh, chicken legs, chicken tenderloins, ground chicken, and a whole dang chicken.

First. Chicken breast with bone and skin. I give this cut a B+. Here’s why. The pros: bones and 
skin give massive flavor, it’s one of the cheaper cuts especially compared to its boneless 
skinless counterpart, and it stays moist which is tough to accomplish with chicken breast. The 
cons: it’s hard to portion - one breast is pretty much there for one person and if your chicken is 
industrialized like mine often is those suckers are enormous. It’s just a lot of chicken for one 
person. It’s also not as versatile in terms of methods of cooking. You’re pretty much restricted to 
roasting and braising which both yield delicious chicken, but you know. Last con, it’s easy to 
overcook. This is true of chicken breast in general, but those pieces with the bone and skin - 
which do help keep in moisture and give a lot of flavor - still can end up tough. But it sure is 
pretty when it’s cooked. So it gets a B+. 

Next, boneless skinless chicken breasts. I give it an A-. The pros: it’s stupid versatile. You can 
do so many things with a chicken breast. Yes, it’s healthier if that’s important to you. It’s a lovely 
blank canvas and can take on most flavors because you’re not dealing with the richer chicken 
flavor you get from the bone and skin. It’s also the most commonly available, so you can find it 
anywhere. The cons: so expensive. It’s definitely the most expensive cut of chicken. It also is so 
easy to overcook. You’ve had many pieces of tough boneless skinless chicken which is so 
unfortunate because it does cost more money! It feels wasteful to spend cash on something that 
rarely seems to turn out well. But because it’s easy to find, easy to use, especially if you know 
how to handle it, and extremely versatile, it gets an A-.
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Next up, chicken thighs with bone and skin or just skin. A solid A all the way. I love this cut of 
chicken. It’s what I use for Change Your Life Chicken which I’ll link to in the show notes. The 
pros: it tastes so good. It’s probably the most flavorful cut that doesn’t need much more than salt 
to taste like delicious chicken. It’s also really well priced, way cheaper than a breast cut of any 
kind. It’s super forgiving and hard to overcook. And final pro, most aren’t enormous and are 
portioned well. The cons: like the chicken breast with bone and skin, it’s restricted mostly to 
roasting and braising, but if you get the kind without a bone that still has skin, you have more 
options. Honestly, that’s my only con. It’s really a stellar cut of chicken.

Next cut, boneless skinless chicken thighs. This one gets my A+. If I could only cook with 
boneless skinless chicken thighs to the exclusion of all other cuts, I’d happily make it work. 
Chicken thighs get such a bad rap, but dude they’re basically perfect. Some folks don’t like the 
texture, but I prefer by a mile to chicken breast. Okay, so the actual pros. Tasty, super forgiving 
and almost impossible to overcook, cheap, and can be cooked in pretty much all the ways. I just 
love it. The cons: for some, it’s the texture. If you don’t really eat thighs at all, jumping into 
chicken thighs might be a tricky transition. That’s the main complaint I get from folks when I 
suggest thighs, but I say power through. But I personally have zero cons. 

We have four more left. Next, chicken legs. Chicken legs get a B. My favorite pro is how great 
they are for a crowd. They’re usually cheap and often on major sale at a lot of grocery stores. 
Because they’re smaller and all the same size, there’s something about them that works great 
for feeding a crowd for not much money. They taste good and are fairly easy to cook. The cons: 
Not a lot of meat in one piece, so you’ll need lots of room on your plate to fill up. That also 
means that despite their low price, you’re paying mostly for bone. There just isn’t as much meat 
that comes with the bone as there is with a thigh or breast. They’re not super versatile - grilling 
and roasting are your best bet. And finally they’re one of the hardest cuts I think to know when 
it’s done. There are just all those crevices in a chicken leg that seem to cook at different rates. 
But it still gets a solid B. 

Next, chicken tenderloins. These get a C, guys. And I think that’s just because I’m in a good 
mood. In my opinion, I think tenderloins are a huge racket. The pros: they’re already in perfect 
strips for sautéing or frying or whatever you want to do with them. It keeps you from having to 
touch raw chicken as much which is I know is a huge bonus for a lot of you. They are fairly 
tender, hence the name tenderloin. They’re incredibly versatile and can be cooked many ways 
and take on any flavor. The cons. Oh, the cons. They’re exorbitantly expensive ohmygosh. Yes, 
they’re basically prepped for you, but there’s also that ligament cartilage piece that’s tough and 
gross. Every time I have ever bought chicken tenderloins thinking that somehow magically 
they’re not going to bother me this time, I also have to cut out that thing, and it just tears the 
chicken apart. Yes, you can totally just not take it out, but then when you bite into it, you know 
and have to pull it out of your mouth in front of all the humans. I don’t know, y’all. I’m just not into 
it. So I feel like with tenderloins, you’re paying a lot just for convenience, but you still have to 
take out that ligament thing. You can just as quickly if not more quickly cut a chicken breast into 
strips and be all set. Now, if you’re a tenderloin evangelist, that’s totally allowed. I think you’re a 
wonderful human and do not judge you. I just know that I get enormously frustrated every time I 
try to cook them and just never will again. They get an F in my own personal kitchen, but I’ll give 
them a general C because that convenience and lack of caring about white stringy chicken parts 
might be worth it the price.



Two more. Ground chicken gets a B. I use a lot of ground meat but mostly stick with beef and 
pork, sometimes turkey. The pros are abundant actually: versatile, tasty, healthy. The biggest 
con is really that it’s more expensive that I’d like. That’s really all. I also think you don’t get a lot 
of flavor from ground chicken and have to do a lot of work to develop that in your saute pan, but 
it’s not impossible. I prefer three other types of ground meat before I hit chicken, but if I see 
some that’s really on sale, I’m certainly going to buy it. I don’t have the recipe posted anywhere, 
so I realize this is not helpful, but there’s a chicken meatball I make whenever chicken is on sale 
and it’s legit. So I basically buy it just for that. Maybe one day I’ll have the wherewithal to post it. 
I’m just not a food blogger, you guys. That job is hard. If you’ve ever wondered why I don’t post 
more recipes, it’s because I don’t have time during the day to make a recipe to plate and 
photograph which is what food bloggers have to do. They make the food when it’s super not 
dinner time. I used to post more recipes but would be taking photos of our dinner and make my 
husband and kids have to wait until I got a good shot and found good light and then the food 
would get cold. It was a whole thing I didn’t want in my life anymore, so that’s why there isn’t 
more food. I’m hoping that once my youngest starts preschool this fall (sob face, you guys) I’ll 
be able to create more recipes to actually post for you, including chicken meatballs I love so 
much.

And finally, whole chicken. I give whole chicken a B. The pros: it’s delicious, it’s usually fairly 
inexpensive, it’s simple if you know how to roast it, and it’s really pretty if you’re feeding a group. 
The cons: it’s terrifying to most people. It’s a whole freaking chicken what on earth. It also feels 
risky because you’re cooking everything at once one way so if it messes up, you’re screwed. It 
also isn’t great if you’re only feeding a couple of people unless you want to utilize your freezer a 
lot. And you can basically just roast it. There aren’t a ton of ways to inject lots of flavors, so if 
you want a cut of chicken that gives you a lot of options, a whole chicken isn’t it. Some people 
would say the opposite because you can break down the chicken to use it however you want, 
but I’m guessing that maybe two of you have any desire or knowledge when it comes to 
breaking down a chicken and taking off skin and cutting pieces at the right joints and stuff. Am I 
right in this? I’m pretty sure I’m right in this. So I give it a B because it is a nice skill to have and 
a roasted chicken is one of the most basic yet delightful meals, but you have a lot of roadblocks 
in your way to get to that place. Which is okay! You’re not a bad person because you don’t know 
how to roast a whole chicken. That’s why it gets a B; it’s just not for the masses anymore. Funny 
how decades ago, that used to be all there was. You just got a whole chicken! Times do change. 

So that’s a breakdown of all the cuts of chicken and why they might or might not work for you. 
Can you believe we’re saying this many words about chicken? For real. Don’t forget you can 
grab that chicken cheatsheet - I totally want to keep calling it a chicken sheet - in the show 
notes for free. 

Now let’s jump into the six methods of cooking. Let’s start with the most familiar probably and 
move to least used, so sauteing, grilling, roasting, frying, poaching, and braising. First, sauteing. 
Sautéing is cooking chicken - or anything really - in a pan over fairly high heat with a little bit of 
fat. Some people say that stir-frying is different than sautéing because it’s a super high heat, but 
for the purposes of this conversation, we’re going to call it one thing. If it’s in a pan with no liquid 
and a little bit of fat, it’s sauteing. I’m not necessarily going into pros and cons of all these 
cooking methods like we did with the cuts, but there are a couple of pretty specific pros with 
sauteing. It’s pretty quick depending on the cut you use, and you get beautiful color but only if 
you don’t move the chicken. That’s one of - maybe actually the - most important parts of 
sautéing. Don’t. Move. The chicken. The more you move it, the less color you’ll get. That’s if 



you’re cooking a chicken breast, a thigh with skin, ground meat, any of it. The less you move it, 
the more beautiful the color and the less it’ll stick. If you’ve ever wondered why you’re chicken 
sticks to the pan, it’s because you’re moving it too soon. Also your heat might be too low and 
you don’t have quite enough fat in your pan, especially if you’re not using some super fancy 
nonstick skillet. You can cook whole pieces but don’t use pieces with bones. Any cut of chicken 
that has a bone in it won’t saute well; you’ll have to finish it in the oven and that’s just annoying. 
If it has skin, you’ll sear the skin first which means you put the piece skin side down over high 
heat and let that skin crisp up. Don’t move the chicken. Then flip it over, turn the heat down to 
medium and finish cooking. But for the most part, cuts without skin work best. Whole chicken 
breasts or thighs and then either of those cuts cut into strips or pieces. I’m a huge fan of cutting 
up chicken into bite-size pieces, putting them in a freezer bag with any number of marinades, 
freezing them, and having a huge part of dinner done and ready at the drop of a hat. It defrosts 
so quickly in a sink of cold water and cooks up in no time because there’s so much surface area 
on those tiny pieces of chicken. So if you’re sautéing, you’re best served using whole or cut up 
pieces of chicken that don’t have skin or bone. Use high heat, don’t skimp on the fat if you can, 
and don’t move the chicken. Thighs are more forgiving than breasts in this, but both work great. 
How can you tell if it’s done? My favorite method is to poke the chicken with your finger. What 
are you looking for? Okay, make a clenched fist. Now use the thumb of your non-fisted hand to 
push into the fleshy part between your thumb and index finger. Do you feel how it has a little 
give but not much? That’s what cooked chicken feels like. If it has no give, it’s overcooked. 
Unclench your fist and feel how it has give but way more than clenched. That’s chicken that isn’t 
done yet. So when you’re sauteing chicken, use your hand to test. Quick tip: if you’re sautéing a 
whole chicken breast, it’s hard to get it cooked evenly because one side is so much thicker than 
the other, right? My favorite way to combat this is to put the chicken breast between two pieces 
of plastic wrap or parchment or in a sandwich bag and gently pound out that thick part just a bit 
to get the piece more or less the same thickness. You’ll have an equally tender piece of chicken 
that way. 

Next, grilling. Some of you are really confident in grilling and that’s fantastic. I had to Lazy 
Genius grilling and did an entire episode on it which I’ll link to in the show notes. I won’t say a 
ton here since a lot of basic tips are in that episode, but for chicken specifically, chicken with 
bone is great on the grill. It’s helpful to be a little confident in knowing when chicken is done 
because you might have to play around with the heat. In general, it’s good to start on high heat 
to get those grill marks and keep the chicken from sticking. If you have a sugary marinade like 
barbecue sauce especially, you’ll want to turn the chicken fairly often so the sauce doesn’t burn. 
But in general, you start high and then turn down the heat and flip the chicken every few 
minutes to get an even cook. Chicken with a bone on the grill usually takes at least 30 minutes. 
Boneless is half that time, and you probably don’t need to flip it as much. The only cuts that 
don’t make sense here are a whole chicken and ground chicken. Everything else is fair game. If 
you’re unsure how long your cut of chicken takes on the grill, Google that specific cut with the 
word grill - like how to grill chicken breasts with a bone. You’ll get a better parameter that way.

Next is roasting! Roasting is cooking something in the oven on high heat. So it’s indirect heat 
but really high. If your oven is set lower than 400, it’s not roasting. You might have noticed I 
didn’t include baking as one of the methods for chicken and that’s because I think baked 
chicken is gross. Hate me so much, y’all. But if you bake chicken at a lower heat, like 350 or 
375, it just doesn’t develop enough flavor and can get rubbery. Roasting is definitely the way to 
go, so don’t be scared of it. Change Your Life Chicken, a very popular recipe on the blog which 
I’ll link to in the show notes, is roasted chicken. The oven is set to 500 degrees, y’all. High heat 



is what makes roasting magical. So what cuts of chicken can you roast? Anything with skin and/
or a bone is best. Both the skin and bone act as little shields almost from the high heat. If you 
were to put a boneless skinless chicken breast in a 450 degree oven, it would cook, but it would 
be hard to control and probably end up rubbery. So use roasting for everything with skin and/or 
bones. Thighs take longer to cook than breasts but not by much. Thighs might take 45-50 
minutes in a 500 degree oven while breasts are probably better a little lower, maybe 450 to 475 
for 40 minutes. So much of it depends on how large your pieces are; you’ve seen those pieces 
of chicken that look like an entire chicken. They’re going to take longer. The clenched fist trick 
works on all chicken no matter how you cook it, so feel free to poke roasted chicken, too. I 
haven’t yet mentioned an instant-read thermometer because it might feel too gadgety, but 
honestly, y’all? They’re so great to have around. I’ll link to the one I use in the show notes if 
you’re interested. It’s not expensive and pretty fantastic in knowing if your chicken is done. The 
temperature you want is 165, and when you stick the probe into the center of the chicken, close 
to the bone if there is one, the number will pop up almost immediately. A few degrees off? Pop 
the chicken back in the oven for another few minutes. Recently, a batch of chicken went up 20 
degrees in just five minutes. It probably won’t take long, and the longer you use your 
thermometer and get familiar with roasting, you’ll have a better sense of how much longer you 
need. And one of my favorite components of roasting chicken is that you can roast it on the 
same pan as a bunch of vegetables and have a killer meal in one pan done all at once. Again, 
you can check out Change Your Life Chicken to get the basics.

Next up! Frying. Now, we’re super familiar with frying. Fried chicken is life. But it’s lower on this 
list because you might not do it very often in your own kitchen and for excellent reason. All that 
oil is a beast to deal with, and obviously it’s not the picture of health to cover your chicken in 
eggs and carbs and drop it in boiling fat. But it’s so good. Frying chicken does take practice, but 
for this conversation, let’s talk not so much about deep-fried chicken but pan fried chicken strips. 
Chicken fingers. You can make chicken fingers! They don’t float in a vat of oil but cook in a 
skillet in enough oil to give the chicken a major fried crust, but the oil doesn’t cover the chicken. 
You still have to flip it. We’re talking maybe an inch of oil. You might think I’m crazy because 
aren’t there freezer bags and restaurants full of chicken fingers? Yes, but homemade ones are 
really delightful and kind of therapeutic to make if you’re into that kind of thing. I’m hoping to 
post a video soon, but until that point, here’s the quick rundown. Step one: cut your chicken 
breast into strips that are all the same general thickness - different lengths is fine. Mine are 
usually about the width of my thumb. What is that, a little less than an inch? I’m not great at 
math. Whatever the thickness, made it pretty consistent. Step two: season both sides of that 
chicken with a lot of salt. Nobody uses enough salt, so salt it the way you normally would and 
then do that again. And then maybe a tiny bit more. Step three: dip the chicken strips in flour 
that’s been heavily seasoned with salt and black pepper and give it a tiny shake to get off the 
excess. Step four: dip in some beaten egg. Step five: dip in panko breadcrumbs which are the 
most delightful Japanese breadcrumbs available at Target and everywhere else now. Step six: 
do that with all the strips. Keep on hand for touching chicken when it’s coated in either flour or 
breadcrumbs and the other for raw chicken and egg-covered chicken. One wet hand, one dry 
hand. You’ll be so happy to make that distinction. 

The important thing about frying chicken of any kind, including these chicken strips, is that you 
don’t want to fry too hot too fast. High heat is great with indirect cooking, like roasting, but when 
it comes to chicken touching where the heat is coming from, like shallow pan frying in a 
generous amount of oil, the high heat can make the fibers in the chicken seize up and become 
tough. So! You want there to be a sizzle. No doubt. But not a sizzle you need to be afraid of. 



Often, we cook things at either the intensity of a bonfire or a candle. There’s not a good middle 
ground. You want the sizzle of a crackling fireplace fire. Not raging. Not flickering. Crackling. 
Can we use fireplaces to describe chicken techniques? I guess we just did. So you’ll add oil to 
your skillet, and turn the heat up to high to get the oil hot. How do you know if the oil is ready? 
Drop a few extra breadcrumbs into the oil. Does it start to crackle? Bingo. If it flickers, wait 
another few minutes. If it rages, turn the heat down a hair. Then you’ll add your breaded chicken 
fingers to the oil with a solid inch between each piece. If you want crunchy, don’t crowd the pan. 
Now, I know I said that you don't want to cook the chicken too high but also just said to heat 
your oil over high heat. Here’s why. When you add all of those chicken fingers to your skillet, the 
temperature of the oil will drop. It’s better to start the oil too hot so that it drops down to the right 
temperature. Just watch your pan. Better yet, listen. If the crackle starts to rage, turn the heat 
down a bit. The first time you cook these, set a stopwatch when you put the first batch in the 
pan. Once you see lovely golden brown edges, flip. Notice the time; it’ll probably be in the four 
minute range. Whatever it is, once you flip the chicken, set a timer for that same amount of time. 
That’ll help you understand your stove, your chicken, and help you cook things pretty evenly as 
you get started. Then you’ll know - my chicken fingers cook five minutes on each side! How do 
you know if they’re done? Clenched fist test. Truly, as you practice with this one method of frying 
and start to recognize how heat affects the texture of the chicken and the breading, how 
sometimes the second side seems to cook quicker than the first, it’ll help you become a better 
chicken-fryer in general. You won’t be as scared to try chicken thighs that have skin on them. 
Then you’ll graduate to bone-in pieces. Chicken fingers are excellent frying training wheels, so 
give them a try sometime. Again, I’m hoping to have a chicken finger video available sometime 
in the near future. I just need all my children to be in school for all these videos to happen. My 
almost two-year old daughter doesn’t like it when I spend the entire morning cooking food and 
taking videos of it. She just wants me to read her the same Peppa Pig book 27 times because 
that’s somehow normal behavior? So I realize that giving you these instructions with just my 
voice - for now - is breaking all the food blogging rules, but y’all I’m not a food blogger. I do hope 
though soon to offer videos to make these processes easier. 

Two more, and both of these are a little unsung. Poaching. Poaching is cooking chicken, almost 
always chicken without skin or bone, by submersing it in simmering liquid. I love this method 
because it only requires one pan. I’ll saute carrots and onions, add some chicken broth, bring to 
a boil, add cut up pieces of seasoned chicken breast, and gently simmer until the chicken is 
done. Essentially, that’s poaching. You can do the same if you make a thick tomato-based curry. 
That liquid is way thicker than just broth, but as long as there are bubbles and enough liquid for 
the chicken to be mostly submerged, you’ll get cooked chicken. Some people like to poach 
whole boneless skinless chicken breasts in a shallow pan of water, shred it, and freeze it. I’ve 
done that a few times, but I think that poaching chicken in just water doesn’t help at all with 
flavor, and trying to poach an entire piece of chicken at once, especially with the lopsided way of 
the chicken breast, leads to rubbery chicken. I’d rather utilize the poaching technique with bite-
sized pieces of chicken. They can cook gently without taking so long that the texture gets tough. 
The biggest rule here, a rule that I’ll mention again shortly? Don’t boil chicken. It’s the same as 
with the frying; if the heat is too high, the chicken gets tough, so if you plan on poaching, it 
shouldn’t go higher than a gentle simmer. A consistent number of small bubbles but nothing 
rolling or popping. Your chicken will stay delightful tender this way. 

And finally, braising. Y’all need to integrate more braising into your lives. Braising is magic in the 
winter; it’s one of the most comforting methods of cooking chicken. It’s fine for all the cuts 
except ground chicken, whole chicken, and tenderloins, but it’s wonderful for cuts with bones. 



Boneless, skinless cuts don’t get the full benefit of a long braise because they simply don’t need 
as much time to cook. But for cuts with bones? Perfection. It’s a gentle way of cooking that 
somehow extracts so much flavor from the meat. The idea of braising is that you sear the skin 
side of the chicken (or the fleshy side opposite the bone if there’s no skin). Sear it on high heat 
in a Dutch oven or heavy saucepan, take out the chicken, add some aromatics, saute in those 
delicious brown chicken bits, add the chicken back in, add enough liquid to come up a little over 
halfway up the chicken, cover, and cook on low. Using a slow-cooker would count as braising if 
you seared the chicken first. So you develop a depth of flavor with high direct heat, then you 
add a small amount of liquid to gentle cook the meat. Chicken will be done anywhere from 20 
minutes to over an hour depending on how big your pieces are, how aggressive your sear was 
in the beginning, and how fall-apart tender you want your chicken to be. One of my favorite 
ways to do this is to sear chicken thighs that have a bone and skin, remove it, saute onion and 
garlic, deglaze the pan which is a fancy way of saying you use liquid to boil off all the flavorful 
bits from the pan with crushed tomatoes and balsamic vinegar, season with salt, stir to make a 
luxurious sauce, tuck the chicken back into that sauce, put the cover on, and cook in a 300 
degree oven for about an hour. Serve it over creamy cheesy polenta? Gracious, y’all. It’s a 
delight. But that’s the basic concept of braising, and it’s definitely something you should explore 
to put in your chicken cooking arsenal. 

Now we have just a few more words to say about chicken. Y’all, I could say so much more. It’s 
ridiculous. There are so many good things to learn when it comes to chicken, but I think we’ve 
said enough at this point. Well, almost. Let’s finish with my three chicken rules. 

Number one: salt early if you can and liberally always. Chicken tastes better the longer it’s 
salted. We’re talking even an entire day. I’m not joking. If you buy fresh chicken in the morning 
at the grocery store, season it well with salt when you get home, and you’ll have the juiciest, 
tastiest chicken at dinner. And use more than you need, please. Eventually you’ll find your 
perfect amount, but if the chicken doesn’t make your eyes roll into the back of your head, you 
need more salt. It doesn’t make it taste salty; it makes it taste like amazing chicken. 

Rule number two: pat the skin dry. If you’re going to roast your chicken or want crunchy skin 
without having to fry it, pat the skin dry with a paper towel. It makes a huge difference. 

Rule number three: I already mentioned it, but don’t boil your chicken. In any method involving 
liquid or a lot of oil - frying, poaching, the second half of braising - don’t boil. No giant bubbles. 
No crazy high heat. Your chicken will seize up and get tough. It’s like if you’re an introvert who 
walks into a party. A good host who doesn’t want you to shut down will ease you into the room, 
direct you to a corner with a couple of folks you know rather than into the center of the dance 
floor. If you’re an introvert who immediately gets thrown into the center of the dance floor, you’re 
for sure going to seize up. Chicken is the same way, man. So be gentle with your chicken. Think 
a crackling fire. An easy conversation corner. A brisk walk through the snow. Yes, there’s energy 
and activity but not enough to scare anybody off. 

So salt early and liberally, pat the skin dry, and don’t boil your chicken. Y’all, that was so much 
about chicken. If you want that chicken sheet I mentioned, head to 
thelazygeniuscollective.com/lazy/chicken. Pop in your email, and you’ll get it right away. It’s 
a chart with the cuts of chicken and methods best for each cut. 

http://thelazygeniuscollective.com/lazy/chicken


My Lazy Genius Tip of the Week isn’t new if you’ve been around here awhile, but since we’re 
talking about chicken, one of my favorite ways to save time prepping dinner is making up 
freezer bags of marinade before you go to shopping for on sale chicken. Whisk together a 
handful of marinades or have pre-made bottles ready to go, and when you get home with your 
pounds and pounds of basically free chicken, you can cut them into bite-sized pieces or just put 
them directly into the bag. It helps to have everything but the chicken ready to go when you’re 
about to embark on a frozen chicken mission. And remember those tiny bite-sized pieces thaw 
in a jiff. 

Whew! That was fun. Why’d the chicken cross the road? To get away from me talking about 
chicken! I hope you learned something in all these words, and I’d love to hear about them in the 
comments of the show notes or this Thursday on Instagram! I’ll be there live @thelazygenius 
around 12:15pm EST to answer as many of your chicken questions as I can. Also, The Swap 
which is The Lazy Genius Guide to Decluttering for Life is available for two more days. February 
28th is the last day to order, and it’s going to be gone for at least a year because I’m working on 
some other things for you, and that is going into temporary retirement. If you have questions 
about what The Swap is and how it can literally change your life, head to 
store.thelazygeniuscollective.com/ There’s a video and FAQs and all the things you’ll need to 
decide if it’s right for you! And final announcement, my sister and I are relaunching The Lazy 
Sisters Podcast! We’re going to be making those episodes available on patreon, so it’s a great 
way for you to be able to support The Lazy Genius Collective and get some fun bonus content 
in the process. So head to patreon.com/thelazygenius to learn more. And this week, I’ll drop a 
little preview episode into this feed, so you’ll be able to listen and see if it’s your type of fun. 
Alright! That officially does it for today! Be a genius about the things that matter and lazy about 
the things that don’t! See you next week! 

http://store.thelazygeniuscollective.com/
http://patreon.com/thelazygenius

