APPLE & CRANBERRY ROASTED CHICKEN
1 
cup frozen or fresh cranberries

2 
Tbsp. packed light brown sugar

1 
Tbsp. cornstarch

2 
tsp. reduced-sodium soy sauce

½ 
cup plus 1 tbsp. dry white wine, divided

6 
bone-in, skin-on chicken thighs


Kosher salt


Freshly ground black pepper

1 
Tbsp. extra-virgin olive oil

1 
large shallot, very thinly sliced

3 
cloves garlic, finely chopped

1 
cup low-sodium chicken broth

2 
Honeycrisp apples (about 1 lb.), cored, cut into 8 wedges

1 
Tbsp. chopped fresh thyme leaves, plus more for serving


Chopped fresh parsley leaves, for serving

Preheat oven to 425°. In a medium bowl, toss cranberries, brown sugar, cornstarch, soy sauce, and 1 tablespoon wine.
Season chicken with salt and pepper. In a large, high-sided skillet over medium-high heat, heat oil. Cook chicken, turning once, until golden brown on both sides, 5 to 6 minutes per side. Transfer to a plate.
Reduce heat to medium. Pour off all but 1 tablespoon fat in skillet. Cook shallot, stirring occasionally, until tender, about 2 minutes. Add garlic and cook, stirring, until garlic and shallot are fragrant and light golden, about 1 minute more.
Add remaining ½ cup wine, increase heat to high, and cook, stirring occasionally, until liquid is mostly evaporated, about 2 minutes. Pour in broth and bring to a boil.
Add apple and cranberry mixture, scraping any extra sugar mixture in bottom of bowl into skillet, and stir to combine. Nestle chicken skin side up into skillet and sprinkle with thyme.
Bake until chicken is cooked through and fruit is tender, 20 to 25 minutes. Top with parsley and more thyme.
SERVES: 4







Laura Rege Sep 29, 2023

Some of our most popular recipes are one-skillet chicken dinners. It’s so appealing to prepare a meal that comes together in one pan, not just because it’s easy and a flavorful way to cook, but you can customize what goes in the skillet depending on the season or whatever you’re craving. This skillet combines chicken thighs with apples and cranberries—the perfect duo of sweet and tangy for this fall dinner.

Because it’s fall and we have Thanksgiving on the mind, this dish also has tasty gravy to give holiday vibes without having to prepare a whole feast.

This is a one-skillet dinner you won’t want to miss. Let us know what you think in the comments below!

