BRAISED CHICKEN WITH OLIVES AND CITRUS
4 
chicken legs or 8 thighs or 8 large drumsticks

½ 
cup pitted olives (cracked green, Moroccan oil-cured, Manzanilla, or Kalamata olives)

1 
medium yellow onion, halved and sliced

4 
wedges preserved lemon, store-bought or homemade, pulp and seeds scraped out

2 
dried Persian limes, cracked

1 
lemon, thinly sliced and seeded

3 
Tbsp. extra-virgin olive oil

1½ 
tsp. honey

1 
Tbsp. kosher salt

1 
cup coarsely chopped fresh cilantro, plus a handful of whole leaves for serving 
(optional)

2 
large garlic cloves, smashed

½ 
tsp. ground turmeric

1½ 
tsp. ground cumin

1 
tsp. sweet paprika


Pinch of chile flakes

1 
cup homemade or low-sodium store-bought chicken stock

1 
cup fresh orange juice


Cooked couscous, for serving

Preheat the oven to 400°F.

Put the chicken, olives, onion, preserved lemon, dried limes, lemon slices, oil, honey, salt, cilantro, garlic, turmeric, cumin, paprika, and chile flakes in a large bowl. Using your hands, mix everything thoroughly, making sure the chicken pieces are well coated with the spices and herbs.

Arrange the chicken pieces skin-side down in a deep baking dish in a single snug layer. Arrange the rest of the mixture over the chicken. Whisk the stock with the orange juice in a measuring cup and pour over the chicken.

Cover with aluminum foil and bake for 40 minutes. Remove the foil and, using tongs or a couple of spoons, turn the chicken pieces skin-side up. Bake, uncovered, for another 20 to 25?minutes, until the chicken is cooked through and the skin is nicely browned and crackly. To check for doneness, make a small incision in the thickest part of a chicken thigh and make sure the juices run clear. If they are still pink, baste the skin with the pan juices to prevent the chicken from drying out and roast for another few minutes.
In Israel, chicken with olives is often a simple midweek dish, made with tomato paste and the most basic pitted olives, but this version, while still simple to make, is a delicious step up. In place of tomatoes, citrus provides the brightness—fresh and preserved lemons, dried limes, and orange juice. Just mix everything together and put it in the oven, and about an hour later, you have a fragrant, tangy chicken dish that is beautiful as part of the couscous table. If you don’t have preserved lemons or dried Persian limes, skip either one or both. The fresh lemons and olives add plenty of flavor.

Sprinkle with the cilantro leaves (if using) and serve over couscous.
SERVES:  4-6
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Flavors were good but you’ll notice the reviews all changed the recipe in pretty significant ways for a reason. I’d recommend searing the chicken thighs first to speed up cooking and crisp skin, because baking at 400 after sitting in the braising liquid will leave you with soggy hot skin. Reduce the liquid by ½, or you’ll be left with soup. Better yet, use a different recipe. 

Reaction

Add this to your go to list! The brightness of the orange juice and flavor of cumin & turmeric shine over all the other recipe variations out there. It works great cut in half for just 4 thighs. You can omit the preserved lemons or dried limes but lemon is a must, cut in slices, then halved. Subbed flat leaf Italian parsley for cilantro, used black oil cured olives, and skipped the honey. I rubbed the thighs w olive oil and seared before coating them with the mixture of salt through the Chile flakes and then followed Steps 3-Served with blistered French green beans. So so good! This will be a great one for cooking a day in advance. 

I just spotted his recipe yesterday, and since I had oranges, lemons & green olives and orange juice on hand, I thought it would be a great idea to try it out now. We loved it! As usual, I don’t follow recipes exactly (unless it’s baking) so I did use a good brand of simply unadulterated orange juice, and I cooked the chicken in olive oil in my largest braising pan after adding seasonings, and I tossed in a few lemon & orange slices and whole or halved shallots along with some big sprigs of rosemary (I skipped turmeric, cumin, cilantro and went for a Mediterranean flavor profile). Meantime, I prepared a sheet pan with mini bell peppers, citrus slices, and yellow Dutch Baby potatoes . Tossed the peppers & potatoes with the EVOO & same seasoning I used on the chicken (S&P, paprika, garlic powder, Italian herbs), and roasted at 375 convection for about 25-30 min. Looked great when the peppers & sliced citrus caramelized and looked “burnt.” Boy, did that taste good! I deglazed the sheet pan and added that liquid and a bit of chicken stock to the braising pan with the rendered down OJ and olives in the last 15-20 min of cooking . I forgot to add the whole cloves of garlic and the fresh oregano just starting to grow in my garden, but I’ll get that next time! Anyways, we thought is was damned delicious and will be making this (nearly) one pot dinner again and again. 

