CHICKEN AND WILD RICE WITH FENNEL
4 
bone-in, skin-on chicken thighs (about 1 ½ pounds)

2 
tablespoons extra-virgin olive oil, divided, plus more if needed


Salt and freshly ground black pepper 

2 
small fennel bulbs (about 1 ¼ pounds), trimmed and quartered, plus 2 tablespoons 
chopped fronds, if available

2 
cups wild rice mix, rinsed 

4 
cups chicken stock

¼ 
cup plain yogurt

1 
tablespoon Dijon mustard 

2 
fresh mint sprigs, plus 6 to 8 mint leaves, thinly sliced

In a medium bowl, rub the chicken with 1 tablespoon olive oil and season liberally with salt and pepper. If time allows, set aside to marinate for at least 20 minutes (or up to overnight in the fridge). 

In a large pot or Dutch oven, heat the remaining 1 tablespoon olive oil over medium-high. Add the chicken thighs, skin side down, and cook, undisturbed, until the skin is a deep golden brown and releases with ease from the bottom of the pot, 6 to 9 minutes. Flip the chicken and cook for 1 minute more. Transfer the chicken to a plate. 

Add the fennel to the pot and cook until deep golden brown, 2 to 3 minutes on each side, adding more olive oil as needed to prevent sticking and encourage browning. Season with salt and pepper. 

Add the rice and stir for 1 minute, until grains are toasted and coated in the fat. Stir in the stock, yogurt and mustard, and bring to a boil over high. Season with salt and pepper and add the mint sprigs. Arrange the chicken thighs on top of the rice mixture in an even layer. Cover, reduce heat to low and simmer for 35 to 45 minutes, until the chicken is tender and the rice is fluffy and cooked through. 

Remove and discard the mint sprigs — which will likely have floated to the top — and sprinkle with freshly sliced mint leaves and chopped fennel fronds to serve. (If you’d like to prepare this recipe in advance, see Tip for freezing info.)
In this one-pot recipe, chicken thighs nestle in a nutty wild rice blend to create a delightful stovetop pilaf. Browned wedges of fennel simmer gently in the pot, eliciting a sweet flavor and a texture so tender they give way to a spoon. A little Dijon and yogurt add a fragrant tang, while fresh mint scents the whole dish. The recipe is written for typical wild rice blends, which generally call for a 2-to-1 ratio of liquid to rice. If using a different type of rice, adjust the rice and stock to suggested cooking ratios.

TIP:
To freeze, transfer to an airtight freezer- and oven-safe casserole dish and cool to room temperature. Freeze for up to 3 months. Thaw overnight in the refrigerator, then add a splash of water or broth to keep the rice moist and cover with aluminum foil. Reheat in a 350-degree oven until hot, 1 to 1 ½ hours, uncovering in the last 10 minutes to crisp the chicken skin.
SERVES: 4






Ashley Lonsdale January 28, 2026

I made this almost exactly as directed, except for using the freeze-dried mint I had on hand instead of fresh—also, I started the simmering with only three cups of chicken stock, but ended up adding the fourth cup the recipe suggests after 20 minutes (I used Rice Select Royal Blend rice). The dish came out perfectly after 40 minutes of simmering, with the liquid fully absorbed. A delicious meal that's very easy to prep.

Is this helpful? 15

Walter Stewart5 days ago

Perhaps wild rice is different in the United States than it is in Canada, as are so many things currently. I like the tastes, but the rice was not cooked, and the chicken was slighty over cooked. The fennel was delightful. I understand that browning the chicken thighs was important for imparting flavour ( the "u" in flavour is another one of those many differences) to the pot, but simmering it in a covered pot rendered the skin flabby and unpleasant, under the broiler briefly helped.

Is this helpful? 15

zoya1 week ago

I used black rice because that is what I had. Made the color not too appealing. I would use less oil and I can never seem to get the skin crisp. Perhaps doing it in a larger skillet and transferring to the dutch oven? I think you should also remove the fennel before adding the rice so that you can move it around properly. I'm thinking doing the chicken separately and adding to the cooked fennel / rice after it is has half cooked would be better. Looking forward to other comments.

