CRISPY CHICKEN WITH ZA’ATAR-OLIVE RICE
1
lb. ground chicken or turkey

½
tsp. smoked paprika

1
tsp. Diamond Crystal or ½ tsp. Morton kosher salt, plus more


Freshly ground black pepper

3
Tbsp. extra-virgin olive oil

1
cup Castelvetrano olives, smashed, pits removed

3
cups cooked rice

1
Tbsp. za’atar, plus more for serving

2
cups coarsely chopped greens (such as spinach, kale, or chard)


Zest and juice of 1 small lemon

2
oz. feta, thinly sliced into planks


Coarsely chopped dill (for serving)

Place chicken in a medium bowl. Sprinkle paprika and 1 tsp. Diamond Crystal or ½ tsp. Morton kosher salt over chicken; season with pepper. Gently mix with your hands to combine.

Heat oil in a large nonstick skillet over medium-high. Arrange chicken in pan in a thin, even layer and cook, undisturbed, until golden brown and crisp underneath, about 5 minutes. Continue to cook, stirring and breaking up into bite-size pieces with a wooden spoon, until cooked through, about 1 minute. Using a slotted spoon, transfer chicken to a plate, leaving oil and fat behind.

Add olives to same pan and cook, undisturbed, until heated through and blistered, 1–2 minutes. Add rice and 1 Tbsp. za’atar and cook, stirring often, until slightly crisp, about 3 minutes. Add greens and lemon juice and cook, stirring occasionally, until greens are wilted, about 2 minutes. Remove pan from heat; stir in lemon zest, feta, and chicken. Taste and season with more salt and pepper if needed.

Transfer chicken and rice to a large shallow bowl; sprinkle with more za’atar and top with dill.
Not only is ground chicken or turkey a fast-cooking weeknight superstar, but the fat leftover from crisping it up can get work done. Case in point, this low-lift one-pan dish. The leftover fat is used to blister olives that then get mixed with cooked rice (or any other cooked grain you’ve got) and chopped greens like spinach, kale, or chard. Za’atar provides another layer of flavor. Be sure to check the ingredient list on your blend and season accordingly—if it includes salt, you might not need to add any extra.

SERVES: 4






 KENDRA VACULIN March 15, 2022

Glad I read all the reviews before starting this dish. I doubled the paprika, added fresh crushed garlic, garlic powder and onion powder, and also doubled the za’atar as I cooked the rice. When serving, I added toasted pinenuts, and a dollop of hummus. Yummy!

o DALE

o SAN FRANCISCO, CA

o 3/2/2023

We loved this recipe. It had so much flavor. Don't skip any of the seasonings, nor the lemon zest, juice and dill. I thought the proportions were perfect. (Except for personal preference, I doubled the amount of spinach.) The cast iron pan did get dry when cooking the ground turkey so I simply added a couple tablespoons of water to get the browned bits up after I removed the cooked turkey to another plate.

o JSBJK

o WINNETKA, IL

o 2/2/2023

yummy and easy, needs a sauce, we added a lemon vinaigrette

o ANONYMOUS

o 1½5/2022

I doubled the spices on the chicken, but otherwise, this is great and pretty quick if you have rice at the ready. I've made it a bunch of times this spring/summer and it's a hit every time.

o SARA

o CHICAGO, IL

o 8/6/2022

I took everyone’s advice and modified the seasonings for the ground chicken. I added some coriander, cumin, and other spices to give it some more flavor. In the pan, I used some garlic as I was surprised the recipe didn’t already include it. I also added some tzatziki sauce I had in the fridge to the final plate which gave it a wonderful extra zing. Overall, I think with some extra modifications the recipe is sound. I loved the salty olives and crispy crunch of the chicken and rice. I definitely want to make this again and I can see it being good as a pita pocket type meal as well.

o JILLIAN

o CHICAGO

o 7/28/2022

This was a little too feta dominant for my liking, however it did seem to get better as leftovers the next day. I'm not sure if I would make this again..

o A

o JAPAN

o 7/15/2022

Really good- lots of flavor. Even my hamburger loving husband liked it. He won’t eat greens so I used mint, scallions and parsley, and some garlic when I added the rice. I’ll definitely make it again.

o AUNTIE R

o D.C.

o 7/14/2022

Very disappointed. Kinda tastes like aluminum foil. Won’t make again. I’ll

o JUDY

o ALLENTOWN PA

o 7/7/2022

Making this recipe reminded me that I’m not a fan of ground chicken. I highly recommend using ground lamb instead if you also are not a fan of ground chicken. That said, I made it as directed and found it a bit dry and bland, so I added a quick drizzle of olive oil and extra lemon juice at the end which at least made it palatable. Once again, lemon to the rescue.

o MAMACAT61

o SANTA CRUZ, CALIFORNIA

o 7/3/2022

This dish was a hit with my family. I loved how easy it is to make and the flavors meld to perfection.

o MYERS

o HTX

o 5/5/2022

I read the reviews and adjusted the recipe. I doubled the smoked paprika and added onion and garlic to the chicken mixture. Also, added extra Sumac for more lemon flavor. We only use brown rice so it was a bit sticky but delicious!!

o NANCY

o JACKSONVILLE, FL

o 4/14/2022

We’ve made this recipe multiple times in recent weeks. The simple and fresh flavors are perfect for weeknight dinners. We added crushed pistachios for extra crunch.

o DANIELLE

o WASHINGTON, D.C.

o 4/13/2022

I'm surprised to see some of the reviews saying this was dry and lacked flavor. My family and I devoured it. I kept all the measurements as stated in the recipe and it was sooo good and flavorful. Did not need any extra salt. I used leftover rice from chinese takeout and it worked perfectly. This will be a staple. Quick, easy, and delicious.

o EMILY

o CUBA, NY

o 4/10/2022

This dish is delightful and so perfect for spring. I used ground chicken thigh, which provided more fat and rich flavor. Using day-old basmati rice ensured the grains kept their texture and prevented them from sticking. Love the briny, earthy flavor of this .... And it even tasted wonderful cold, packed in a pita and topped with a bit of greek yogurt.

o JULIETTE

o NEW ORLEANS

o 4/6/2022

I loved this recipe! Some reviewers thought it did not have enough flavor and was dry but we did not find it so. The flavors blended nicely. Being lovers of grilled Hallumi we substituted the feta for it and it added another nice texture to the mix. Leftovers were even better as the flavors had more time to meld. Will definitely make again. Thank you!!!

o LINDA K

o SEATTLE

o 4/2/2022
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