INA GARTENS CHICKEN IN A POT WITH ORZO


Good olive oil

1 
(3½ to 4-pound) whole chicken

2 
cups (¾-inch diced) scrubbed carrots (10 ounces)

2 
cups (¾-inch) diced celery (4 ribs)

2 
cups chopped leeks, white and light green parts (3 leeks)

2 
cups chopped fennel, stalks and core removed (1 large bulb)

2 
teaspoons minced garlic (2 cloves)

4 
cups simmering chicken stock, preferably homemade

½ 
teaspoon saffron threads

6 
sprigs fresh thyme

8 
sprigs fresh parsley

10 
sprigs fresh dill, plus extra for serving


Kosher salt and freshly ground black pepper

¾ 
cup orzo
Preheat the oven to 350 degrees.
Heat 3 tablespoons of olive oil in a medium (11-inch) Dutch oven, such as Le Creuset, over medium to medium-high heat. Dry the chicken all over, place it in the pot breast side down, and sear it for 5 to 7 minutes without moving, until the skin is nicely browned. Turn the chicken breast side up and sear for another 4 to 5 minutes, until browned on the bottom. Transfer the chicken to a plate.
Add the carrots, celery, leeks, and fennel to the pot and sauté for 10 to 15 minutes, stirring occasionally, until the vegetables start to brown. Add the garlic and cook for one minute. Return the chicken to the pot, breast side up, spreading the vegetables around the chicken. Add the chicken stock, saffron, and enough water to cover the chicken with just an inch of the breastbone exposed. Tie the thyme, parsley, and dill together in a bundle with kitchen string and add to the pot along with 1½ tablespoons salt and 1½ teaspoons pepper. Bring to a boil, cover, and bake for 1 hour and 15 minutes, checking to be sure the liquid is simmering.
Discard the herb bundle, stir the orzo into the broth, cover, and allow to sit off the heat for 20 to 25 minutes, until the orzo is tender. Using forks to separate the chicken into quarters, carefully pull the breast meat away from the bones (I leave the bones in the leg portion) and reheat, if necessary. Spoon some of the chicken, broth, and pasta into large shallow bowls, and serve hot sprinkled generously with minced dill and salt.
Now that the weather has cooled off and fall is in full swing, my bank account is begging me to cool off from my carefree (read: irresponsible) spending habits of summer. A large part of this means limiting how often I dine out, and inviting friends over for dinner instead. When I saw Ina Garten post her recipe for chicken in a pot with orzo (from her new book Go-To Dinners) on Instagram, I knew immediately that it would be the perfect dish to serve for a cozy evening indoors.

