ONE-POT CHICKEN AND LENTILS 
2
tablespoons olive oil

1
yellow or red onion, thinly sliced

2
medium carrots, unpeeled and cut into thin rounds


Salt and pepper

4 to 6
bone-in, skin-on chicken thighs (1½ to 2 pounds), patted dry

2
tablespoons tomato paste

1
tablespoon ground cumin

1
teaspoon ground turmeric

2
garlic cloves, grated or minced

1
cup green or brown lentils, rinsed

1
lime, halved

2
tablespoons chopped cilantro or parsley leaves and tender stems

Heat the oil in a large Dutch oven or pot over medium-high until shimmering. Add the onion and carrots, season lightly with salt and cook, stirring occasionally, until the onions just start to soften, about 3 minutes.

Push the carrots and onions to the sides of the pot, creating space in the center. Season the chicken thighs all over with salt and pepper, then add them, skin-side down, to the center of the pot. Cook until the skin easily releases from the pan, 7 to 9 minutes, pushing the onions and carrots occasionally. (Everything will be snug and that’s OK!)

Add the tomato paste, cumin, turmeric and garlic to the carrots and onions, stirring as best you can. Flip the chicken, stack the pieces to make some room in the pot to stir, and cook until the tomato paste intensifies and darkens in color, about 2 minutes.

Add the lentils and 4 cups of water (or more if needed, to fully submerge the lentils and most of the chicken). Adjust the heat to bring the liquid to a boil, and season with salt. Cover with the lid slightly ajar, adjust the heat to maintain a simmer, and cook, stirring occasionally, until the lentils are tender, the chicken is cooked through and the flavors blended, 40 to 45 minutes.

Remove and discard the skin from the chicken. Stir in half the lime juice, spoon some sauce over the chicken, then taste and season as needed with more lime juice or salt. Finish with a few grinds of pepper and sprinkle with the cilantro before dividing among bowls.
This one-pot chicken and lentils recipe takes a well-spiced blend of pantry staples plus a handful of fresh ingredients and simmers them together for a throw-in-the-pot meal that is both comforting and filling. It relies on bone-in, skin-on chicken thighs, and the role of the skin is essential: First, it forms a protective shield when seared, preventing the chicken from drying out in the bubbling liquid as it simmers, and helps build flavor as its fat renders. (Thank the skin for its service and discard it before serving.) The finishing touch of lime adds a nearly imperceptible sour flavor, similar to some Persian stews, that rounds out the braising liquid, which is best enjoyed with bread or basmati rice.

SERVES: 4







Yasmin Fahr  Oct. 1, 2024

Delicious and SO easy. I was able to make this while both my young kids were AWAKE. Will definitely make again!

Is this helpful? 20

dhc2 hours ago

Can somebody please explain why we are to actually throw the skin away at the end of cooking? I know that in many places chicken skin is removed to allow flavors to penetrate the meat, but it seems weird to do it at the last minute, after it has presumably absorbed a lot of good flavors. That puritanical touch makes me fear that taste is not a big enough priority in this recipe.

