ONE-POT CHICKEN AND RICE WITH CARAMELIZED LEMON
4
bone-in, skin-on chicken thighs (about 1½ pounds)

Salt and black pepper

2
teaspoons dried oregano

Crushed red pepper

2
tablespoons extra-virgin olive oil

2
lemons

1
cup pitted Castelvetrano or kalamata olives, smashed and roughly chopped

6
garlic cloves, minced

1
medium shallot or ½ medium onion, minced

2
cups long-grain white rice, rinsed

4
cups (32 ounces) chicken broth

¼
cup roughly chopped fresh parsley, for serving

Heat the oven to 400 degrees. Use paper towels to pat the chicken thighs until dry on all sides. Season the chicken with 1 teaspoon each salt, pepper and dried oregano and a pinch of crushed red pepper.

Place a large Dutch oven or other heavy-bottomed pot over medium-high heat and add oil. Let oil heat up for a few minutes. Add thighs to the pot, skin side down, and let cook undisturbed until they self-release from the bottom of the pot, about 5 minutes. Remove from the pot and set aside.

Cut 1 lemon into ¼-inch-thick slices. Add to the pot and cook until caramelized and softened, about 2 minutes. Remove from the pot and set aside.

Add the olives, garlic, shallot and 1 teaspoon each salt, pepper and dried oregano to the pot. Cook over medium-low heat, scraping browned bits from the bottom of the pan, until garlic is fragrant, 2 to 3 minutes. Turn the heat up to high, add the rice and broth to the pot, stir to combine and cover until it comes to a boil, about 5 minutes.

Remove the pot from heat, add the browned chicken thighs on top of the rice, skin side up, then cover the chicken thighs with the lemon slices. Place the pot, covered, into the oven and bake until the rice and chicken are fully cooked, 25 to 30 minutes. Serve topped with fresh parsley and a squeeze of lemon juice.
This simple one-pot chicken and rice dish is topped with caramelized lemon slices that add sweet flavor and texture. Thin slices of lemon are cooked in chicken fat and oil until their pulp dissolves, their pith sweetens and their rind softens to the point of being edible. Briny Castelvetrano olives and herby dried oregano are wrapped up in creamy rice and topped with juicy chicken thighs. Fresh parsley and a squeeze of fresh lemon juice on top before serving add brightness and crunch. 

SERVES: 4
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paulinem2 months ago

I made it in the Instant Pot, since my kitchen doesn’t have air conditioning. Mostly followed the steps as written, except after cooking all the vegetables I deglazed the pot with the broth, then put the rice in and the chicken on top. Lemons on top of the chicken. 6 minutes high pressure with a natural release. It came out great!

Is this helpful? 473

ERhoads2 months ago

Really delicious and easy meal. I upped the thigh count to 6, and reduced rice to 1.5 cups and broth to 3 cups, which sorted the carb/protein ratio issues mentioned by other users. I personally like the bitterness of the lemon slices, but I think using the zest of one lemon instead of slices would eliminate the bitterness while maintaining the lift of citrus.

Is this helpful? 406

RHB2 months ago

For those finding the Lemons too bitter or strong, make sure they are at least lightly browned on both sides before removing from the pan, and put them under the chicken rather than over the chicken. This will allow them to cook/mellow further in the broth.

Is this helpful? 383

susiecue2 months ago

This was deeelicious. It turned out to be one of the best dishes I’ve ever made. However, 2 cups of rice is about twice as much rice as 4 people can eat. I froze the extra rice to have on hand. I made it exactly according to the recipe.

Is this helpful? 333

Kim2 months ago

So so good - suggestion to increase to 6 thighs and decrease to 1.5 cups rice and 3 cups broth was spot on. The flavor of the Kalamata olives was divine and I can’t help but feel like that’s the right move rather than the Castlevestrano, but to each their own.

Is this helpful? 278

William Wroblicka2 months ago

Yes and yes. Brown rice takes at least two times longer to cook than white rice. You can reduce the cook time by soaking the brown rice overnight in water to cover, as you would for dried beans.

Is this helpful? 172

joe p2 months ago

Prep time is much longer than the 10 minutes listed, and even the numbers add up to more than I find prep time estimates to be longer frequently than estimated. Dish is DELICIOUS! Will fix again.

Is this helpful? 167

Diane2 months ago

I didn’t think I liked green olives until trying the castelvetranos! However, I’ve substituted jarred artichokes when I was out and that seems to work ok. How about capers?

Is this helpful? 153

LWM2 months ago

I made this dish with chicken breasts. They were perfectly cooked for 30 minutes at 400°. Maybe I did not caramelize my lemon long enough because there were too sour to eat.

Is this helpful? 152

joey p2 months ago

Pretty great weeknight meal. I added some bone-in chicken breast pieces as my teenage son devours protein. I also deglazed the pan with a little white wine and brine from the olive jar. Flavor was great. Thanks.

Is this helpful? 139

Euphemia Thompson2 months ago

And the reason for that is, the prep time doesn't include getting you to set up your mise en place. The "prep" in any recipe begins at the moment your stuff is already lined up, not the juggling you have to do to find all the ingredients in your fridge and pantry and ready them. This is a flaw in every recipe I read.

Is this helpful? 129

Marge2 months ago

Either cut the rice in half or double the chicken - the ratios are way off. But flavor is good! Lemon a little strong, but can be adjusted for preference.

Is this helpful? 106

dave2 months ago

Incredibly delicious and easy to prepare! I used one cup basmati rice which was perfect. Also added more olives and some capers. Next time will be adding a little preserved lemon too. Mouth watering recipe ??

Is this helpful? 90

susiecue2 months ago

Addendum to my earlier note. I did brown the chicken on both sides for extra flavor.

Is this helpful? 70

AZ2 months ago

A very delicious, no fuss, one dish chicken and rice. Loved the olives and will probably add more the next time I make. Definitely too much rice; likely to do 1 cup or maybe 1.5 cups instead of the full two. No other notes! Really divine!

Is this helpful? 56

