ONE-POT CHICKEN THIGHS WITH CILANTRO RICE AND BEANS 5
2 
lb. skinless, boneless chicken thighs (6–8)

1 
tsp. freshly ground pepper

1 
tsp. ground cumin

3
 tsp. Diamond Crystal or 1¾ tsp. Morton kosher salt, divided

1 
bunch cilantro, rinsed well, tough stems removed

1
 medium onion, chopped

1 
medium green bell pepper, ribs and seeds removed, chopped

6 
garlic cloves

3 
Tbsp. extra-virgin olive oil

1 
15.5-oz. can black beans, rinsed

1½ 
cups long-grain white rice (do not rinse)

Crumbled Cotija cheese and lime wedges (for serving; optional)

Place a rack in middle of oven; preheat to 375°. Pat 2 lb. skinless, boneless chicken thighs (6–8) dry with paper towels and sprinkle all over with 1 tsp. freshly ground pepper, 1 tsp. ground cumin, and 2 tsp. Diamond Crystal or 1¼ tsp. Morton kosher salt. Set aside.

Set aside a small handful of 1 bunch cilantro, rinsed well, tough stems removed, for serving if desired. Blend 1 medium onion, chopped, 1 medium green bell pepper, ribs and seeds removed, chopped, 6 garlic cloves, and remaining cilantro in a blender on high speed until mostly smooth. Set aside.

Heat 3 Tbsp. extra-virgin olive oil in a large high-sided ovenproof skillet with a lid over medium-high. Working in batches if needed, cook reserved chicken in a single layer, undisturbed, until deeply browned underneath, 6–8 minutes. Transfer to a plate, arranging browned side up. (Chicken will still be raw.)

Cook reserved purée in same pan over medium heat, stirring often, until it dries out into a loose, tomato-paste-like texture, 6–8 minutes. Add one 15.5-oz. can black beans, rinsed, 1½ cups long-grain white rice (do not rinse), remaining 1 tsp. Diamond Crystal or ½ tsp. Morton kosher salt, and 1½ cups water; bring to a simmer, then immediately remove pan from heat.

Arrange chicken, browned side up, on top of beans and rice; cover pan. (If lid doesn’t fit well, cover pan with foil first.) Transfer to oven; bake 45 minutes. (Be exact; don’t peek.) Turn off oven; let sit in oven (still covered) 10 minutes.

Remove pan from oven, uncover, and fluff rice with a fork. Scatter crumbled Cotija cheese (if using) and cilantro if you reserved some over. Serve with lime wedges if desired.
A carefully calibrated amount of rice and water ensures everything cooks at exactly the same rate, so don’t eyeball it. Making your own sofrito on a weeknight is a commitment that’s well worth the effort; it provides a deeply savory foundation that perfumes both the rice and chicken. Serve it with a dollop of sour cream, some pickled onions, or warm tortillas for a stick-to-your-ribs dinner that tastes like it took at least two, if not three, pots to make.

SERVES: 4





Jesse Szewczyk  November 28, 2025

4 months ago

This was delicious! I followed the recipe as written except that I did not let the chicken turn dark brown since my thighs were smaller, I didn’t want them to overcook. Lots of great flavor. Big hit with my husband. There will be a next time - I may add some chili pepper. Looking forward to leftovers tonight.

2 months ago

Loved this recipe!!! Added a jalapeño to the puree and squeeze of lime. Used bone in chicken thighs and chicken broth instead of water. Served with tortilla chips, tortillas and hot sauce.

Bottom of Form

a month ago

I really liked the taste of this.I followed the recipe exactly but because I didn't want a massive amount of leftovers I only used 1 cup of rice and kept the 1 ½ cups oif water. I'm glad I did because even after 55 min the rice could have been a bit softer. With one cup of water it would have been crunchy! Really liked this one.

a month ago

Delicious. Made it exactly as directed except added a jalapeño to the sofrito for a bit of spice. Served with warm tortillas

