ONE-POT PEPPERONCINI CHICKEN & RICE
4 
(6-oz.) boneless, skinless chicken breasts

2 
tsp. dried oregano

1 
tsp. garlic powder


Kosher salt


Freshly ground black pepper

2 
Tbsp. neutral oil

1 
medium yellow onion, chopped 

4 
garlic cloves, finely chopped

2 
Tbsp. unsalted butter

1 
cup long-grain white rice, rinsed

½ 
cup liquid from jar of sliced pepperoncini, plus ½ cup sliced pepperoncini

2 
cups low-sodium chicken broth

1 
cup half-and-half

½ 
tsp. crushed red pepper flakes

1 
cup shredded mozzarella

Season chicken all over with oregano, garlic powder, salt, and black pepper. In a large skillet over medium-high heat, heat oil. Add chicken and cook, turning occasionally, until golden brown, about 6 minutes per side. Transfer to a plate.
Reduce heat to medium. Add onion and garlic and cook, stirring occasionally, until onion is softened, about 7 minutes. Add butter and stir until melted. Add rice and cook, stirring, until warmed through, about 1 minute. Pour in liquid from pepperoncini jar. Cook, stirring occasionally, until most of the liquid is evaporated, 1 to 2 minutes.
Add broth, half-and-half, and red pepper flakes. Return chicken and any accumulated juices to skillet. Bring to a boil, then reduce heat to medium-low. Cover and simmer, stirring often, until rice is tender and an instant-read thermometer inserted into thickest part of chicken registers 165°, about 15 minutes.
Transfer chicken to a plate. Add mozzarella and pepperoncini to skillet and stir until cheese is melted. Return chicken to skillet to serve.
SERVES: 4
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This easy one-pot dish comes together in under an hour and is good enough to be a complete meal. It feels a lot like the grown-up version of broccoli-cheese rice, and we want to make it every single night. The creamy rice gets a zappy hit from the vinegary peppers that lean more sweet than spicy. Their sharpness lightens the dish, making it not feel so heavy while still being a comforting and satisfying meal. Deglazing the pan with the pickling liquid from the pepperoncini helps really flavor the rice.

The chicken:

I opted for boneless, skinless chicken breasts for this recipe because of their accessibility and versatility, and the pepperoncini and rice are foolproof ways of avoiding the blandness they can be known for. Of course, you can use whatever cut you've got on hand; just be sure to have an instant-read thermometer to know when it's fully cooked through, as times may vary depending on the thickness of the meat. Boneless, skinless thighs would be a great alternative.
The rice:

Rinsing may seem like an unnecessary step, but it does help remove some excess starch and keeps the rice fluffy and light. Just place the rice in a sieve and run tap water over until the water looks mostly clear. You can also use brown rice for a bit of a different flavor profile if you prefer.
The pepperoncini:

These are colorful, mild chiles that are conveniently sliced and stored in jars at many grocery stores (they're not the same as banana peppers, which lean on the sweeter side). You can occasionally get one with a bit more bite, but for the most part, they're rather harmless. If you have some left over, try using them in salads or sandwiches. You'll find that you'll always want to have some in your refrigerator.
Storage:

Leftovers can be stored for up to 3 days. Transfer to an airtight container and refrigerate.

