ONE-SKILLET CHICKEN WITH BUTTERY ORZO

Kosher salt, freshly ground pepper

6 
skin-on, bone-in chicken thighs (about 2 pounds total), patted dry

3 
tablespoons unsalted butter, divided

1 
fennel bulb, chopped, plus fronds, chopped

1 
leek, white and pale green parts only, chopped

8 
ounces orzo

1/3 
cup dry white wine

2½ 
cups low-sodium chicken broth, divided

1 
tablespoon fresh lemon juice

1 
teaspoon finely grated lemon zest

Preheat oven to 400°F. Rain salt and then some pepper all over chicken. Heat 2 Tbsp. butter in a medium cast-iron skillet over medium-high. Nestle chicken, skin side down, in skillet in a single layer with no gaps (if you can’t quite fit them all, wait until chicken shrinks slightly, then puzzle in the remaining pieces). Cook until meat is opaque around the edges and skin is deep golden brown, 6–8 minutes. Turn chicken skin side up and transfer skillet to oven; bake, uncovered, until chicken is cooked through, 10–15 minutes. Transfer chicken to a plate.

Set same skillet over medium; combine fennel bulb and leek in skillet and sprinkle in some salt and pepper. Cook, tossing occasionally, until leek is looking golden around the edges, about 5 minutes. Add orzo and cook until pasta is darkened (it will take on a brown hue) to a nice nutty brown in spots and toasty smelling, about 3 minutes. Pour in wine and cook, stirring, until liquid is evaporated, about 1 minute. Add broth ½ cup at a time, stirring constantly and letting broth absorb before adding more, until orzo is tender and broth is mostly absorbed but pan is not dry, 10–15 minutes.

Remove skillet from heat, Taste and add more salt and pepper to your liking; mix in lemon juice and remaining 1 Tbsp. butter, then chopped fennel fronds. Pile chicken on top and finish with lemon zest.
SERVES: 4







CLAIRE SAFFITZ  April 18, 
This is a go-to recipe in our family just as written. The fennel, butter and brightness of the lemon make a wonderful flavour combo. In fact when my son moved out this is the first recipe he wanted me to send him. I don’t always have leeks on hand but do always have shallots. They are a good substitute.
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KCM

4 years ago

This was good! Added a cut-up carrot, and didn't add the last pat of butter. Cooked the orzo with about 2 cups of broth and the lid on for 15 minutes.

5 years ago

Read the recipe! This is a "gentle"dish and if you want something spicy, or colourful, it's not for you - so modify as you choose or make someyhing else. I loved the mix of flavours (fennel is always a treat) and the easy method (would rather deal with one pot than several). Will definitely make and servre it again!
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JACQUELINECHURCH

6 years ago

I wish recipes were better tested. Orzo need nearly another whole cup of water to cook. Time for bone-in thighs is insufficient, even with additional stove top cooking skin side up, and time in the oven, needed more time. Added fresh herbs (tarragon & thyme) as well as herbes de Provence as the fennel and leek sent me in that direction. Also added fresh herbs to serve. Plated on a bed of baby spinach which gave it needed color and additional boost. I would make it again but with pretty significant adjustments. I would add I have a very well-seasoned cast iron skillet, retains heat and we still needed more time to cook thoroughly. 
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JACQUELINECHURCH

5 months ago

I have made this dish so many times - I find that the directions are pretty accurate. The liquid for the orzo is enough to make this dish but agree that using more can result in a more pillowy texture.

Delicious! No modifications except for maybe a little extra bit of leek. Everyone that I serve it to loves it. Super crowd pleaser!

I make this often and anyone that shares my table loves it. It has wonderful flavors alone but after initially making I now add about a tablespoon of Herbs de Provence. This is a keeper, and a very easy recipe.

