SHEET-PAN TURMERIC CHICKEN AND CRISPY RICE
¼
cup fresh lemon juice, plus more for serving

6
garlic cloves, finely grated or minced

2
tablespoons fresh ginger (from 1 2-inch piece), finely grated or minced

3
teaspoons kosher salt (such as Diamond Crystal or use 1 ½ teaspoons coarse kosher 
salt, such as Morton), more as needed

2
teaspoons ground turmeric

2
teaspoons ground coriander

1
teaspoon freshly ground black pepper

2
pounds bone-in, skin-on chicken thighs and drumsticks

5
cups cooked short-grain rice (such as sushi rice, see Tip)

1
bunch scallions, thinly sliced, white and green parts separated

5
tablespoons extra-virgin olive oil, more as needed

½
cup chopped fresh cilantro leaves and tender stems

Place sheet pan on middle rack in oven and heat oven to 450 degrees.

While the oven is heating, marinate the chicken. In a large bowl, combine lemon juice, garlic, ginger, 1½ teaspoons of the salt, turmeric, coriander and pepper, and mix well. Transfer 1 tablespoon of the turmeric-ginger mixture to a small bowl and set aside for serving. To the large bowl, add chicken and toss until the pieces are well coated; let sit at room temperature for 20 minutes.

While the chicken is marinating, toss the cooked rice with the remaining 1½ teaspoons salt, scallion whites and 3 tablespoons of extra-virgin olive oil (the best way to do this is with clean hands). Add a little more oil if needed to fully coat the rice so that it crisps up in the oven.

Add the remaining 2 tablespoons oil to the chicken pieces, tossing well to coat.

Use a large spoon to carefully spread the rice out on the hot sheet pan, then make divots in the rice for the chicken, making sure the sheet pan is exposed. Place chicken, skin side up, in the divots touching the pan. Drizzle the rice and chicken with a little more extra-virgin olive oil.

Roast until the chicken is deeply browned on top, cooked through and the rice is crisp at the edges, 40 to 50 minutes.

Stir a little more lemon juice and olive oil into the reserved turmeric-ginger mixture to thin it out. Use a spoon to dab or drizzle it onto the rice (not the chicken). Stir up the rice on the baking sheet, so the crisp parts get mixed into the soft part of the rice, and the turmeric mixture gets distributed. (Taste rice and add a little more oil, lemon juice and salt if necessary; rice can take a lot of seasoning.) Top everything with scallion greens and chopped fresh cilantro, and serve.

TIP

If you want to substitute long-grain rice, watch it carefully; it browns (and can dry out) more quickly than plumper grains of short-grain rice.
A layer of crunchy, golden rice at the bottom of a pan is revered across many cultures, be it a Persian tahdig, Korean nurungji or Spanish socarrat, and you can get a similar result by baking oiled rice at high heat on a sheet pan. Here, bone-in chicken legs are coated in a mix of turmeric, ginger and garlic and nestled into a pan of scallion-flecked short-grain rice. As it all roasts, the spiced chicken fat seasons the rice, which turns especially crisp where it meets the edges and bottom of the pan while staying soft and chewy on top. Dabbed with more turmeric-ginger mixture at the end, it’s a richly flavored and textured chicken and rice dish all made in one pan.
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PerkyPop21 hours ago

I used this recipe to make firm cubed tofu instead of the chicken, marinated in the same sauce. I had leftover short grain, brown rice and barley, which worked out perfectly. Served with some steamed broccoli on the side and a sunny side-up egg, because I didn't want to crowd the sheet pan I was using. Excellent meal. Vegetarians be not afraid of the tofu or even seitan substitutions. For easier clean-up on the sheet pan, line it with aluminum foil and give it a swipe of olive or sesame oil.

Is this helpful? 29

J. Laird1 day ago

since the recipe calls for cooked rice, i would think you could substitute brown rice.

Is this helpful? 21

beehill1 day ago

What do you think - could you sub in tofu to make this vegetarian? Cook the rice for 20 min, then toss in tofu for 20 min? Or skip the tofu and toss vegs on top of rice? Just sounds yummy, but I don’t eat meat.
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FattySing1 day ago

How long should one let the cooked rice sit before baking? I'd imagine it would be best to let it sit and dry out for at least a day like is optimal for fried rice.
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Liz5 hours ago

My heritage is eastern European and Irish my family makes a similar dish but with uncooked rice in a huge pot. My grandmother would use an older hen since it would have more fat. It was heaven the crispy rice on the bottom of the pot and the meat would just fall off the bones. Her spice blend was a handed down family secret. Just incredible.

Is this helpful? 9

Joan1 day ago

I would make something else. Boneless/skinless chicken breasts? I would make something else. The bone & skin play a significant role in how the chicken cooks, is flavored by the marinade, and in turn flavors the rice. Utterly delicious.
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Elizabeth1 day ago

You could consider short grain brown rice to mimic the plump factor Melissa mentioned
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kim2 hours ago

Do we think boneless thighs would work for this? My husband has an aversion to bone-in meat (we all have our things, right?)
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