SKILLET CHICKEN AND FARRO WITH CARAMELIZED LEEKS
2½
pounds bone-in, skin-on chicken thighs and drumsticks, or use whole legs


Salt and freshly ground black pepper

2
large or 3 medium leeks

2
tablespoons extra-virgin olive oil

2
garlic cloves, thinly sliced

1
teaspoon fennel or coriander seeds, cracked with a mortar and pestle or the side of a 
chef’s knife

1
teaspoon cumin seeds, cracked with a mortar and pestle or the side of a chef’s knife

4
thyme sprigs

1
tablespoon tomato paste

3
cups chicken or vegetable stock

1½
cups pearled or semi-pearled farro

¾
cup quartered or halved cherry tomatoes or diced tomato

½
cup fresh parsley leaves and tender stems, roughly chopped


Fresh lime or lemon juice, or cider vinegar, to taste

Pat chicken dry with paper towels. Season all over with salt and pepper, and set aside while preparing the leeks.

Trim roots from leeks, then cut away any wilted, yellowing or browned parts from the greens. Slice leeks in half lengthwise. Wash well under cold running water to remove any soil, then shake dry. Thinly slice the leeks (including the greens) into half-moons. You should have about 6 cups. Measure out about 2 tablespoons of sliced leek whites and set them aside for garnish.

In a large skillet, heat 1 tablespoon oil over medium-high heat. When the oil thins and coats the bottom of the pan, add half the chicken and cook until browned on both sides, 4 to 6 minutes per side. Transfer the chicken to a plate and repeat with remaining chicken.

Add remaining 1 tablespoon oil to the skillet and stir in the leeks and a pinch of salt. Sauté until tender and golden brown, 10 to 13 minutes. Add the garlic and cook until golden, 2 to 3 minutes. Stir in spices, thyme and tomato paste, and cook until tomato paste darkens and caramelizes, 2 to 3 minutes.

Pour in chicken stock and bring to a simmer, scraping up the browned bits on the bottom of the pan. Stir in farro and 1 teaspoon salt. When the liquid comes to a simmer, reduce the heat to medium-low and nestle in the browned chicken, skin-side up; pour in any juices from the plate. Cover pan and let cook until the farro is tender and the chicken is cooked through, 25 to 30 minutes.

Meanwhile, in a small bowl, toss together the reserved leek whites, chopped tomatoes and parsley. Season to taste with salt, pepper and an acid like lemon or lime juice or vinegar. The mixture should taste tangy and bright.

Discard the thyme sprigs, and serve chicken and farro topped with some of the tomato mixture.
This very savory skillet dinner features golden pieces of bone-in chicken nestled in a leek and farro pilaf. You might be surprised to see the leek greens used along with the whites. But, because the slices are sautéed until tender and then simmered with the farro, they turn soft and sweet, and contribute loads of deep onion flavor. (Added bonus: It’s nice to use the whole vegetable.) A simple tomato relish garnishes the top, adding juicy freshness to this hearty one-pot meal.

SERVES: 4-6









Melissa Clark

I used ½ tsp ground fennel, ¾ tsp ground cumin and 1 tsp dried thyme and switched the grain to a wild rice blend, delicious and a big hit with guests. Don’t skip the tomatoes and leek with splash of acid (I used fresh lemon juice) as a topper, gives a perfect pop of flavor that lifts the whole dish.

Is this helpful? 64

Jenni3 years ago

Can I use cumin and coriander powder instead of the seeds?

Is this helpful? 58

WeLaJo3 years ago

Use whole grain farro instead of pearled for better texture and flavor. Par-cook for 10 minutes before adding to pan with chicken and leeks. To keep chicken skin crisp, skip the lid and stovetop once chicken is nestled. Instead, bake uncovered at 400 about 20 minutes, or until chicken is cooked through.

