SPANISH PAELLA-ISH CHICKEN CASSEROLE 
1 
pound boneless, skinless chicken thighs

½ + ½ 
teaspoon kosher salt, divided

½ + ½
teaspoon fresh cracked black pepper, divided

2 + 2 
tablespoons olive oil, divided

14 
ounces uncooked pork chorizo, casing removed

1 
yellow onion, diced

1 
red bell pepper, diced

3 
cloves garlic, minced

1 
teaspoon smoked paprika

1 
pinch of saffron (about 20 threads)

2 
cups Valencia short-grain rice or Bomba rice

2 
tablespoons tomato paste

4 
cups chicken broth

1/3
cup frozen peas

1 
tablespoon chopped parsley, for garnish

2 
lemons, sliced into wedges, for serving

Preheat the oven to 400 F.

Season the chicken thighs with ½ teaspoon salt and ½ teaspoon pepper.

Heat 2 tablespoons of olive oil in a pan over medium-high heat, then add the chicken thighs to the pan and cook for 5–6 minutes, or until fully cooked through.

Transfer the cooked chicken to a 9x13 baking dish.

Add the chorizo to the same frying pan and cook for 6–8 minutes, or until fully cooked through.

Drain the grease through a fine mesh strainer.

Transfer the chorizo to the baking dish with the chicken.

Wipe the pan clean with a paper towel and add 2 more tablespoons of oil.

Add the onion and bell pepper. Saute until vegetables are soft, then add the garlic and saute for 1 more minute.

Add smoked paprika, saffron, ½ teaspoon salt, and ½ teaspoon pepper, then stir to combine and cook for 1 minute.

Transfer the vegetables to the chicken/chorizo baking dish.

Stir the rice and tomato paste into the chicken/chorizo mixture. Spread out into an even layer.

Pour over chicken broth and top with peas.

Cover with foil and bake for 35–40 minutes.

Garnish with parsley and serve with lemon wedges.
If you want the taste of classic Spanish paella without all the labor involved in preparation, give this eased-up Spanish paella-ish chicken casserole a shot.

SERVE: 6

