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Chicken Thighs with
Broccoli & Orzo

YOU'LL NEED

4 chicken th ighs

approx.  2lb

1½  tsp kosher salt

½  tsp black pepper

2 tbs extra-v i rgin ol ive

oi l

2 tbs unsalted butter

1  lemon,  th in ly  s l iced

and seeds removed

12oz broccol i  f lorets –

cut smal l  p ieces

approx.  4C

8oz dr ied orzo -

approx.  1  ¼  C

1tsp fresh thyme leaves

2 gar l ic c loves -

minced

½  C dry white wine

2 C low-sodium

chicken broth

Season chicken th ighs on both s ides with 1  teaspoon

salt  and ½  teaspoon pepper.  In  a large,  heavy sk i l let

(preferably cast- i ron or  stain less steel ) ,  heat ol ive oi l

over medium-high.  Cook the chicken,  sk in-s ide down,

unt i l  golden brown,  about 7 minutes.  F l ip and cook

unt i l  golden on the other s ide,  about 5 minutes more.

Transfer  chicken to a plate and set as ide.

Decrease heat to medium, add butter  and lemon

sl ices,  and cook unt i l  the lemons re lease their  ju ices

and start  to brown,  1  to 2 minutes.  Transfer  to the

plate with the chicken.

Add broccol i ,  orzo,  thyme, gar l ic and remaining ½

teaspoon salt  to the sk i l let  and st i r  to coat.  Cook,

st i r r ing occasional ly ,  unt i l  the orzo is  l ight ly  toasted

and the broccol i  i s  br ight green,  about 5 minutes.

Deglaze with the wine and cook unt i l  the l iquid is

most ly  absorbed,  1  to 2 minutes.

Add the broth and lemon s l ices to the sk i l let ,  then

add the chicken th ighs,  sk in-s ide up,  a long with any

l iquid f rom the plate.  Cover the sk i l let  and cont inue

cooking unt i l  the orzo is  tender ,  most of  the l iquid is

absorbed,  and the chicken is  cooked through,  13 to 15

minutes.

I f  you want to add a l i t t le texture and crunch to the

dish,  uncover and cont inue to cook unt i l  browned and

cr isp on the bottom, 3 to 5 minutes.  Serve warm.

ALL YOU HAVE TO DO
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