

  jennaseverythingblog.com


Chicken and Rice with Peas
Serves 3-4
Ingredients

1 TBS olive oil

2 large bone-in, skin-on chicken breasts

Salt and pepper, to taste
1 large onion, finely diced
3 cloves garlic, sliced

1 red bell pepper, finely diced

1 cup long-grain rice

2 cups chicken broth

1 tsp dried thyme

1 cup frozen peas

½ cup diced green olives

1. 
Heat the olive oil in a large pot or Dutch oven over medium high heat. 
When hot, add the chicken breasts, seasoning liberally with salt and 
pepper. Brown the chicken breasts on all sides for about 10 minutes, 
then remove them to a plate.

2.
Add the minced onion to the pot and cook over medium high heat until 
starting to caramelize, about 10 minutes, stirring occasionally and 
adding salt and pepper as it cooks.

3.
Add the garlic and pepper to the pot. Cook for 5-7 minutes, until the 
pepper has softened.

4.
Add the rice, broth and thyme; stir well, then add the chicken pieces on 
top.

5.
Bring to a boil, cover the pot, and simmer over low heat for 20-25 
minutes, until the chicken is cooked through and the rice has absorbed 
most of the liquid. Turn off the heat.

6.
Remove the chicken to a cutting board.

7.
Stir the peas and olives into the pot of rice, cover the pot and let it sit 
for about 5 minutes.

8. 
Shred or chop the chicken, discarding the skin and bones. Stir the 
chicken pieces into the pot of rice and taste for seasoning. Serve hot!







