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Author: Adapted from Martha Stewart

Prep time: 30 mins - Cook time: 1 hour

Serves 4-6

Ingredients

4 skin on, bone-in chicken thighs

4 skin on, bone-in chicken legs/drumsticks

1 teaspoon or .2g saffron threads

1/2 cup dry white wine, like Sauvignon Blanc or a White Rioja

1 medium yellow onion, minced (1 cup)

3 Tablespoons good olive oil

2 Tablespoons minced garlic (approx 5-6 cloves)

6 jarred, roasted red piquillo peppers, thinly sliced

1 Tablespoon tomato paste

1 1/2 cups short-grain rice, such as Arborio or Bomba
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2 dried bay leaves

3 cups chicken stock

1/2 cup frozen peas, thawed slightly

1 cup small Spanish, pimento-stuffed olives

Kosher salt and freshly ground black pepper

Instructions

1. ) Preheat oven to 375 degrees. Place frozen peas in a small dish near the oven as it preheats. Combine saffron threads and wine
in a small bowl.

2. ) Pat chicken pieces dry and season them with salt and pepper. Heat olive oil in a large, straight-sided ovenproof skillet over
medium-high heat. Add chicken pieces to the heated pan, skin side down, in a single layer and cook until golden brown, 5-6
minutes. Once skin side is golden, turn and brown other sides, about 2-3 additional minutes. Remove chicken pieces to a plate
and set aside.

3. ) Pour off all but 3 Tablespoons of fat from the skillet (you might not need to pour anything off though). Add onion, garlic and
peppers and cook over medium-high heat until softened, approx. 3 minutes. Stir in tomato paste and cook for 30 seconds more.

4. ) Stir in rice and coat with the fat in the pan, about 30 seconds. Add wine and saffron mixture and cook until completely
evaporated, about 30 seconds.

5. ) Stir in bay leaves and broth and return chicken to the pan, skin side up. Bring liquid in pan to a full boil, cover and bake in the
oven until liquid is absorbed, rice is tender and chicken is cooked through, about 25-30 minutes.

6. ) Remove from oven and add peas and olives to the skillet, cover and let stand for 15 minutes. Remove bay leaves and serve with
a glass of white wine!
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