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B A K E D  C H I C K E N  W I T H  L E M O N
R I C E

An easy and delicious one-pan meal, perfect for weeknights or a casual lunch.

EASY 10 MINS 40 MINS 4

Ingredients

6 chicken thighs, skin on and bone in

3 spring onions

3 tbsp lemon juice, and zest

5 lemon slices

2 tsp dried oregano

1 tbsp parsley, chopped

1 tbsp dill, chopped

3 garlic cloves, crushed

1 1/2 cups long grain rice

2 cups chicken stock

Instructions

Preheat oven to 200C1.

Season chicken with salt, pepper and drizzle over 2 tablespoons of lemon2.
juice.

In a heavy based ovenproof pan or skillet over medium high heat, drizzle olive3.
oil and cook chicken thighs skin side down for 3-4 minutes or until golden
brown, turn and seal the other side. When both sides are brown, transfer
chicken to a plate and set aside.

Bring the pan back to heat and drizzle a little more olive oil. Cook spring4.
onions and garlic for 1-2 minutes until fragrant, add rice, chicken stock, lemon
zest, dried oregano and the other tablespoon of lemon juice. Stir to combine
then add the lemon slices, the chicken and its rested juices back into the pan.
Bring to a simmer, cover with a lid or wrap tightly with foil and remove from
heat.

Bake in the oven for 20 minutes, then remove the lid and bake for a further5.
5-10 minutes or until all liquid is absorbed and the rice is cooked.

Remove from the oven, let it rest for 5 minutes before stirring through the6.
parsley and dill through the rice.

If you don’t feel like chicken, you can make this dish with minced or diced lamb.
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