
Ingredients

Download our iOS or Android app to watch how-to videos, 
manage your account, and track your deliveries.

In this easy dish, you’ll bake chicken 
thighs on top of vibrantly spiced rice and 
chickpeas—which get pops of flavor from 
sweet raisins and tangy pickled peppers.   

TIME:  50-60 minutes
SERVINGS:  2

KNICK KNACKS:

1 1/2 cups   
CHICKPEAS

1 Tbsp  
RAS EL HANOUT

2 Tbsps 
TOMATO PASTE

2 Tbsps  
GOLDEN RAISINS

1/2 cup  
GREEK YOGURT

2 Tbsps  
PICKLED 

PERUVIAN 
PEPPERS

1  
YELLOW ONION

2 cloves  
GARLIC

3/4 cup   
JASMINE RICE

2  
BONELESS, SKIN-

ON CHICKEN 
THIGHS

Middle Eastern 
Baked Chicken  
& Rice
with Chickpeas & Yogurt  

Bold & Spicy

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos #blueapron

1  Prepare the ingredients: 
 F Preheat the oven to 450°F. 

 F Wash and dry the fresh produce. 

 F Peel and small dice the onion. Peel and roughly chop the garlic. 

 F Drain and rinse the chickpeas. 

2  Sear the chicken:  
 F Pat the chicken dry with paper towels. Season on both sides with salt, 

pepper, and up to half the ras el hanout. 

 F In a medium pan, heat 2 teaspoons of olive oil on medium-high until 
hot. Add the seasoned chicken, skin side down, and cook 4 to 6 minutes 
on the first side, or until browned. 

 F Leaving any browned bits (or fond) in the pan, transfer to a plate, skin 
side up. 

3  Cook the aromatics: 
 F Add the diced onion and chopped garlic to the pan of reserved fond; 

season with salt and pepper. Cook on medium-high, stirring frequently 
and scraping up any fond, 1 to 2 minutes, or until slightly softened and 
fragrant. 

 F Add the tomato paste and remaining ras el hanout; season with salt 
and pepper. Cook, stirring constantly, 30 seconds to 1 minute, or until 
dark red and fragrant. 

4  Add the rice & assemble the casserole: 
 F Add the rice, raisins, chickpeas, and 2 cups of water to the pan; 

season with salt and pepper. Stir to thoroughly combine. Heat to boiling 
on high. 

 F Once boiling, turn off the heat and carefully transfer to an oven-safe 
baking dish. Spread into an even layer. 

 F Top with the seared chicken, skin side up. Tightly cover the baking 
dish with aluminum foil to completely seal. 

5  Bake the casserole & serve your dish: 
 F Bake the casserole 21 to 23 minutes, or until the rice is tender, the 

liquid has been absorbed, and the chicken is cooked through. 

 F While the casserole bakes, season the yogurt with salt and pepper to 
taste. 

 F Remove the baked casserole from the oven. Let stand for 2 minutes 
before removing the aluminum foil.

 F Garnish the casserole with a drizzle of olive oil and the peppers. Serve 
with the seasoned yogurt on the side. Enjoy! 
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