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Chicken Skillet with Clementines and Warm Spices 

MAKES: 4 servings  

 

YOU’LL NEED: 
• 1 large onion – medium dice 

• 3 cloves garlic - minced  

• 1 tsp dried thyme 

• 1 tsp cumin – optional 

• ½ 
 tsp cinnamon – optional  

• ¼ tsp chili flakes – optional 

• 1 ½ cup basmati rice 

• 1 ½ cup orange juice 

• 2 chicken breasts – could also use thighs/legs 

• 1-2 tsp paprika  

• 3 clementines (or any oranges) 
– peeled and cut into sections  

• 1 cup plain Greek yogurt 

• Zest and juice of 1 lemon – or 1 tbsp lemon juice 

• 1-2 tbsp honey  

• Handful of fresh parsley – minced 

 

HERE’S HOW: 
1. To make the dish:  

a. Preheat the oven to 350F. 
b. Using a cast iron pan (or oven safe pan or pot), heat a couple tbsp of oil over medium-high heat. 

Add the onions and cook until they start to caramelize. Then add in 2 (of the 3) cloves of the garlic, 
spices, salt & pepper. Then stir in the rice and let it toast for a couple of minutes. Add the orange 
juice and 1 ½ cups of water to the rice.  Bring to a boil on the stove. 

c. Cut the chicken breasts in half. Coat the chicken in a little veg. oil and season with salt, pepper and 
paprika. Nestle the chicken into the rice pan. Scatter the oranges around the top. Cover tightly with 
tin foil (or lid) and bake for 30-40 minutes (30 mins. for breasts, 40 mins. for chicken with bones).  

d. Cut the top off of the 3rd clove of garlic. Wrap it in a little foil and put it in the oven with the chicken 
for 20 minutes. *Use a bigger clove or you can do 2 if you want.  

2. To finish:   
a. In a small dish, stir together the yogurt, roasted garlic clove (let it cool a bit and then pinch it out of 

the skin and mash it in), lemon juice & zest and a pinch of salt. Let this sit while the dish bakes. 
b. Spoon over the skillet when it is finished. Then top with fresh parsley and drizzle the honey around. 

 

CHEF’S NOTES:  
• You can choose if you want to just add thyme (which still tastes great), or add in the cinnamon and cumin 

to warm up the flavours, and/or the chili flakes to add some spice. 

• The key point to making this dish delicious is building the flavours before it bakes in the oven. Try to ensure 
your onions are caramelized well (you may have to adjust the heat as they start to brown and possibly add 
more oil if they are browning too quickly). Turn the heat down so you can get a good toast on your spices 
and rice. Season each layer (the onions, rice and chicken) with salt and pepper.   


