
Paprika Chicken with Chickpeas

PREP TIME 10 mins

COOK TIME 40 mins

TOTAL TIME 50 mins

SERVINGS 4 to 6 servings

Ingredients

2 tablespoons smoked paprika•

1 1/2 teaspoons salt•

3/4 teaspoon black pepper•

1/2 teaspoon garlic powder•

1/4 teaspoon ground oregano•

2 pounds chicken thighs (we used bone-in, skin-on), trimmed of excess fat•

1 medium onion, thinly sliced•

1 (14-ounce) can chickpeas•

2 tablespoons extra virgin olive oil•

1 teaspoon lemon zest•

1 tablespoon lemon juice•

1/4 cup chopped fresh cilantro or parsley•

Method

https://www.simplyrecipes.com/what-is-smoked-paprika-5270603


Coat chicken with spices:

Stir together the smoked paprika, salt, garlic powder, pepper, and ground oregano in a large bowl. Place the chicken
thighs in the bowl and toss to coat completely with the spices.

You can do this several hours ahead, or right before cooking. Your choice. The longer the chicken sits in the rub, the
more the flavors will permeate.

Preheat oven to 350°F.

Layer a casserole dish with sliced onions:

Place the thinly sliced onions in the bottom of a casserole dish large enough to hold the chicken pieces with room in
between.

Toss with about 1 teaspoon of the olive oil and spread out in an even layer at the bottom of the dish.

Add chickpeas, lemon, oil to chicken:

Add drained chickpeas, lemon zest, lemon juice, and remaining olive oil (2 Tbsp minus 1 teaspoon) to the bowl with
the chicken and spices.

Toss to coat the chicken evenly with the lemon and oil, and make sure that the chickpeas are coated with the spice
mixture as well.

Arrange chicken and chickpeas over onion slices:

Arrange chicken pieces, skin-side up, on top of the sliced onions in the casserole dish. Arrange the chickpeas between
the chicken pieces.

Bake:

Bake uncovered at 350°F for 40-45 minutes, or until the internal temperature of the chicken thighs is at least 165°F
when tested with a meat thermometer, and the top is lightly browned.

Sprinkle with chopped fresh cilantro or parsley. Add more salt and pepper to taste.

Serve with a side salad.
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https://www.thermoworks.com/ThermoPop?tw=SMPRCP

