Baked Rice with Chicken and
Mushrooms
Serves 4

450 g skinless boneless chicken thighs, cut
into 5-cm chunks

Salt and pepper

1 T olive oil

% large onion, diced (about 115 g)

Y% large sprig thyme, plus Y% tsp freshly
chopped leaves

1 bay leaf

120 ml white wine

200 g basmati rice

113 g mixture of mushrooms, sliced 6-mm thick

480 ml hot chicken broth

42 g butter

80 g frozen peas, cooked for 2 minutes in salted water (optional)
1 small garlic clove, through garlic press

1% T roughly chopped parsley

Season chicken generously with salt and pepper. Set aside. Heat oven to
180°C.

Pour olive oil into a Dutch oven and set over medium-high heat.

Add onions and cook, stirring, until nicely browned, 8 to 10 minutes, then
season with salt.

Add chicken, thyme sprig and bay leaf, and continue to cook, stirring, for 2
minutes more.

Add wine and simmer briskly until reduced by half, about 5 minutes.

Add rice and a large handful of mushrooms and stir to combine. (Reserve most
of the mushrooms for garnish.)

Add broth and bring to a simmer. Check broth for seasoning and adjust.

Cover pot and cook for 10 minutes over medium heat. Transfer pot to oven and
bake for 20 minutes. Finally, remove from oven and let rest for 10 minutes off
heat.

While rice is baking, sauté remaining mushrooms:

Melt butter in a large skillet over high heat. Add mushrooms, season with salt
and pepper and cook, rapidly stirring, until they have softened and browned, 5
to 7 minutes.

10. Add peas, if using, and heat through.
11. Turn off heat, then add reserved chopped thyme, the garlic and the parsley.

Toss to coat well.

12. Fluff rice, then top with sautéed mushrooms and serve.
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