
Braised Chicken with
Rosemary and

Cinnamon-Infused Rice

by Lynley Jones of 
Adventure Kitchen



 Ingredients

4-6 chicken thighs (bone in, skin on)
Coarse salt (see notes)
Black pepper
1 ½ cups long grain rice
2 ½ cups chicken stock or broth (see notes)
3 Tablespoons olive oil
1 cup diced yellow onions
2 fat garlic cloves, minced
2 cassia cinnamon sticks
1 teaspoon minced fresh rosemary, plus more for
garnish
1 bay leaf
2 Tablespoons minced 
parsley (optional)
½ cup dry white wine
or dry French vermouth
¾ cup crushed tomatoes
2 Tablespoons fresh
lemon juice (optional)



Preparation 

1. Season chicken thighs all over with 1 teaspoon
of coarse salt (use half this much if using table
salt) and several grinds of black peppercorns (or a
half-teaspoon of ground black pepper). Rest the
chicken on a plate while you work on the next
step (about 30 minutes or more is ideal).

2. Rinse the rice in several changes of cold water
until the water is fairly clear, then set aside to
drain. 

3. Separately, measure the broth into a small
saucepan and stir in 1 ½ teaspoons coarse salt if
the broth is unsalted, or ¾ teaspoon if it’s salted
(again, use half these amounts if using table salt). 

4. Warm the broth over low heat with the lid on.



Brown the Chicken

5. Set a heavy pot with a firm-fitting lid (such as
a Dutch oven) on the stove over high heat. 

6. Add the oil, then brown the chicken pieces in
batches, skin side down to brown well. Adjust the
heat as needed to prevent the oil from smoking
or burning. 

7. When the skin is richly browned, briefly turn
the pieces to brown any other flaps of skin and
cook the flesh side until it’s opaque (about 1-2
minutes more per thigh).

8.  Remove the thighs to rest on a plate as you
brown the next batch.



Begin the Rice

9. When you remove the last piece of chicken,
lower the heat to medium and add the onions and
rice. Toss until the onions are soft and the rice is
opaque, about 3 minutes. 

10. Add the garlic, cinnamon sticks, rosemary,
half the parsley (if using) and a bay leaf, and toss
until fragrant. 

11. Stir in the wine and simmer for about a half a
minute, then add the tomatoes, giving it another
brief stir to combine everything. Raise the heat to
high and add the hot broth with 1 Tablespoon of
the lemon juice (if using). 



12. Briefly stir to combine and let it return to a
simmer. Nestle the chicken thighs, skin-side up,
into the pot, resting on the other ingredients and
partially submerged in the liquid.

13. Put the lid on and turn the heat to low. Cook
for 30-35 minutes until most of the liquid has
been absorbed and the chicken is cooked
through.

Finish and Serve

14. Briefly remove the chicken pieces from the
pot. Sprinkle the final Tablespoon of parsley (if
using) over the rice and fluff it with a fork (if you
find the cinnamon sticks in the pot, pull them out
to use as a garnish). 

15. Return the chicken to the pot and sprinkle
another Tablespoon of lemon juice over
everything (if using). Garnish with a few extra
rosemary leaves and the cinnamon sticks, then
serve.


