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1. Start by preheating your oven to 

400ᵒF. Next, peel and finely chop the 

onion and peel and mince the garlic. Dice 

the dates. Roughly chop the pistachios. 

 

3. In a large pan, heat remaining 2 Tbsp. 

olive oil over medium-high heat. Add the 

onions and reduce the heat to medium. 

Add a pinch of salt and sauté until the 

onions are soft and translucent, about 5 

minutes. 

 

5. Next, add the dates and zest of both 

oranges into the pan. Halve the oranges 

and squeeze the juice into the pan as well. 

Season with about 1 tsp. salt, stir, and 

then nestle the chicken over the top of 

the rice. Pour 2 2/3 cups of water all 

around and then add the bay leaf. 

 

2. Trim the chicken thighs of any excess 

fat and then place in a bowl with half the 

harissa, 2 Tbsp. olive oil, and a good 

pinch of salt and pepper. Toss to combine 

and set aside. 

4. Then, add the garlic to the onions 

and cook for one more minute. Add the 

cumin and ginger as well as the 

remaining harissa (depending on how 

much heat you want) and stir to coat the 

onions evenly in the seasoning. Add the 

rice and stir to combine. 

6. Transfer the pan into the oven and 

cook (uncovered) for 20-25 minutes, or 

until the chicken is cooked through and 

the rice is tender. To serve spoon the 

chicken and rice into bowls and garnish 

with pistachios. Enjoy! 

 

 

  

 

MOROCCAN-SPICED 

CHICKEN 
WITH RICE, DATES, AND PISTACHIOS 

 

 
 

 

 

Ingredients (4 Servings - 883 Calories Per Serving) 
 

Olive Oil   4 Tbsp. 

Yellow Onion        1 Large 

BL, SL Chicken Thighs  600 g 

Harissa    4 Heaping Tbsp. 

Garlic    6 Cloves 

Ground Cumin   2 Tbsp. 

Ground Ginger  2 tsp. 

 

    

    
 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

 

Basmati Rice   2 Cups 

Bay Leaf   1  

Dates    160 g 

Oranges   2 

Pistachios   4 Tbsp. 

Salt and Pepper  To taste 

 


