
 
 

Moroccan Chicken with Preserved Lemons, Spiced Couscous, and Pita Bread 
Tender pieces of brined chicken sauteed with tomatoes and olives and finished with preserved lemon 
served alongside couscous with spices and flavors of Morocco. 

 

|  Hands-on time - 25 minutes  |  Total time - 30 minutes
 

from your Farm Box  from the Supper Club  

• Sweet Yellow Onion, ½ ea 
• Red Slicing Tomato, 1 ea 
 

• Seasoned Chicken Thighs, 2 ea 
• Olive-Preserved Lemon Mix 
• Spiced Couscous 
• Pita bread 
• Garlic, 2 cloves  

 

from your pantry  Equipment needed 

• Olive oil  
• Butter (optional)  
• Salt & Black Pepper 

Oven-safe saute pan, sauce pot, paper towels, 
digital thermometer, sharp knife, cutting board  

 

Directions 

1. Pre-heat your oven to 325F. Start by prepping your veggies. Remove outer skin and 

Julienne ½ of your onion (cut into long thin strips). Cover and store the remaining onion 

in the fridge to enjoy later. Peel 2 cloves of garlic and cut them into thin slices. Remove 

stem from your tomato and cut it into a 1’’ dice.  

2. Then onto the chicken! Remove the chicken from the bag and pat it dry with paper 

towels. Heat an oven-safe saute pan over medium heat for 2 minutes. Add 3 tbsp of 

olive oil to the pan and allow it to heat for 30 seconds. Place the chicken on the pan skin 

side down and cook for 4-5 minutes on stove until the skin is a deep brown color (peek 

under to see!). Remove the chicken from the pan and move to a plate. Add your 

julienned onions to the saute pan with a pinch of salt. Cook the onions for 2-3 minutes, 

then add in the garlic. Stir until fragrant, about 20 seconds, then add in your diced 

https://vimeo.com/69562403


tomatoes. Stir the olive-lemon mix into the pan. 

3. Move the veggies and olive mix to the outside edges of pan and place the chicken back 

into the center, skin side up. Add 1-2 tablespoons of water and place the pan in the 

oven on the center rack. Bake for 15 minutes at 325F. 

4. While your chicken is in the oven, bring 1.5 cups of water to a boil in a large sauce pot. 

Add 1 tsp of salt to the pot and stir well to dissolve. Stir in the spiced couscous and 

simmer for 15 mins.  

5. After the chicken has baked for 15 or so minutes, check the internal temperature with a 

digital thermometer. If the chicken is 170F or above, it’s ready!  If you don’t have a 

thermometer, make a small cut into the meat and if the juices run clear you’re good to 

go! Remove the pan from the oven, and allow the chicken to rest of 5 minutes. 

6. In the meantime, loosely wrap the pita bread in aluminum foil and place it in the oven on 

the center rack - turn oven temp down to 300F. 

7. Drain the couscous if there’s any leftover water, then fluff it with a fork. Drizzle with olive 

oil and salt to taste. 

8. Plate the couscous and add the chicken on top. After you’ve plated the chicken, add 1 

tbsp of butter or olive oil to the pan and stir together with the olive-mix and the veggies. 

Top the chicken with this mixture, then grab your pita bread from the oven. Enjoy! 

 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 






