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Highlighter Chicken
AKA Moroccan-Spiced Chicken Stew with Sweet Potatoes, Bacon and Thyme
Recipe 26 of 365

This recipe, written in a parody of the style in which I give my mother recipe directions
over the phone, was inspired by a recipe for Chicken Tagine with Apricots and Almonds,
in the May 2006 issue of Gourmet Magazine. Serve it over basmati rice or Israeli
couscous.

TIME: Depends on how many things you can do at once. Maybe 40 minutes active time,
plus braising for about an hour.
MAKES: 6 to 12 servings, depending on whether you eat it all at once at a real meal,
standing over a little bowl at the kitchen counter mid-afternoon, or wrapping it up in a
pita for lunch three days later. But probably 6 with leftovers.

1 teaspoon ground cinnamon
1 teaspoon ground ginger, or 1 tablespoon ground fresh ginger
1/2 teaspoon turmeric (hence the highlighter color)
1/2 teaspoon ground black pepper, plus more for seasoning
1 1/4 teaspoons salt, plus more for seasoning
3 tablespoons olive oil, or whatever oil, divided
1 (4 pound) chicken, cut into 8 pieces (most stores sell pre-cut chickens; you can also use
6 to 8 chicken thighs or 4 bone-in breasts, or that chicken in the freezer you’ve been
saving for something like this)
2 thick (or 4 thin) slices unsmoked bacon, diced (or smoked, if you want, whatever
works), or a little extra oil if you don’t want to use bacon
1 medium yellow onion, chopped
1 pound sweet potatoes, peeled and cut into 1” chunks
1/2 cup dry white wine
4 cloves garlic, finely chopped (or just 2, if it gives your spouse bad breath)
1 8-ounce package sliced crimini mushrooms
1 tablespoon chopped fresh thyme, or 5 sprigs just thrown in; that works, too
4 cups (1 liter) chicken broth
1/2 packed cup dried apricots, halved
2 tablespoons honey (I wouldn’t recommend substituting maple syrup)

Preheat the oven to 350 degrees. Or 325 or 375, it probably doesn’t matter all that much,
but 350 is a good place to start.

In a large mixing bowl, or in the bowl of your stand mixer, or whatever’s available, mix
the cinnamon, ginger, turmeric, 1/2 teaspoon pepper, and 1 1/4 teaspoons salt with 2
tablespoons of the olive oil, or vegetable oil, or grapeseed oil, if you’re still hooked on
the stuff. Add the chicken pieces and turn to coat them on all sides, making sure to get
your hands in there so you have proof that you made this dish yourself. Note: Tomorrow
is a good day for a manicure.
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Heat a large, heavy pot with an ovenproof lid over medium-high heat. Add the bacon, and
cook, stirring, until the pieces are crisp and brown, about 5 minutes. Transfer the bacon to
a paper towel-lined plate to drain, leaving as much fat as possible in the pan, and put the
plate in a place where the dog and the Sig. O. can’t eat it.

Here’s a step you should follow, even if you use skinless thighs, which you can (don’t
just make the stew with unbrowned chicken, it wouldn’t be nearly as good): Add half the
chicken to the pan, skin sides down, and cook for about 4 minutes on each side, or until
the chicken is really well browned (turn the heat down if the stuff on the bottom of the
pan starts to burn). And oh yeah, don’t walk away while the chicken is browning, because
if you let it start to burn, it burns quickly. Transfer the chicken to the plate with the
bacon, and repeat with the remaining chicken, adding the remaining 1 tablespoon of oil to
the pot before browning if the pan looks too dry. Add the second batch of browned
chicken to the plate. Reduce the heat to medium.

Add the onion to the pan, and cook for 5 minutes, stirring occasionally, or until soft. Add
the sweet potatoes, and cook another 3 minutes. Add the white wine, garlic, mushrooms,
and thyme, season with salt and pepper, stir, and cook for about 3 more minutes, or until
the wine has evaporated and the mushrooms are beginning to let off their water.

Did you get this far?

Add the chicken broth, apricots, and honey to the pan, stir to combine, and bring to a
simmer over high heat. Stir in the bacon pieces (you can also just sprinkle them on top at
the end, if you don’t feel like putting them in), nestle the browned chicken pieces into the
pot, cover it, and put it in the oven. (Since the chicken isn’t cooked through yet, you can’t
do this step ahead.)

Braise the chicken (braising is what you’re doing right now, with the chicken in the oven
in a pot with a lid on it and lots of juicy stuff around it) for about 1 hour, give or take,
carefully turning the chicken pieces and rearranging them about halfway through. And
yes, the top of that lid is hot (I always try to touch it).

When the chicken is done, stir the liquid and taste it, adding salt and pepper if needed.
You can eat it immediately, or transfer the whole stew to another container (this helps it
cool more quickly, but hey, don’t use plastic, okay?) and let cool to room temperature.
Refrigerate the stew overnight, and spoon off the layer of accumulated fat before
reheating and serving. You can make this up to 3 days in advance, and the leftovers
should be good for about a week, if you’re the leftovers type.

Good job. You made it through.


