SKILLET CHICKEN WITH GRAPES AND
CARAMELIZED ONIONS

Preparation: 15 minutes | Cooking: 50 minutes | Servings: 4

INGREDIENTS

2 pounds chicken thighs with skin
(4-5 thighs)

1 yellow onion, thinly sliced
2 cups red California grapes
3/4 cup dry red wine

1/2 cup chicken broth

1/2 cup flour

2 tablespoons olive oil

2 tablespoons butter

1/2 teaspoon salt

1/2 teaspoon chili powder
1/4 teaspoon thyme

1/4 teaspoon allspice
Parsley for topping

INSTRUCTIONS

To caramelize the onions, heat the butter over medium-low heat in a
heavy ovenproof skillet. Add the onions, and cook for 20 minutes or so,
stirring occasionally. When the onions are a deep golden color, remove
from the pan and set aside. To make the chicken, preheat the oven to
400 degrees. Combine the flour, salt, chili powder, thyme, allspice and
black pepper. Dredge each piece of chicken in the flour mixture, shaking
off the excess. In the same pan as the onions, heat the oil over medium-
high heat. Add each piece of chicken skin-side down, and fry for a few
minutes until golden brown; flip and cook for a few more minutes. Trans-
fer to a plate. (If it's not fully cooked, that’s ok. It will finish in the oven.)
Turn the heat down, and let the oil cool off a little bit. Add the wine — it
will definitely bubble and sizzle! Add the broth, and simmer until the mix-
ture is thickened slightly. Add the onions and chicken to the pan (skin-
side up) and bake for 20 minutes. Remove from the oven, add the
grapes, baste with the sauce and bake for another 5-10 minutes. Top
with parsley, and serve with a green salad, bread, quinoa, rice, etc.




