
Chicken Machboos
Ingredients

•8 chicken thighs and/or drumsticks (~4-5 lbs)
•1/2 cup + 1 Tbsp cooking oil, divided
•3 cinnamon sticks
•3 bay leaves
•2 star anise (optional)
•5 green cardamon pods
•5 cloves (optional)
•3 red onions, chopped, divided
•4 garlic cloves, crushed
•2 Tbsp tomato paste (optional)
•salt & black pepper to taste
•2 tsp ground cumin
•2 tsp ground coriander
•1 1/2 tsp ground cinnamon, divided
•1/2 tsp ground cardamon
•1/2 tsp ground allspice
•1/2 tsp ground turmeric
•3 dried limes
•2-3 cups hot water
•3 cups long grain rice, rinsed
•1/4 tsp ground saffron or pounded saffron threads.
•1/3 cup pine nuts or slivered almonds.
•1/2 cup golden raisins

Directions

Rinse and pat dry the chicken parts. Set aside.

Heat 1/2 cup of oil in a large sauté pan or saucepan over medium heat. Add the 
cinnamon sticks, bay leaves, star anise, cardamon pods and cloves and stir fry 
for a couple of minutes. Add 2 chopped onions and sauté for about 5 minutes. 
Add the garlic and sauté for another minute. Add the tomato sauce and sauté 2 
minutes more, stir well.

https://en.wikipedia.org/wiki/Dried_lime


Add the chicken and lightly brown on both sides. Season with salt and black 
pepper to taste. Add the cumin, coriander, 1 tsp ground cinnamon, ground 
cardamon, ground allspice and ground turmeric. Add the dry limes. Add enough 
hot water to cover the chicken. Bring to a boil, cover then lower the heat to low 
and simmer for 20 minutes.

Meanwhile, preheat oven to 400°F. Line a baking sheet with aluminum foil.

Transfer the chicken parts to the prepared baking sheet, leaving the broth in the 
pan. Season chicken with salt and pepper to taste.

Pour a couple of ladles of broth into a small bowl. Stir in the remaining 1/2 tsp of
ground cinnamon and the saffron. Spoon some of this liquid onto the prepared 
chicken parts. Place in the oven and roast until cooked through, 20 to 25 
minutes.

Remove the dried limes, cinnamon sticks, bay leaves, star anise, cardamon 
pods and cloves from the broth and discard. Bring broth back to a boil over 
medium heat. Stir in the rice. Add the remaining saffron/cinnamon liquid. Cover, 
reduce heat to low and simmer for 20 minutes. Turn off heat and let stand for 
another 5 minutes. Fluff using a fork.

While the chicken and rice is cooking, heat 1/2 Tbsp of oil on a skillet over 
medium heat. Add the pine nuts or almonds and toast, stirring constantly, until 
golden. Remove from the pan.

Add the remaining 1 Tbsp of oil to the same pan. Add the remaining chopped 
onion and sauté, stirring occasionally, until lightly browned. Add the raisins, 
increase heat to high, and sauté, stirring constantly, until they start to 
caramelize, 1 to 2 minutes.

Once chicken is ready, transfer to the broiler, and broil until the skin crisps - 
about 2 minutes.

Transfer rice to a serving platter. Place the chicken pieces on top and garnish 
with pine nuts and the onion-raising mixture.
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