
 
 
 
 
 

 

 

Spiced Chicken 

Inspired by Cuisine For Two 

BAH Note:  I served this over some steamed frozen cauliflower.  I think if I had roasted some 
fresh cauliflower  instead, it would have been phenomenal.  When I made it a second time, I 
roasted a head of fresh cauliflower.  And sure enough, it WAS phenomenal. 

• 2 teaspoons paprika 
• 2 teaspoons ground corriander 
• 1 teaspoon ground cumin 
• 1/2 teaspoon ground cinnamon 
• 1/2 teaspoon plus 1/4 teaspoon red pepper flakes 
• 1/2 teaspoon kosher salt 
• 8 boneless chicken thighs, skin removed 
• 1 cup diced onion 
• 1 cinnamon stick 
• 1/2 cup dry white wine 
• 1 tablespoon tomato paste 
• 1 can diced tomatoes 
• 1 cup chicken broth 
• 2 tablespoons honey 
• 2 tablespoons olive oil 
• 2 bay leaves 
• 1 lemon, cut into wedges 

Combine the paprika, coriander, cumin, ground cinnamon, 1/2 teaspoon red pepper flakes, and 
salt in a small bowl.  Once completely combined, rub the spice mixture over the skinned chicken 
thighs.  Meanwhile, heat half of the oil in a large dutch oven over medium heat.  Cook half of the 
chicken until it is browned on both sides, about 5 minutes per side.  Remove chicken from the 
pan and repeat with remaining oil and chicken.  Once all the chicken has been browned, 
reserve 2 tablespoons of drippings and pour off the rest. 

Cook the diced onion in the reserved drippings for approximately 5 minutes, or until translucent.  
Add the remaining 1/4 teaspoon red pepper flakes and cinnamon stick and cook for 1 to 2 
minutes until fragrant. 



Add the wine and tomato paste to the pan and stir to loosen any bits on the bottom of the pan.  
Simmer until the liquid is almost evaporated and then add the broth, diced tomatoes, honey, 
lemon wedges, and bay leaves.  Stir to combine, add the chicken back to the pan.  Bring to a 
boil, cover, reduce heat, and simmer for 20 to 25 minutes until the chicken is cooked through. 

Taste for seasoning and add salt and pepper to taste. 

 

spiced chicken was posted by wendi on 27 may 2010 at bonappetithon.com 


