Chicken 

and Couscous with Fennel and Orange

Use a sharp vegetable peeler to remove the strips of peel from the orange.

Serves 4 to 6 

	8
	bone-in, skin-on chicken thighs (about 3 pounds), trimmed of excess skin and fat 

	
	Table salt and ground black pepper  

	2
	teaspoons vegetable oil  

	1
	medium red onion , sliced thin 

	1
	medium bulb fennel , fronds and stems removed, halved, cored, and cut in 1/2-inch pieces 

	2
	medium carrots , peeled and sliced 1/4 inch thick 

	4
	medium cloves garlic , minced or pressed through a garlic press 

	1/2
	teaspoon fennel seed (ground) 

	1/4
	teaspoon cayenne pepper  

	1
	cup orange juice  

	3
	strips orange peel (4-inches each), from 2 oranges 

	1 1/2
	cups low-sodium chicken broth  

	1
	cup plain couscous  

	2
	tablespoons chopped fresh cilantro leaves  




1. Dry the chicken thoroughly with paper towels, then season generously with salt and pepper. Heat the oil in a 12-inch skillet over medium-high heat until just smoking. Carefully lay the chicken thighs in the skillet, skin-side down, and cook until golden, 4 to 6 minutes. Flip the chicken over and continue to cook until the second side is golden, about 3 minutes. Remove the skillet from the heat and transfer the chicken to a plate. Using paper towels, remove and discard the browned chicken skin.

2. Pour off all but 2 tablespoons of the fat left in the skillet and return to medium-high heat until shimmering. Add the onion, fennel, carrots, and 1/2 teaspoon salt; cook, scraping the browned bits off the bottom and edges of the skillet, until the onion has softened, about 5 minutes. Add the garlic, fennel seed, and cayenne; cook until fragrant, about 1 minute. Stir in the orange juice, peel, and broth. Return the chicken to the skillet and bring to a simmer. Cover, reduce the heat to low, and cook until the chicken is tender and cooked through, 30 to 35 minutes.

3. Remove the skillet from the heat. Using a slotted spoon, transfer the chicken and vegetables to a large plate and cover with foil to keep warm. Stir the couscous into the remaining cooking liquid, cover, and let stand off heat until tender, about 10 minutes.

4. Fluff the couscous with a fork and portion it onto individual plates. Arrange the chicken and vegetables over the couscous and sprinkle with the cilantro. Serve immediately.
