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Easy Chicken Paella 
Adapted from Real Simple Magazine, February 2015 
 
Ingredients: 
 

• 3-4 Tbsp olive oil 
• 6-8 bone-in, skin-on chicken thighs 
• 1 large yellow onion, chopped 
• 1 red bell pepper, chopped 
• 2 cloves garlic, minced 
• 1 teaspoon smoked paprika 
• 1 1/4 cup white rice 
• 2 1/2 cups low-sodium chicken broth, or broth of choice (I use Celefibr 

veggie bouillon cubes.) 
• Pickled jalapeños and chopped fresh scallions, for serving 

 
Instructions: 
 

1. Prep chicken by removing overhanging excess fatty skin area from 
bottom/sides of each piece, while trying to leave the remaining skin on top 
intact. If using 8 thighs, season the chicken with 1 teaspoon salt and 1/2 
teaspoon black pepper (reduce salt and pepper if using only 6).  

2. Heat the oil in a large skillet over medium-high heat. Cook the chicken, 
skin-side down, until the skin is browned and crisp (the meat doesn't have 
to be cooked through), 6-8 minutes. Transfer to a plate; reserve the pan.  

3. Add the onion and red pepper to the reserved pan. Cook, stirring 
occasionally, until soft, 6-8 minutes.  

4. Add the garlic and paprika. Cook until fragrant, 1-2 minutes.  
5. Stir in the rice, broth, and 3/4 teaspoon salt.  
6. Immediately place the chicken, skin-side up, on top of the rice and 

vegetables. Cover, bring to a boil, and reduce heat to a simmer. Cook, 
covered, until the rice is tender and the broth has evaporated, 25-30 
minutes.  

7. Serve topped with the pickled jalapeños and chopped scallions.  
 
Notes: 
*As I said in the intro, this is a meal I make when we have company, so I always double 
everything and make it in two skillets simultaneously. I find it easier, though, to keep 
everything separate as I am doubling the portions (i.e. chop 1 onion and 1 red pepper to 
go in 1 pan, and then chop another onion and another red pepper to go in the other 
pan....as opposed to chopping both onions together and trying to divide them into equal 
portions after you have chopped them both together).  
*Publix occasionally runs BOGO specials on their Greenwise chicken thighs, so jump on 
those for this meal if you can. When doubling the recipe, I put 6-8 thighs in each skillet.  

 


