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NOTE

Arich blend of flavors—spices,
butternut squash, olives, and dried
apricots—seasons the chicken
thighs and drumsticks as they cook.
Serve this stew with quick-cooking
couscous, a sprinkling of chives, and
lemon wedges for squeezing atop.
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If you are short on time, you can make the spice mixture in advance and
purchase precut butternut squash and skinned chicken pieces.

PREP: 45 MINUTES COOK: 35 MINUTES

1 TSP. SALT

1 TSP. GROUND CLOVES

1 TSP. GROUND TURMERIC

1 TSP. GROUND GINGER

1/2  TSP. CRUSHED RED PEPPER

1/2  TSP. GROUND BLACK PEPPER

21/2 LB.CHICKEN THIGHS AND DRUMSTICKS, SKINNED
3 TSP. OLIVE OIL, DIVIDED

2 MEDIUM ONIONS, CUT INTO WEDGES

6 LARGE CLOVES GARLIC, HALVED LENGTHWISE

1 21/2-3-LB. BUTTERNUT SQUASH, HALVED, SEEDED, PEELED,
AND CUT INTO 1-INCH CHUNKS

1 CUP PITTED KALAMATA OLIVES
1/2  CUP DRIED APRICOTS, COARSELY CHOPPED
1/4  CUP CHICKEN BROTH

HOT COOKED COUSCOUS

SNIPPED FRESH CHIVES

LEMON WEDGES

In small bowl combine salt, cloves, turmeric, ginger, crushed red pepper, and black
pepper. Rub chicken with 1 tablespoon spice mixture.

In a 4-quart Dutch oven heat 2 teaspoons olive oil over medium heat. Add chicken;
cook, uncovered, 6 to 8 minutes, turning occasionally to brown evenly. Remove chicken.
Add remaining oil to Dutch oven. Add onions and garlic. Cook and stir over medium
heat 2 minutes. Add squash; sprinkle with remaining spice mixture and toss lightly.
Add chicken, olives, apricots, and broth. Bring to boiling; reduce heat. Cover; simmer
35 minutes or until chicken is done and squash is tender. Serve chicken and vegetable
mixture over couscous. Sprinkle with chives and serve with lemon wedges.
MAKES 6 SERVINGS.

SLOW-COOKER DIRECTIONS: Prepare spice mixture and rub chicken with spices as directed
in master recipe. Set chicken aside. Omit olive oil. In a 5- to 6-quart slow cooker combine
onions, garlic, and squash. Add remaining spice mixture to the vegetable mixture and
toss to coat. Place chicken pieces atop vegetable mixture. Pour broth over all. Cover

and cook on low-heat setting for 5 to 6 hours or high-heat setting for 2% to 3 hours. To
serve, transfer chicken pieces to a platter. Stir olives and dried apricots into vegetable
mixture. Serve as directed in master recipe.

PRESSURE-COOKER DIRECTIONS: Using a 6-quart pressure cooker for browning chicken and
cooking vegetables, follow directions in master recipe up through adding the browned
chicken, apricots, and broth (do not add olives here). Lock lid in place. Bring to pressure
over high heat; immediately remove from heat. Set aside to depressurize cooker. Stir in
olives. Serve as directed in master recipe.

Per serving: 394 cal., 10 g fat (1 g sat. fat), 89 mg chol., 766 mg sodium, 52 g carbo., 7 g dietary fiber, 27 g protein.



