Smothered and Covered Chicken and Gravy

A classic southern dish. Serve this with mashed potatoes, rice or pasta to soak up the
gravy. Add a green vegetable to round out this delicious meal.

Total time: 55 min Serves: 4
Prep: 10 min
Cook: 45 min

Ingredients

2 tablespoons all-purpose or whole wheat flour
1 teaspoon onion powder

1 teaspoon paprika

1/4 teaspoon cayenne pepper, or to taste

salt and pepper to taste

1 tablespoon canola or olive oil

4 chicken leg quarters (2 pounds)

2 onions, sliced

2 cloves garlic, very finely chopped

1 cup homemade chicken stock or reduced-fat, low-sodium chicken broth, warmed
2 sprigs fresh thyme or 1/2 teaspoon dried

1 bay leaf

Directions

Heat the oven to 350 degrees F. Combine the flour, onion powder, paprika and cayenne
pepper in a shallow dish. Season with salt and pepper and stir to combine.

Heat the oil in a large ovenproof skillet over medium-high heat until shimmering. Pat
the chicken dry and place in the flour-spice mixture, turning to dust on both sides.
Shake off the excess. Save the flour mixture for later. Add the coated chicken to the
hot oil and sear until brown, 1 to 2 minutes per side. Remove to a plate.

Add the onions to the oil remaining in the skillet and reduce the heat to medium.
Season the onions with salt and black pepper. Cook, stirring occasionally, until the
onions are golden brown, 5 to 7 minutes. Add the garlic and cook until fragrant, 45 to
60 seconds.

Add the reserved flour mixture into the onions and stir to coat and combine. Stir in the
warmed chicken stock and increase the heat to medium high. Bring to a boil. Reduce
the heat until the mixture simmers. Add the reserved chicken with any accumulated
juices, nestling it into the onions, and the thyme and bay leaf. Transfer the skillet to the
oven and cook until the juices of the chicken run clear when pierced with a knife and the
temperature reads 165 degrees F when measured with an instant-read thermometer,
about 30 minutes. Taste and adjust the seasoning with salt and black pepper. Discard
the thyme sprigs and bay leaf. Serve the chicken immediately.

Recipe courtesy of Food Network.



