
CREAMY CHICKEN THIGHS WITH SUN-DRIED TOMATOES 
(from the Bewitching Kitchen, inspired by Rasa Malaysia) 
 
6 chicken thighs, bone-in, skin-on 
salt and pepper to taste 
2 T grape seed oil 
2 celery stalks, diced 
1/2 onion, diced (optional) 
1/2 cup chicken broth 
1/3 cup heavy cream 
1/3 cup sun-dried tomatoes in oil, minced 
Herbes de Provence to taste 

Season chicken pieces with salt and pepper. Add oil to the pressure cooker, heat 
until almost smoking, add the chicken, skin side down, and saute until golden. 
Flip the pieces and saute on the other side for a couple of minutes. If necessary, 
do it in two batches so that the chicken will fry, not steam. Reserve the chicken 
in a platter, covered with aluminum foil. 
  
Discard the extra fat accumulated, keeping about one tablespoon in the pan. 
Sautee celery and onion (if using), seasoning lightly with salt and pepper. When 
they get translucent and fragrant, add the chicken stock, whipping cream, sun-
dried tomatoes, herbes de Provence, and a little more salt. Whisk, making sure 
the stuff glued to the bottom of the pan gets incorporated in the liquid. 
  
Add the chicken pieces back into the pan, trying to leave the skin poking over 
the liquid. Close the pressure cooker and bring to maximal pressure. Cook for 
25 minutes, release pressure, open the pan.  Remove the chicken and run the 
pieces under the broiler. If you like, reduce the sauce by simmering on the top 
of the stove as the chicken broils.  Serve the chicken with the sauce around it. 

 


