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Braised Chicken with Artichokes
In this crowd-pleasing dish, Mediterranean flavors meld together in the Instant 
Pot to deliver a stunningly fragrant and tasty dinner that tastes like it took hours 
to prepare. If you can’t find fresh artichokes, frozen ones will do in a pinch, and 
will save prep time, but avoid using canned artichokes, which will become mushy.

SERVES 4

1. Set your Instant Pot to sauté. 

2. While the pot is heating, whisk together ½ teaspoon of 
the salt, the black pepper, and the paprika. Season the 
chicken liberally with the mixture. 

3. Heat the oil in the Instant Pot and add the onion, garlic, 
thyme, rosemary, and the remaining salt. Cook, stirring 
frequently, until the onion is tender.

4. Add the chicken, and sear until golden brown on all 
sides. 

5. Then add the figs, artichoke hearts, lemon, and broth to 
your Instant Pot. 

6. Lock the lid into place, and cook on high pressure for 
7 minutes. Release pressure with a quick release and 
serve the chicken and artichokes, spooning the sauce 
over top.

7. If you would prefer a thicker sauce, switch the pot back 
to sauté. In a small bowl, whisk together the tapioca 
starch and water, then add to the pot. 

8. Cook, stirring frequently, until the sauce reaches 
desired consistency. Serve immediately. 

1½ teaspoons salt, divided

½ teaspoon freshly ground 
black pepper

½ teaspoon smoked paprika

1 pound pasture-raised 
boneless, skinless chicken 
thigh meat, cut into bite-size 
chunks

¼ cup extra-virgin olive oil

1 large onion, minced

4 cloves garlic, minced

1 tablespoon fresh thyme

1 tablespoon fresh rosemary

½ cup dried figs, diced

4 cups quartered artichoke 
hearts (frozen, or canned and 
rinsed)

1 lemon, thinly sliced

2 cups chicken broth

3 tablespoons tapioca starch 
(optional)

¼ cup water (optional)




