Roast Chicken
with Prunes and
Almonds
Recipe By Marilyn Ayalon

Cooking and Prep:
h 15 m

2

Serves:

6

Contains:

Preference: Meat

A sumptuous dish full of characteristic Moroccan spices, with a touch of

Difficulty: Easy

sweetness from the dried fruit.

Occasion: Shabbat, TuBishvat
Diet: Gluten Free, Low Carb
Source: Family Table by
Mishpacha Magazine
Cuisines: Moroccan

Ingredients (14)
Main ingredients
1 (2–3 lb./1 – 1 and 1/2 kg.) whole chicken
1 teaspoon turmeric
1 teaspoon Gefen Paprika
1 teaspoon Gefen Ground Ginger or other dried ginger

1/4 teaspoon pepper
1/4 teaspoon nutmeg
7 ounces (200 grams) pitted prunes
7 ounces (200 grams) unroasted blanched almonds
1 cinnamon stick
2 tablespoons Gefen Honey
2 onions, sliced
1 cup water
2 tablespoons toasted sesame seeds, for garnish
a few fresh coriander leaves, for garnish

Start Cooking
For the Chicken
1.

Soak the prunes in warm water for half an hour.

2.

Season the chicken with turmeric, paprika, ginger, pepper, and nutmeg. Coat well, rubbing
inside and out, and then set aside.

3.

Drain the prunes and place them in a pot large enough to hold the chicken. Add the almonds,
cinnamon stick, and honey. Cook for five minutes, until the almonds are golden. Remove
prune mixture from the pot and set aside.

4.

Arrange sliced onions in the bottom of the pot. Place the chicken on top, breast side down.
Cover and cook on a very low heat for half an hour. Turn the chicken over and cook an
additional 45 minutes. Add 1 cup water and prune sauce to the pot. Cook, covered, on low
heat for another half hour. Baste the chicken with the sauce every few minutes.

5.

Remove chicken from the pot and transfer to a serving dish. Sprinkle with sesame seeds and
coriander and serve hot.

