Fesenjan (Persian Chicken With
Walnuts and Pomegranate
Preserves)

YIELD: 4 SERVINGSTIME: 1H 30MIN

Ingredients

e 2 cups shelled walnut halves and pieces

o 1 tablespoon plus 1 teaspoon kosher salt

e 2 teaspoons freshly ground black pepper

e 2 teaspoons ground cumin

e 2 teaspoons ground turmeric

e 2 pounds chicken thighs and drumsticks (about 8 pieces)
e 3 tablespoons canola oil

e 1% cups pomegranate confiture

e Pinch of saffron threads (optional)



https://www.jewishfoodsociety.org/recipes/pomegranate-confiture

Preparation

e STEP1

Preheat the oven to 350°F. Spread the walnuts evenly on a rimmed baking sheet
and bake until fragrant and toasted, 8 to 10 minutes. Set aside.

e STEP2

Place a large pot or Dutch oven over medium-high heat for 5 minutes. While the
pot is heating, combine the salt, pepper, cumin, and turmeric in a small bowl. Pat
the chicken pieces dry and season with the spice mixture, coating evenly.

e STEP3

Add the oil to the pot and swirl to coat. Working in 2 or 3 batches, brown the
chicken on all sides, being careful not to overcrowd the pot and steam the
chicken instead of searing it, about 10 minutes per batch. Transfer the seared
chicken to a bowl and repeat with the remaining chicken pieces.

e STEP4

Remove the pot from the heat and let the oil cool slightly before discarding it.
Wipe out any remaining burnt spices and return the pot to the stove.

e STEP5

Place the chicken on the pan along with the toasted walnuts and stir in the
pomegranate confiture and saffron threads, if using. Bring to a boil over medium-
high heat, then reduce the heat to medium-low, cover with a lid, and simmer for
45 minutes, until the chicken is tender and the walnuts are caramelized.

e STEPG

Remove the lid and continue to simmer until the sauce has thickened and the
chicken is evenly glazed, 15 to 20 minutes. Remove from the heat and serve
immediately.



