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chicken with lemons and olives

½ teaspoon ground cinnamon

½ teaspoon ground cumin

½ teaspoon ground turmeric

3 ½ - pound chicken

2 teaspoons olive oil 

1 large onion, thinly sliced

1 medium size piece fresh ginger root, grated

2 ½ cups chicken stock

2 fresh lemons or limes, cut into wedges

½ cup pitted black olives

1 teaspoon honey

salt and pepper to taste

¼ cup cilantro

extra cilantro for garnish

preheat the oven to 375 degrees. 

mix first three ingredients in small bowl with a little salt and pepper. 

rub all over the chicken skin for an even coating.

heat the olive oil in large frying pan.  saute the chicken on all sides until it turns golden. 

transfer the chicken to an ovenproof dish.

add the sliced onions to the frying pan and saute for 3 minutes. 

stir in the grated ginger and the chicken stock and bring it to a boil. 

pour mixture over chicken. cover with a lid and bake for 30 minutes.

remove the chicken from the oven and add the lemons or limes, olives and honey. 

bake uncovered for another 45 minutes, until the chicken is tender.

stir in the cilantro and season to taste. 

grnish with cilantro sprigs and serve immediately.

i serve this dish with fresh olive bread so you can sop up the juice from your plate.


