HARISSA CHICKEN

HARISSA PASTE IS A CLASSIC MIDDLE EASTERN SEASONING. IT'S TYPICALLY MADE WITH A
VARIETY OF HOT PEPPERS, GARLIC, CORIANDER, CARAWAY, SAFFRON AND MINT. THESE SPICES
ARE BLENDED AND MIXED WITH OIL TO FORM A PASTE. IT'S BELIEVED THIS BLEND ORIGINATED

IN THE SPICE MARKETS OF TUNISIA AND TO THIS DAY THE COUNTRY IS THE TOP EXPORTER OF
HARISSA. HERE IT'S ADDED TO THE CHICKEN MARINADE TO PROVIDE AN EXTRA KICK OF FLAVOUR.
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1. Preheat the oven to 180°C. Grease a baking dish.
2. Place the chicken thighs in a sealable bag and add the marinade ingredients. Massage
well, then leave the chicken to marinate for about 30 minutes.
3. Meanwhile, combine the turmeric tahini sauce ingredients and stir well.
4. Once the chicken has marinated, place the pieces onto the prepared sheet, season with
salt and pepper and roast in the oven for approximately 15 minutes. Remove the pan and
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and chickpeas with the sauce, ensuring they’re well coated. Return to the oven and roast
for a further 15 minutes.
5. To serve, scatter over the pomegranate arils and place the watercress on top.
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