
Pomegranate Chicken
Ingredients

•8 oz walnuts
•1/4 cup water
•3 Tbsp vegetable oil
•1 1/2 yellow onions, thinly sliced
•2 lbs bone-in chicken thighs or drumsticks, skin removed
•salt & pepper to taste
•1 cup pomegranate concentrate
•pomegranate seeds to taste (optional)

Directions

Using a mini-chopper, food processor, blender or mortar, puree the walnuts. Gradually add 
the water and blend into a paste. Set aside.

Heat oil over medium heat in a large saute or sauce pan. Add sliced onions and saute until 
golden brown. Using a slotted spoon, remove from the pan and set aside.

Add chicken pieces to the sauce pan. Top with the onions and then spoon the walnut paste on
top. Sprinkle with salt and pepper to taste. Drizzle with the pomegranate concentrate. Bring to
a boil, then reduce heat to medium-low. Cover and simmer for 15 minutes. Reduce heat to 
low and simmer, covered, for another hour or until the chicken falls off the bone and the sauce
has thickened, stirring occasionally.

Transfer to a serving dish and sprinkle with pomegranate seeds, if using.


