Persian Lemon Olive Chicken
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By Avi Stavsky

One large cut-up chicken

OR
4 large chicken legs,

OR
12 chicken wings.

1 can pitted green olives, drained

2-3 tablespoons olive oil (will be used for frying)

1 cup chopped onion

2-3 cloves of garlic OR 2 frozen garlic cubes

1 cup lemon juice

¼ tsp. Indian or Spanish saffron

½ tsp. turmeric

½ tsp. cayenne pepper OR 1 tablesp. hot sauce (Mexican kind works well).

 

Fry the olives and garlic until lightly browned.  Add lemon juice, chicken parts, saffron and cayenne pepper or hot sauce.  Simmer chicken 15 minutes, then add olives and continue to simmer on low heat 1-2 hours or until chicken is tender.  Serve with (brown or white) Basmati rice.  

This recipe was a favorite of my Persian mother-in-law, God rest her soul.

Avi Stavsky is a resident of Los Angeles, CA.

