Spanish Lemon Chicken with Honey and Saffron

Recipe adapted from The New Spanish Table by Anya von Bremzen
1 chicken (about 4 pounds), cut up

1 tbsp olive oil

Coarse salt (kosher or sea)

1/2 tsp ground cumin

1/2 tsp ground ginger

1/2 tsp ground coriander

1/2 cup fresh lemon juice

6 tsp light honey, such as orange flower

1 large pinch of saffron, pulverized in a mortar and steeped in 1
tablespoon very hot water

1 large onion, quartered and thinly sliced

4 cloves garlic, chopped

Optional: 2 tbsp lightly toasted sesame seeds

Rinse chicken pieces, pat dry and trim off excess fat. Rub chicken all over with cumin, ginger and
coriander. Let stand for 15 minutes. Place lemon juice, 5 teaspoons honey and saffron in a small bowl and
whisk to mix. Place chicken in an earthenware cazuela that will hold it in one layer, or in an enamel or
glass baking dish. Pour mixture over chicken. Prick chicken all over with tines of a fork, cover it with
plastic wrap, and refrigerate for 2 to 6 hours, turning several times.

After marinading, remove chicken from mixture. IMPORTANT: Leave the lemon-honey mixture in the
dish. Pat chicken dry with paper towels; sprinkle with salt and pepper. Preheat a large skillet over medium-
high heat. Brown chicken, about 3-4 minutes per side.

Preheat oven to 400 degrees F. Scatter the onion and garlic in your baking dish. Place browned chicken on
top of onion and drizzle it with remaining 1 teaspoon honey.

Bake chicken at 400 degrees F for 20 minutes. Reduce oven temperature to 350 degrees F and continue
baking chicken until it is cooked through, 20 to 30 minutes longer. Start testing the chicken for doneness
after 40 minutes total cooking time. Remove pieces (breasts, wings, etc.. as they are done if needed. Keep
warm with foil).

If you are using sesame seeds, sprinkle them on the chicken when about 5 minutes from being done and
then return to the oven to finish cooking. Serve chicken right from the baking dish or transfer to a platter.




