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Namoura

Roasted Chicken
Thighs with Tomatoes,
Olives, and Feta

Served with crusty bread.

Preparation Time: 20 min
Cooking Time: 45 min
Number of servings: 6

Preparation Time:10 min
Cooking Time: 50 min
Number of servings: 4

Ingredients:
2 cups semolina or farina (smeed)
2 cups sugar
1 teaspoon baking soda
72 blanched almonds
1 tablespoon butter
2 cups yogurt
1 cup coconut
2 tablespoons tahini

Ingredients:
8 bone-in, skin-on chicken thighs (about
2 1/2 pounds)
3 tablespoons extra-virgin olive oil
1 pint grape tomatoes, halved 1/2 cup
pitted Spanish olives
6 medium shallots, halved and peeled
(about 6 ounces)
3 sprigs fresh thyme
Coarse salt and freshly ground pepper
Fresh mint leaves, for garnish
Feta cheese, crumbled, for garnish

Preparation:
Grease a 9x13 baking pan with tahini to avoid
sticking.
Put all ingredients (except maple syrup) together
in a bowl and blend until the batter is smooth.
Spread the batter smoothly and flatly into the
pan.
Place almonds to cover the surface. Bake in
oven for 250 degrees for one hour. Check after
45 minuter, should be a light golden brown.
Let the Namoura cool for 10 minutes before
pouring one cup of maple syrup over the pan.
With a watered knife, cut the namoura with
evenly spaced diagonol lines across the long
end and then across the short end to create diamond shaped pieces.
Be sure to cut around the almonds if possible
so that each piece has one almond in the center.
Also, when cutting, use an up and down motion
as you would cutting a cake.

Preparation:
Preheat oven to 375 degrees.
Combine chicken, oil, tomatoes, olives,
shallots, and thyme in a large bowl.
Season with salt and pepper and toss.
Transfer to a rimmed baking sheet and
spread chicken mixture, skin side up, in
a single layer.
Roast until a thermometer inserted into
thickest parts of the thighs reaches 165
degrees, 35 to 40 minutes.
Transfer chicken to a platter and loosely
cover with foil. Return vegetables to
oven and roast until golden brown in
places, about 10 minutes more. Transfer vegetables and accumulated juices to
platter with chicken, and season with salt
and pepper. Garnish with mint and feta.

