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Recipe of the Week 24th March 2008
Pepitoria de Gallina 
Chicken Fricasee with Almond Sauce 
This is a Moorish dish which dates back to the 13th century and has elaborated over time from using pine-nuts to almonds. It's a rustic meal which is given a beautiful colour from the saffron used in the almond sauce. It works well served with crisp mange tout and boiled new potatoes. 

This recipe serves 4. 

Ingredients:
8 chicken thighs -  free-range corn fed chicken (ideally)

30 blanched almonds

2 garlic cloves, finely chopped  

5 saffron strands 

1 thick slice of white bread, crusts removed 

50g of very finely chopped parsley

125ml chicken stock 

125ml dry sherry 

1 bayleaf, crumbled 

4 sprigs of fresh thyme 

Small pinch of nutmeg (ideally freshly grated) 

1 clove, powdered

1 teaspoon of lemon juice 

50ml olive oil

Salt & black pepper 

Method:
Toast the almonds for the sauce on a baking tray at 150C until they are golden and start to smell toasted. 

Heat the olive oil in a large shallow casserole and fry the garlic. Remove the fried garlic and set aside. Then add the slice of bread to the pan, lightly fry on both sides and then also set aside. 

Season the chicken thighs and fry until golden on all sides for about 25 mins - add a tiny drop of the stock to the bottom of the casserole to retain the moisture in the chicken.  Remove the cooked chicken and set aside on a plate with kitchen roll to absorb some of the fat.  

Dissolve the saffron in a cup with 2 tablespoons of the hot chicken stock and keep to make the sauce. Add the remaining stock and the sherry to the pan and deglaze. Return the chicken to the dish, add the bayleaf and thyme and cover. Cook on a low heat for 15 mins - 20 mins.

To make the sauce, grind the toasted almonds, garlic, bread, parsley, saffron liquid, nutmeg and clove in a blender and reduce to a puree.   
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