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Chicken Moughrabieh

Main Course, Serves 8

Chicken:

8 chicken legs, rinsed

1 small yellow onion, quartered
3 bay leaves

2 cinnamon sticks

15 g./1 thsp. salt

2 litres/9 cups water

Moughrabieh:

230 g./8 oz. dry chickpeas

8 ¢./2 tsp. baking soda

110 g./8 thsp. unsalted butter

800 g./1 3/4 Ibs. moughrabich grain
(or large-grain couscous)

15 g/1 thsp. ground cinnamon

15 g,/1 thsp. ground caraway

28 g./1 oz. salt

1 1/3 litres/1 1/2 qts. chicken stock

Sauce:

115 g./4 oz. dry chickpeas

4 g./1 tsp. baking soda

45 ml./3 thsp. olive ol

24 baby onions, peeled

55 g./4 thsp. unsalted butter
55 g./7 thsp. all-purpose flour
15 g/1 thsp. ground cinnamon
15 g./1 thsp. ground caraway
700 ml./3 cups chicken stock
15 g./1 thsp. salt, or to taste

Lebanese Luxury

Beverage, Serves 1

30 mL/1 oz. gin

20 ml./2/3 oz. orange liquor

10 ml./1/3 oz. parfait amour (orange,
violet and rose petal liqueur)

Red currants for garnish

For the Chicken:

* In a large pot, combine all the ingredients. Place over medium heat and bring to a

boil. Lower the heat and simmer 40 minutes, skimming off and discarding any foam

that forms on the surface of the liquid.

* Remove the chicken to a plate. Strain the stock and reserve for making the sauce.

For the Moughrabich:

* Put the chickpeas in cold water to cover by several inches; stir in the baking soda.
Soak overnight. Drain, rinse, place in a saucepan, and cover with water again.
Simmer until the chickpeas are just cooked through but still firm. Rinse again in
several changes of cold water.

* In a large pot, heat the butter over medium heat until melted. Add the
moughrabich grain and cook until just toasted. Add the cinnamon, caraway,
salt and chicken stock. Bring to a boil. Add the chickpeas, cover the pot, and

simmer until the grain is tender.

For the Sauce:

* Put the chickpeas in cold water to cover by several inches; stir in the baking soda.
Soak overnight. Drain, rinse, place in a saucepan, and cover with water again.
Simmer until the chickpeas are just cooked through but still firm. Rinse again in
several changes of cold water.

* Heat the oil in a large skillet over medium-high heat. Add the onions and cook,

shaking the pan, until the onions are golden brown. Set aside.

¢ Return the skillet to medium heat. Add the butter and cook until melted. Stir in the

flour and cook, stirring, until it turns golden. Stir in the cinnamon and caraway.
Whisk in the chicken stock. Simmer the sauce until it thickens.
* Add the onions and chickpeas to the pan; cook 10 minutes. Stir in the salt.

To Serve:

¢ Put the moughrabieh in the center of the plate or serving bowl in a nest fashion.
Separate the drumstick and thigh of the chicken legs, reheat in a little stock if
necessary, and place on the moughrabieh.
Lay the onions in three
corners of the plate
and drizzle the

sauce around all. K

* Place the gin, orange liquor and
parfait amour in a cocktail shaker
filled with ice and shake vigorously. Strain
into a chilled martini glass and garnish with ——

red currants.

INTERCONTINENTAL.

MZAAR LEBANON
MOUNTAIN RESORT & SPA

estled amid snowy peaks at the
N foot of the majestic 2465m Mzaar
Mountain, the InterContinental Mzaar
Lebanon Mountain Resort & Spa offers
breathtaking views and a family-friendly
destination at the heart of the Mzaar
2000 ski complex. In addition to great
skiing, a spa, and a range of other
activities, the hotel also offers proximity
to significant tourist attractions. Close
by are places of archeological interest,
including the ruins of Faqra, a
Phoenician temple, and Baalbeck, one of
the largest Greek and Roman temple
complexes in the world. Before heading
out to try their luck at the famous Casino
du Liban, guests can enjoy a cocktail in
Le Bar while choosing from
the many dinner options.
Le Refuge serves fondues,
raclettes, and other Alpine
specialities. International choices
include the sumptuous buffet

at Les Airelles, Brazilian and
South American fare at Gauchos
Pub & Grill, and Italian dishes at La
Tavola. In addition, Galler Belgian
chocolat-thé salon concocts ‘chocolate
cuisine’, and the Al Hor tent offers

traditional Lebanese mountain cuisine.

InterContinental Mzaar
Lebanon Mountain Resort & Spa
Ouyoun El Simane,

Kfardebiane Lebanon

P.O. Box 30 Reyfoun

p- 961.9.340100

f. 961.9.340101
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