Persian Fesenjun

An amazing ethnic exotic Persian dish. Incredibly easy to make. Crowd pleaser. A lot of oil will come to the top of
the dish. Don't worry, this is normal. This is the oil from the walnuts. Pomegranate paste or syrup may be found in
Middle Eastern food specialty shops.
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Ingredients

2 tablespoons olive oil

1 onion, finely chopped

4 skinless, boneless chicken breast halves

1 cup finely ground walnuts

1 (10 fluid ounce) bottle pomegranate paste or syrup

Directions

e Heat the olive oil in a skillet over medium heat. Cook and stir the onion until tender, and quickly brown the
chicken on all sides. Remove from skillet, and set aside.

e Place the ground walnuts in the remaining oil in the skillet. Over medium heat, cook and stir 5 to 10
minutes, until lightly browned.

e Return the onion and chicken to the skillet with the walnuts, and blend in the pomegranate paste. Reduce
heat to low, cover, and simmer 20 minutes, stirring occasionally, until chicken is no longer pink and juices
run clear.

Nutrition Facts

Serving: 4 servings | Calories: 572.3 kcal | Carbohydrates: 53.2 g | Protein: 27.8 g | Saturated fat: 3.4 g
Cholesterol: 60.8 mg | Sodium: 52,5 mg | Fiber: 2,5 g | Sugar: 49.2 g
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