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Serve with couscous, if you like.

Makes 4 servings at $1.38 each.
Nutrient Value Per Serving: 216 calories,
19 g protein, 11 g fat, 9 g carbohydrate,
742 mg sodium, 70 mg cholesterol.

1 tablespoon vegetable oil

2 fteaspoons unsalted butter

1 teaspoon ground cumin

Ya teaspoon salt

Y% fteaspoon ground hot red pepper

4 whole chicken legs and | thighs
(about 2V pounds), skinned, cut
halfway through leg-thigh joint

1 large onion, halved and cut into
1-inch chunks

¥ cup chicken broth

Y cup pitted green olives, halved

% cup rinsed canned chick-peas

1 tablespoon lemon juice

2 tablespoons chopped parsley

1. Heat oil and butter in large skillet over

moderate heat. Rub cumin, salt and

ground red pepper over chicken. Add

chicken to skillet; cook until browned,

about 4 minutes per side. Remove.

2. Add onion to skillet; sauté 4 minutes.
Return chicken to skillet with broth and
olives. Cover and simmer 25 minutes or
until chicken is cooked through. Stir in
chick-peas and lemon juice; cook 2
minutes or until chick-peas are heated
through. Stir in parsley. Serve.




 

