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Celebrity Chef. Medieval Moorish Chicken, Pollo Moruna

11-9-09 - By Helena M. Sadwvary, costumed interpreter for Mission San Luis.

Medieval Moorish Chicken, Follo Moruna

Back to Celebrity Chef

AR

The combination of dried fruit and meat was wide-spread in the kitchens of well-off Moors in 13th, 14th and 15th al-Andalus — the
Arab name for the part of the Iberian Peninsula that was conquered by the Moors. We confess that the addition of Spanish
pimentdn, made from red pepperswhich arrived from America in the 16th century, makes this a slightly modernized varsion of the
200 year old recipe. Senes 2

Ingredients:

Giving Thanks: A Celebration of 4.5 |bs — chicken cut into chunks(can uze boneless, skinless breasts)

Traditional Food at Mission San Luis

Crate: Friday, Movember 27th &
Saturday, Nowember 25th 2009,

(Friday & Saturday of Thanksgiving
reekeand.)

Time: 10 a.m. to d4 p.m.

here: 2900 West Tennessee Street,
Tallahassee, FL 32304

Phone Mumber: 350-4237-37 11

The Friends of Mission San Luis invite

W C.- olive ail

Salt and Pepper

1 C. - slivered almonds

¥ C.o- olive ail

5 - Widalia onions cut into thin slices
1 - zmall red chili pepper left whale
2 T.- Spanish Smokey Pimentan

1 T.-ground cinnaman

11t - ground black pepper

2 C. - water

1- bay leaf

1 C. - raisins

2 - Tablespoons honey

2 - Tablespoons Balsamicwinegar

hadern Directions:



Phone Humber: 250-487-3711

The Friends of hission San Luis inwite
the public to experence food traditions
fram the 17th century during
Thank=giving weekend at hission San
Luis. Al cultures are grateful for a
good harvest, and the Apalachee and
Spanish residerts of Ms=zion San Luis
were no exception. Join us for a
celebration of holiday feasting during
Giving Thanks at hizsion San Luis on
the Friday, Movember 27th and
Saturday, Mowvember 28th from 10
am.tadpm.

Costumed interpreters bring the
hi==ion's unique culinary history to
life, smoking meat and fizh on the
barbacea, demonstrating the use of
native and Buropean plants from the
Wission's gardens and fields, and
making preparations for the feast.
Leam how people and foods from the
Mew and Ol Wiards came togethear to
credte 3 unique cuisine.

hodem Directions:
1. Preheat the owven to 350 F.
2. 'Wiash and dry chicken, Season with sakt and pepper.

3. In 3 large (stowe & owen proof) casserole dish, heat on the stovetop X C.alive ol
uritil shimmerng. Brown the chicken pigces in batches and set azide on a plate.

4. To the zame large casserole dish, add the Spanish Pimentdn, cinnamon and black
pepper. Heat the spices on low heat, then add water and bay leaf.

A, Retumn chicken to the casserole dish, bring to simmer. Then place in the owven and
bake cowerad for G0 minutes.

. hile chicken is baking, in 3 heawy bottomed frying pan heat ¥ C. olive oil until
shimmenng. Add almonds and toast on low heat for & minutes until browned, Set
almonds aside on 3 plate.

7. Add onions and the chili pepper ta the same heavy bottomed frying pan. Sagta 20
minutes until onions have caramelized.

2. To the caramelized onions, add the almonds, raising, honey, and winegar. Discard
the chili pepper.

8. Remowe chicken from the owen. 5tirin the onions, almonds, and @isins mixture.

Set combined dish aside to sit for at least 15 minutes to allow the flavors to mald.




