Za’atar Recipe Ideas

Za’atar Fish and Chips

Ingredients:

1 small red onion, finely chopped
4 Tbsp. apple cider vinegar, divided
Kosher salt
1½ lb. small Yukon Gold potatoes, halved or quartered lengthwise
6 Tbsp. extra-virgin olive oil, divided
1 1¼-lb. skinless, boneless cod fillet, preferably in 1 piece
1 Tbsp. za’atar
¾ cup pitted Castelvetrano olives
½ cup coarsely chopped mint

Preparation:

1. Place racks in upper and lower thirds of oven; preheat oven to 425°. Mix onion, 2 Tbsp. vinegar, and a big pinch of salt in a small bowl to combine; let sit at least 10 minutes and up to 1 hour. Drain off vinegar and discard.

2. Meanwhile, toss potatoes and 3 Tbsp. oil on a large rimmed baking sheet; season with salt, then toss again. Arrange in a single layer. Roast on top rack, undisturbed, until browned and crisp underneath, 20–25 minutes. Turn potatoes over and reduce oven temperature to 325°. Place cod on a small rimmed baking sheet and drizzle with 1 Tbsp. oil. Season with salt and sprinkle with za’atar. Slide onto bottom rack in oven and roast until fish flakes easily with a fork and potatoes are browned all over, about 10 minutes.

3. Stir olives, mint, remaining 2 Tbsp. vinegar, and remaining 2 Tbsp. oil into pickled onion. Serve cod and potatoes topped with olive mixture.













Za’atar Roasted Chicken Breast

Ingredients: 

4 chicken breasts, bone in, skin on
Salt and pepper
3 tbsp Za'atar spice, divided
2 tbsp toasted shaved almonds
1 tbsp toasted pine nuts
½ cup chopped fresh parsley leaves

For the marinade:

2 lemons, juice of
⅔ cup Private Reserve extra virgin olive oil
1 tbsp Sumac, more for later
1 tbsp allspice
1 tbsp cinnamon
1 tsp paprika, more for later
7 large garlic cloves, lightly crushed
1 medium red onion, sliced or roughly chopped
½ large lemon, sliced

Preparation:

1. In a mixing bowl, combine the marinade ingredients.

2. Place the chicken in a deep dish, sprinkle with salt and pepper and cover with the marinade. To ensure good flavor, work some of the marinade underneath the skin of the chicken breasts. Cover and place the chicken in the fridge for at least four hours or overnight.

3. Preheat the oven to 400 degrees F.

4. Transfer the chicken breasts and the marinade to a baking dish or a cast iron skillet. Sprinkle with a little more sumac and paprika. Now sprinkle 1 tbsp of the za'atar, and take another tbsp of za'atar to work underneath the skin of chicken breasts. You should have 1 tbsp za'atar left for later.

5. Place the chicken in the 400 degrees F heated-oven; roast for 40-45 mins.

6. Remove from heat, and sprinkle with a little more sumac and the remaining za'atar. Garnish with the toasted nuts and fresh parsley. Enjoy!

Chickpea Pancakes with Kale and Fennel

Ingredients: 

½ cup chickpea flour
6 Tbsp. extra-virgin olive oil, divided
Kosher salt
3 garlic cloves, divided
1 15-oz. can chickpeas, drained
1 Tbsp. za’atar (or curry powder, chile powder, or frankly any other combination of mild dried ground spices)
1 small bunch Tuscan kale, stemmed, leaves torn
1 small fennel bulb, very thinly sliced crosswise
¼ cup tahini
2 Tbsp. fresh lemon juice

Preparation:
1. Whisk chickpea flour, 1 Tbsp. oil, a pinch of salt, and ½ cup water in a medium bowl. Let socca batter sit at least 10 minutes or up to 1 hour to let flour hydrate.
2. Meanwhile, heat 2 Tbsp. oil and 2 garlic cloves in a medium nonstick skillet over medium, tossing occasionally, until garlic is lightly browned, about 3 minutes. Add chickpeas and increase heat to medium-high. Cook, tossing occasionally, until chickpeas are lightly browned, 6–8 minutes. Add za’atar and toss several times to coat chickpeas; season with salt. Add kale and continue to cook, tossing occasionally, until kale wilts, about 2 minutes. Transfer to a medium bowl, add fennel, and toss to combine. Reserve skillet.

3. Finely grate remaining garlic clove into a small bowl. Whisk in tahini, lemon juice, 2 Tbsp. oil, and 2 Tbsp. water until thick and smooth. Season with salt.

4. Heat 1½ tsp. oil in reserved skillet over medium-high. Add half of reserved socca batter to center of skillet and tilt skillet so that it spreads out to a thin 6"–7" pancake. Cook, undisturbed, until well browned and crisp underneath, 2–3 minutes (crank up the heat to high if needed to get crunchy edges and nice browning). Turn and cook just until lightly browned on second side, about 1 minute. Transfer to a plate. Repeat with remaining 1½ tsp. oil and batter.

5. Top each socca with chickpea salad. Drizzle with tahini sauce.






Tomato-Bread Salad with Za’atar Vinaigrette 

Ingredients:

1/4 teaspoon pepper
1/4 teaspoon salt
1/2 teaspoon minced garlic
4 teaspoons za'atar, plus more for garnishing
3 Tablespoons lemon juice
1/2 cup extra virgin olive oil
2 whole pita breads, cut into 8 triangles
3 large tomatoes, seeded and chopped
2 scallions, greens and whites included, thinly sliced
1 Tablespoon chopped parsley

Preparation:
1. Preheat oven to 350F. Place pita triangles on a cookie sheet and toast for 12 minutes, until pitas are dry and fragrant. Remove from oven, cool, and reserve.

2. To make vinaigrette, whisk together olive oil, lemon juice, za’atar, garlic, salt, and pepper. In a large bowl combine toasted pita, tomatoes, scallions, parsley, and vinaigrette. Divide salad among 4 bowls and sprinkle with additional za’atar.

