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Method:
Preheat oven to 180 / 350 / Gas 4
Coat flatbreads in oil and bake in oven until golden.
To prepare the sauce combine the garlic and yoghurt, and 
whisk until smooth. While stirring rapidly add the tahini 
and finally the lemon juice. Season with salt and pepper.
Fry the chicken breast in little oil until they start to turn 
golden on the outside and are cooked through. Leave to 
cool then shred into small pieces.
In a pan, melt the butter and add the rice, season well with 
salt and pepper and fry for 1 min. Add the boiling water, 
reduce the heat and cover. Leave to simmer for 30-40 
mins until the water has evaporated
Assemble in a large serving dish by evenly distributing the 
chicken and the rice. Top with the yoghurt sauce and 
finish by sprinkling over parsley and pomegranate seeds. 
For extra richness you can fry the flaked almonds and put 
on top.
Serve the toasted bread on the side

Chicken in Tahini Sauce (Fetteh Jaaj)








