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Middle Eastern Chicken and Rice Feast 
4 servings, Cost $19.67 or $4.91 per serving  
(in pantry: dried mint, garlic, garlic powder, salt and pepper, rice, vegetable oil, olive oil, 
oregano, cumin, flour and Kalamata olives) 
 
------------------------------------------------------------------------------------------------------------------------------ 
Day before: make Yogurt-Mint Dressing and Rice with Lentils through step 6 
2 hours before: start Chicken with Lemon and Olives recipe 
30 minutes before: uncover the chicken (Chicken with Lemon and Olives step 

8) and pull the pre-made Rice with Lentils out of the fridge  
20 minutes before: Put the Rice with Lentils in the oven to warm (covered with 

aluminum foil to prevent drying out) and slice onions 
10 minutes before: Fry the onions (Rice with Lentils step 7) 
------------------------------------------------------------------------------------------------------------ 
 
Yogurt-Mint Dressing (Leban m’Naa’na) 
 
2 cups plain yogurt 
1 heaping tablespoon dried mint leaves 
dash of garlic powder 
about ¼ teaspoon salt, to taste 
1 cup peeled and finely chopped or coarsely grated cucumbers (recipe calls for 
Kirby - I use a regular cucumber and press between 2 paper towels to remove 
excess moisture) 
 
1. Place the yogurt in a small bowl and stir until creamy.  Add the dried mint by 

crushing in between the palms of your hands.  Add the garlic powder and salt 
and mix well.  

 
2. Fold the cucumbers into the mixture, cover and chill until serving time.  It will 

keep, refrigerated, for up to 2 days. 
 
Rice with Lentils (M’jedrah) 
 
1 cup dried brown lentils 
1 cup long-grain white rice 
2 cups water 
1 teaspoon salt 
2 tablespoons vegetable oil 
1 cup thinly sliced yellow onions 
1 tablespoon unsalted butter or margarine, cut into tiny bits 
1 recipe Yogurt-Mint Dressing 
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1. Submerge the lentils in a medium-sized bowl filled with cold water.  Pick out 
small rocks and skim off any dirt and old shells that float to the surface.  
Drain.  

 
2. Place the rice in a medium-sized bowl, add cold water to cover and let soak 

for 10 minutes.  Drain through a fine-mesh strainer and set aside. 
 
3. In a medium-sized, heavy saucepan, combine the 2 cups water and lentils and 

bring to a boil.  Reduce the heat to medium-low and simmer, uncovered, until 
the lentils are al dente (tender enough to bite through but still firm – do not 
overcook!), 15 – 20 minutes.  Remove from the heat. 

 
4. Pour any excess liquid from the cooked lentils into a measuring cup.  Add 

enough to equal 3 cups of liquid.  Return the liquid to the saucepan with the 
cooked lentils.  Add the salt, cover and bring to a brisk boil over high heat. 

 
5. Once the lentils are boiling, add the drained rice.  Stir gently twice so as not to 

mash the lentils.  Boil, uncovered, until the water reaches the level of the 
surface of the rice and lentils, about 5 minutes.  Cover tightly, reduce the heat 
to its lowest level possible, and steam. 

 
6. After 7 minutes, mix by gently folding the rice and lentils from the bottom of 

the pan to the top with a spoon.  With the back of a spoon, scrape gently 
along the side of the saucepan and push the contents toward the center to 
create a mound.  Cook until the water is cooked off, about another 15 minutes, 
repeating folding and scraping several times.  (May be prepared in advance 
up to this point.  To reheat, place in a preheated 350º F oven until very hot, 
about 20 minutes.  Then proceed with step 7.) 

 
7. Immediately before serving, heat the oil in a small skillet over medium-high 

heat and fry the onions until very brown and crispy, 5 – 7 minutes. 
 
8. Arrange the rice and lentils on a serving platter or in a large serving bowl and 

pour the fried onions and their oil over the top.  Do not mix.  Dot the top with 
the butter and serve at once, with several spoonfuls of the Yogurt-Mint 
Dressing on top of each serving. 
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Chicken with Lemon and Olives (Dja’jeh Zetoon b’Limoneh) 
 
3 pounds chicken pieces (white and dark meat) 
salt and freshly ground pepper to taste 
1 – 2 tablespoons extra virgin olive oil 
¾ cup finely chopped yellow onions 
½ teaspoon minced garlic 
¼ cup dry white wine 
¼ cup coarsely chopped fresh curly-leafed parsley leaves 
1 teaspoon dried oregano 
1 teaspoon ground cumin 
¼ cup fresh lemon juice, rinds reserved 
1 cup mixed pitted Naphlion or Kalamata olives or any kind of cracked green and 
meaty black olives 
1 tablespoon unbleached all-purpose flour 
1/3 cup low sodium chicken broth 
 
1. Preheat oven to 350º F. 

 
2. Sprinkle the chicken pieces with salt and pepper and place on a plate. 
 
3. Heat 1 tablespoon of the oil in a large skillet over medium-high heat.  When 

the oil is very hot, add the chicken pieces and brown, cooking for 2 – 3 
minutes on each side.  Remove the pieces to a baking dish just large enough 
for the chicken to fit snugly in one layer. 

 
4. If necessary, add 1 tablespoon oil to the same skillet and cook the onions, 

stirring over medium high heat until golden and soft, 3 – 4 minutes.  Add the 
garlic and cook, stirring, until golden, an additional 1 minute (being careful not 
to burn).   

 
5. Pour in the wine and cook until most of the liquid evaporates.  Add the 

parsley, oregano, cumin, lemon juice, olives and about ¼ teaspoon salt, or as 
needed. 

 
6. In a separate bowl, which the flour into the chicken broth until dissolved - there 

should be no lumps.  Pour into the skillet with the onions and simmer over 
medium-low heat for 5 minutes. 

 
7. Pour the lemon-olive sauce over the chicken in the baking pan and arrange 

the lemon rinds around the chicken pieces.  Cover with aluminum foil or a 
tight-fitting lid and bake for 1 hour.  Uncover and bake for an additional 30 
minutes to brown the top.  The chicken should be fork-tender when ready. 


